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PREFACE. 



THE Editor, in congratulating himself upon the completion of this 
work, gratefiilly acknowledges the favors and courtesies extended to 
him by the professional and scientific gentlemen whom he has had 
' occasion to consult And, equally, to those Authors whose works have 
(by their consent) ftirnished much valuable information, he offers his 
sincere thanks. 
*> The many books published — whether Cookery books. Family Doctor, or 
Late booh; booh on Dress, Furniture, Etiquette, Amusements, or Needle- 
work — have none of them met the popular want, inasmuch as not more 
^ than one-tenth of the contents were useful in the household (however 
valuable to the expert). Their pages were encumbered with a mass of 
impracticable matter, which increased the volume so much, that what 
should have been contained in one book was made to fill several ; thus 
r? not only increasing the cost, but rendering it as difficult to find the 
| identical item required as to find a needle in a " haystack." 
I The object of the present work is to furnish a large number of needles, 
5 and to place them in a needle-case, having a place for each needle, and 
g- each needle in its place, so that it may be found the moment it is wanted ; 
to furnish the digested contents of many books in one volume at the 
minimum cost — just as Professor Liebig, in the preparation of his extract, 
condenses an ox into the space of a small jar, retaining the essence, thereby 
reducing the cost and adding to the convenience. 

While portions of this book are the results of a careful and compre- 
hensive research of our best writers and most scientific men, it is not a 
mere compilation, but in plan and detail is the product of the Editor's 
own mental application. 
A large proportion is original, in this view, that it has never before 
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HOME. —This word has a compara- 
tively narrow signification in this 
country : it is not often used, and then 
to denote a "dwelling-place." The 
English attach a far deeper meaning 
to it. To them it means the place where 
the heart w — the one place on earth 
where, above all others, the affections 
are centred — father, mother, brother, 
sister, are all concentrated in that little 
word. To make our dwelling-place a 
Home, it must be made attractive; it 
need not be fashionable— it must be 
neat ; do not shut out the eunehine — it 
may fade the carpet, but it will pre- 
serve the health of the inmates, and 
give an air of cheerfulness all through 
the house. Don't be afraid of a little 
fun, lest a hearty laugh shake down 
some of the musty old cobwebs there. 
If you want to ruin your sons, let them 
think that all mirth and social enjoy- 
ment must be left on the threshold 
without* when they come home at night 
When once a home is regarded as only 
a place to eat, drink, and sleep in, the 
work is begun that ends in gambling- 
houses and reckless degradation. 
Young people must have fun and re- 
laxation somewhere; if they do not 
find it at their own hearthstones, it will 
be sought at other and perhaps less 
profitable places. Therefore let the fire 
Burn brightly at night, and make the 
homestead delightful with all those 
little arts that parents so perfectly un- 
derstand. Don't repress the buoyant 
spirit of your children. Half an hour 
of merriment, round the lamp and fire- 
light of a home, blots out the remem- 
brance of many a care and annoyance 
during the day ; and the best safeguard 
they can take with them into the 



world is the unseen influence of a 
bright little domestic sanctum. 

Encourage your children to bring 
their companions home with them oc- 
casionally — say once a month; allow 
them a cheerful room, well lighted and 
warmed. Encourage them in vocal 
and instrumental music, in parlor 
games and other innocent recreations. 
And although it is well to look in upon 
them sometimes — to know them — do 
not remain, to be a restraint upon 
them, but let them enjoy themselves in 
their own way. The fact that you take 
an interest In them, and try to make 
them happy, will be sufficient to keep 
them from Decoming too boisterous, 
and will teach them moderation ana 
self-control. 

Let* cheerful conversation be en- 
couraged, and the children invited to 
join in and ask questions. Children 
hunger perpetually for new ideas. 
They will learn with pleasure from the 
lips of parents what they deem drudg- 
ery to study in books ; and eveu if 
they have the misfortune to be de- 
prived of many educational advan- 
tages, they will grow up intelligent, if 
they enjej in childhood the privilege 
of listening daily to the conversation 
of intelligent people. We sometimes 
see parents, wno are the life of every 
company that they enter, dull, silent, 
and uninteresting at home among their 
children. If they have not mental ac- 
tivity and mental stores sufficient for 
both, let them first use what they have 
for their own households, A silent 
house is a dull place for young people, 
a place from which they will escape ir 
they can. How much useful informa- 
tion, on the other hand, is often given 
11 
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in pi cannot family eon vernation, and 
what unmuncloiin, I Mil, excellent men- 
tal training In lively noe.lal argument, 
cultivate to the utmont nil Mm grAcen 
of home con vernation. 

fnntead of swallowing your fooil In 



Mitllnn nllencn, or brood I mz over vour 
huniuenn, or neverely talltlrig about 
other*, let the couvcrniif ion Hi Mm table 



bn genial, kind, nnelal, and cheering. 
1)00*1- hrlfift dlnagreeahle thlugn to Mm 
irtliln In your con vernation, Any morn 
Minn you woultl In your dlnhen. The 
morn good compAiiy vou have ut your 
table Mm better. I fence Mm lnf.nl II . 
gnnee, refinement, and Appropriate be- 
havior of a family which I* glvnn to 
honpltallty. Never feel Mint, lnf>lll- 
gent vlnltorn can bn anything hut a 
hlnnnlug to you and yours. Ami In 
your own conversation, never low* night 
of Mm* faet Mini- Mm Hrnt ennoutlnl thing 
In hulk Mm next, //«w/ *nt»r Mm 
third, f/noif humor Ami Mm fourth, W/. 

Ilnyn Are morn holnteroun Minn frlrln ; 
li In natural to them, and should not. bn 
unduly restrained, or It may r.riinli out. 
that Arm manly nplrit anil elasticity 
which enables Mm man to ah r mount- nil 
(llffh'ulMflfl. 

" Ma, worn vou nvnr a hoy 7" said a 
bright eyed little hoy wlmn rnproved 
by lib* moMmr for too much ntmrtlvn- 
n«w; " Were you ever a boy 7 

Thin wafl a hoy of Mm right- stnmn 
~ having Mm ring of Mm trim metal. 

Hoyn and glrln nhonld he brought 
up together an companion*; In thin 
way hoys am more gentle, pure minded, 
and conscientious Minn Mi own educated 
wholly wlt.h Mmlr own ne*. 

Ho glrln h rough!- tin with hoy* am 
ever morn vigorous In thought, and 
action, Innn vaIu And frivolous, Miaii 
wlmn iindnr Mm cure of women alonn. 
Iloyw And iHrln In nchooln together nrn 
mom healthy And refined In nil Mmlr 
associations Mi aii either nn* alonn. 

In domestic happlriesa, Mm wife's 
Influence In much better than her bus 
band's: for Mm orm, Mm flrnt whim* 
mutual Invn Arid confidence lining 
granted, Mm wholn comfort, of Mm 
household depends upon trifle* more 



Immediately nndnr Imr Jurisdiction. 
fly Imr management of small sum«», 
Imr husband's respectability and credit, 
arn created or destroyed. No fortune 
ntn stand Mm constant leakages of en- 
travagaucn and mismanagement ; and 
morn In spent In trifles Mian women 
would easily hnllnvn, Tim orm great 
expense, whatever It. may be, In turned 
over and carefully reflected on ere In- 
curred ; Mm Income Is prepArml t^i 
limnt It.: hut. It. In penuhw Impercepti- 
bly alhllng Awav which do ml»chinf f 
And Miln tim wlm alone cun nUm, for It. 
doefl not. comn wlMiiu a man n prov- 
Incn. 1'hnre 1m often an uriMimiieet^d 
irlfln Uf he unveil in ^t % ry household. 

It. la not. In economy nlonn Mint. Mm 
wlfn'w Attention In ho ncceiwnry, hut In 
Mionn nlceMnn which make a well regu- 
lated hoiiKe. An unfurulnhed cruet- 
fitnud, A mlMlug key, a huttoulena 
fihtrt, A unllcd tahleeloth. A muMtard- 
pot with Ha old conteutuflhAklng hard 
And down Ahout It, Are really noth- 
ing*; hut. eAch can ralnn angry wordn 
and cAiifln discomfort, hepeiul upon 
It, there la a great, dnnl of domentlf! 
liAppinewi Ahout. a well dreiwcd mul.Uiu- 
nhop, or a tidy hreakfant tahle. Men 
grow natnd of heauty, tired of muwle ; 
are oft-«!ri t^io wenrhtd for con vet bhI Ion, 
however Intellectual ; hut they can 
alwayn appreciate a wnll-nwept hearth 
And am I ling comfort. 

A woman runy love her hunhaud de- 
votedly may wncrlflce fortune, frlenda, 
fAiully, country for him «he uiaj 
have the genliiM of a Mappho, the eri- 
elumted heauth*a of nu Armida; hui f 
melancholy fact. If with Mmnn all* 
falln Ut make IiIh home comfortable, 
bin heart will Inevitably e«cnpn her. 
And women live no entirely In Mm 
fltTectlotiFi, that without love their n«- 
Int^nce In void. Hotter Mihmlt, then, 
Ut hoiiMehold tiinkn, however rnpug- 
Uflnt they may he to your l-Antea. than 
doom yournelf Id a lovehwn lioino. 
Women of Mm higher order of tulufj 
will not run their rink ; they know 
Mi At Mmlr feminine, Mmlr domontio, 
Arn Mmlr flmt dutlnn. 

A good Appetite In wwential to « 
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in pleasant family conversation, and 
what unconscious, but excellent men- 
tal training in lively social argument, 
cultivate to the utmost all the grace* 
of home conversation. 

Instead of swallowing your food in 
sullen silence, or broouinir over your 
business, or severely talking about 
others, let the conversation at the table 
be genial, kind, social, and cheering. 
Don't bring disagreeable things to the 
table in your conversation, any more 
than you would in your dunes. The 
more good company you have at your 
table the better. Hence the intelli- 
gence, refinement, and appropriate be- 
havior of a family which is given to 
hospitality. Never foe! that intelli- 
gent visitors can be anything but a 
blessing to you and yours. And in 
your own conversation, navtsr lose sight 
of the fact that the first essential thing 
in truth — the next, yotjd *e?une—the 
third, good kwrwr — and the fourth, wit. 

Boy* are more boisterous than girls ; 
it is natural to them, and should not be 
undul v restrained, or it may crush out 
that fine manly spirit and elasticity 
which enables the man to surmount all 
difficulties. 

" Ma, were you ever a boy?" said a 
bright-eyed little boy when reproved 
by nis mother for too much sport ive- 
ness ; " Warn you ever a bo v 7 " 

This was a boy of the right stamp 
— having the ring of the true metal. 

Boys and girls should be brought 
up together as companions; in this 
way !>oys are more gentle, pure minded, 
and conscientious than those educated 
wholly with their own sex. 

Ho girls brought up with boys are 
ever more vigorous In thought and 
action, less vain and frivolous, than 
when under the care of women alone, 
Jk>y* and girl* in schools together are 
more healthy and refined in all their 
associations than either sex alone. 

In domestic happiness, the wife's 
Influence k much better than her hus- 
band's; for the one, the first cause- 
mutual lore and confidence — being 
ated, the whole comfort of the 
' old depends upon trifle* more 



granted, 



immediately under her jurisdiction. 
By her management of small sumx, 
her husband's respectability and credit 
are created or destroyed. No fortune 
can stand the constant leakages of ex- 
travagance and mismanagement ; and 
more i* spent in trifles than women 
would easily believe. The one great 
expense, whatever it may be, is turned 
over and carefully reflected on ere in- 
curred; the income is prepared to 
meet it - but it is pennies impercepti- 
bly sibling away which do mischief, 
and this the wife alone can stoo, for it 
does not come within a man's prov- 
ince. There is often an unsusocctcd 
trifle to be saved in usury household. 

It is not in economy alone that the 
wife's attention i* so necessary, but in 
those niceties which make a well regu- 
lated house. An unfurnished cruet- 
stand, a missing key, a button les* 
shirt, a soiled tablecloth, a mustard- 
pot with its old content* snaking hard 
and down about it, are really noth- 
ings ; but each can raise angry words 
and cause discomfort, Depend upon 
it, there is a great deal of domestic 
happiness about a well-dressed mutton- 
chop, or a tidy breakfast table. Men 
grow sated of beauty, tired of music ; 
are often too wearied for conversation, 
however intellectual; but they can 
always appreciate a well-swept hearth 
and smiling comfort. 

A woman may love her husband de- 
votedly — may sacrifice fortune, friends, 
family, country fbr him — she may 
have the genius of a Bappho, the en- 
chanted beauties of an Armida ; but, 
melancholy fact, if with these she 
fails to make his home comfortable, 
his heart will inevitably escape her. 
And women live so entirely in the 
affections, that without love their ex- 
istence is void. IJetter submit, then, 
to household tasks, however repug- 
nant they may be to your tastes, than 
doom yourself to a loveless home. 
Women of the higher order of mind 
will not run their risk; they know 
that their feminine, their domestic, 
are their first duties. 

A good appetite in essential to a 
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good digestion, but a snow-white table* 
cloth it a great promoter of a good 
appetite. —No one can eat in comfort 
it any member of the family appears 
at the table in slatterly dress ; with un- 
kempt hair; showing a breadth of black 
under the finger-nails ; with a hawking 
and a spitting and a blowing of the nose, 
and their tremendous associations. 

But the spotless napkin, tho most 
splendid roast, and faultless concom- 
itants all, what do these amount to, 
if sadness is written on the face of the 
wife ; if an angry scowl gleams from 
the corrugated orow of a morose hus- 
band, or a dissatisfied look comes from 
a child's eve, and the meal is partaken 
of in ominous silence? Away with 
such unlovellness I there is no sun- 
shine in such a household, and the 
members of that family, if they grow 
up at all, will become the refrigerators, 
the bane of every company into which 
they may be thrown in after life. 

Bather let the family table be the 
place of glad reunions ; as much 
looked forward to as the promised 
coming of a cherished friend ; let cour- 
tesies more than courtly be ever culti- 
vated; let smiles wreath every face; 
let calm satisfaction sit on every coun- 
tenance ; let light hearts, and cheery 
words, and obliging acts, and watchful 
attentions be the order of the day; 
these are the promoters of a healthy 
digestion ; and these are they which 
largely help to make happy homes, and 
good hearts, and generous natures. 

The home being thus a happy place, 
one of the requirements of health is 
established, and here let us say that 
the one great requirement u|H)ti which 
all others rest, is common sense,— this is 
the great safeguard to health, and the 
beet physician; it teaches us to pro- 
tect ourselves from all quackery, and to 
accept and practice the laws or health. 
" Prevention is better than cure. " 

QUACKERY— According to John- 
son, a Quack is " a boastful pretender to 
arts which he does not understand ; one 
who proclaims his own medical ability 
in public places ; or an artful tricking 
practitioner in physio. " And this 



gives us a sufficiently clear definition 
of the art practised by such a pretender 
to medical knowledge. The advertis- 
ing Quack of bygone times was a 
travelling mountebank, who, from a 
stage in some public place, vaunted 
the hidden virtues of his nostrums, 
and his own power to cure all dis- 
eases to which flesh is heir. Nos- 
trum vendors of the present day do 
not so present themselves to a credu- 
lous public; as a rule, they keep 
behind the curtain, and flood the 
columns of the newspapers, and all 
other mediums of advertisement, with 
their mendacious statements of won- 
dorful cures effected by their invalua- 
ble remedies. Never, perhaps, was 
Quackery so rampant and ubiquitous 
as in this so-called enlightened 19th 
century ; it would almost seem as if 
people wished to be duped, so eagerly 
do they clutch at each new panacea 
introduced with a groat flourish of 
puffery, and a cloud of lying witnesses 
In the shape of forged testimonials. 
80 ffreat is the consumption of " patent 
medicines." whose government stamp 
appears like a certification of mar- 
vellous efficacy — whoso high price is 
almost looked upon as an evidence 
of occult virtue. Quackery is some- 
times confounded with Empiricism; 
but there is this difference between 
them — the former either adopts a con- 
cealed mode of treatment, or protends 
to bo possessed of a remeuy applicable 
to every form of disease, and every 
individual case ; the latter is founded 
upon the principle that, as certain 
medicines are known to have cured 
certain diseases, it will be right and 
safe at all times, and under f all cir- 
cumstances, to administer those reme- 
dies, whenever the diseases, against 
which they have been successfully 
employed, appear again. 

An empiric must be an instructed 
man, a Quack need not ; he may be, 
and often is, utterly ignorant or the 
nature and real operation of his 
much-vaunted remedy, composed, as 
he would have the public believe, of 
rare and costly ingredients! and of 
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univeraal efficacy. Nothing iiut un- 
blu*hing effrontery U bare required, 
and a carele**ne** of conaequenca* 
that would be ludicrou* wara it not 
highly criminal. 

I)r. J*thaby, in concluding a *ariaa 
of valuable article* on the mfachfev- 
oua ftflMa of Quack Medicine*, write* 
thua on Quack advertfaament* ; — " If 
any of our reader* have «v«?r baan 
tha victim* of Quackery, wa venture 
to *ay that it wa* through tha medium 
of acunnfngly-davi*ad advertfacment; 
far thi* i* at all time* tha great decoy 
of tha Quack, liti know* it* iwwer, 
for ha can count it* reaulta by thou- 
*and*; and haapare* no pain* to u*e 
it with advantage, Ha *tudie* it a* 
ha would a Mcianaa; and ha pay* aa 
much attention to the *kilful practice 
of it aa many <io Up tha axaraiaa of a 
nobia art. Jndacd, tha cunning and 
ingenuity of the quack are ever on 
tha alert to find now mean* of de- 
▼elooing tha re*ource* of tha ail-now- 
arftj) puff. At one time it come* forth 
in tl»« »hape of a learned lecturer, 
' who, at the reque*t and earne*t *olici- 
tation of many frittmi* Up humanity, 
baa condaNcandad Up enlighten the 
world, by giving a couraa of »fx lee- 
ture* on tna entire orfncfple* of hi* 
ay*tem.' In tha detail* of thi* courwa, 
averytbing f* alluded Up that can bv 
any po**ibility excite tha morbid feel- 
ing* of thoaa U> whom tha lecture* 
nr* addrea«ed ; there are, far example, 
•keleton*, drunkard*' atomaciut, dia- 
aa**J heart*, con*urnptive lung*, and 
other thing* of a like character; and 
not un frequently, a hint ia given that 
there ia *ome probability of a mprt of 
*parring-mateb between the lecturer 
and a real doctor, who ha* been in- 
vited to attend, Thi* artifice ha* tha 
affect of bringing together a large 
audience, and or producing to tna 
lecturer yary haopy reaulta, 

" At another time, tha iiuff appear* 
In tha farm of an Ingeniou* account 
of a naw medicine, and of all tha 
dlaaaae* which it will infallibly aura* 
Tba*a ara genarally enumerated in 
mmrijrtb* uuas ordar— tba category 



beginning with flatulency, and ending 
with thought* of *elf-de*truction. 

"To thi* i*, generally, added a *ter- 
eotyped account of the nature and 
effect* of tha medicine on the blood 
and humor*. Morion i* particularly 
aiit at thi* : indeed lie may be called 
tna founder of the Iwmtyrtni* jmlf t 

"The aimplicity of thi* *tyle ia *o 
exceedingly popular, that almo*t ttvttry 
new claimant for the honor* ami 
profit* of quackery adopt* it, 

" Then, again, there i* tU UntirrumiuX 
puff, which ha* alway* been v^ry »uc~ 
ca**ful aa a decoy ; and it want* but 
little management beyond that of 
keeping it up, indeed, there ara mt*n 
who live by writing tne*e puff* arid 
Mailing them at *o much per dozen. 
The Mtyle* of the varioua claaae* ara 
alway* the*ame ; and they may bo aub- 
dfvfded into the MawMe puff, tha 
hwrruiwUM puff, the mUmJUwy pun, and 
tha pro/e$»itrruU puff. 

"The t/ujf )frtif*MiAttn4il i* alway* in 
the familiar *tylc, 

"Another *ort of tmif i* that in 
which the advertbter abu*e» Quackery, 
and di*clalm* all connection with tna 
unprincipled partie* who thu* impoe* 
on the credulity of their victim*. 

" La*t of all cornea the mo*t vicioti* 
and abominable of all *j>ecie* of ail' 
vartf*ed ouackery -that which i* to 
be fount} In the by-nlace* of every 
con*iderablc town. The announce- 
ment* Up which we rttfar profe** to be 
an account of the prw;tice of aorne duly 
qualified medical man, who will under- 
take to cure di*ca*a with certainty, 
with *ecrecy, and at a *mall cbarga. 
Many an unwary victim ha* iwen 
lured Up the dm of theaa Impoator* 
by their *oeciou* announcement*, and 
after having been almo*t ruined in 
health and in pocket, ha* found 
hlm*alf for year* afterwani* tha *ub- 
jact of the gro*«e*t extortion. That 
aecret which the advertker profaeaed 
Up keep, i* a *ourca of revenue Up him, 
and wa neexl not way how it i* abuaed. 
We would warn tha unwary from 
«uch danger*, aa wa would from tha 
plague; and no language ia aavara 
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enough to condemn the practices to 
which we refer. 

" In conclusion, it must be manifest 
to our readers that the tricks of Quack- 
ery are at all times no other than the 
tricks of imposture. The idea of 
curing disease or of benefiting man- 
kind has no place in the mind of the 
Quack ; and even if it had, it is asso- 
ciated with too much ignorance to be 
of use. The one single object which 
he has in view is that of getting 
money by deception, and he cares not 
how It is accomplished, or at what 
cost it may be to the life and health 
of the community.' 1 

FOOD. —To be healthy we must eat 
wholesome food, which, to be digested 
and absorbed into the system, must be 
well masticated (or chewed), and not 
swallowed in a hurry, but slowly, in 
order that a full flow of saliva may 
take place, and the food become well 
moistened with it before it passes into 
the stomach. This will prevent the 
necessity of drinking much at meals, 
which is an unwholesome habit ana 
especially if much cold water is in- 
dulged in while eating, for this will 
check the flow of gastricjuice, and in- 
digestion will follow. This same re- 
sult will occur if too much food is 
eaten, which is apt to be the case when 
one eats in a hurry. Cheerfulness is a 
great help to digestion. Some kinds 
of food contain more nutrition than 
others, and are more easily digested 
(the tables giving the amount of nu- 
triment, and the time required to di- 
gest the several articles of food, will 
be found in another part of this book), 
but, as a rule, food which is best en- 
joyed is best digested. 

EXERCISE is also necessary to 
health ; an idle man will rust out sooner 
than an industrious one will wear out 
The laboring man generally gets exer- 
cise enough, and in his case we will 
merely suggest that when one set of 
muscles have been kept in work all day, 
it will rest him more to call into use for 
half an hour those muscles which have 
been unused, than it would to sit or lie 
still for that time. Persons of sedentary 



occupations should have some regular 
plan of exercise : riding horseback — 
playing ball— billiards— calisthenics 
are all good, but perhaps the best is 
miking; it brings the whole body into 
motion, and can be indulged in by all 
classes, rich and poor, though, to be 
beneficial, it should be pleasurable, 
and, to this end, a good, intelligent 
companion is desirable. 

In selecting methods of exercise, 
every individual should be guided by 
his own individual tastes, ft is better 
to change frequently from one exercise 
to another, it is well even to consult 
our whims and our varying moods. 
Above all things, we should strive to 
prevent our exercise from becoming a 
dry, hard, mechanical routine. The 
heart should go with the muscles. 

8LEEP.— There is no absolute 
standard for the amount of sleep re- 
quired ; seven or eight hours is gener- 
ally necessary — some require more, 
others less. To regulate the amount or 
sleep, it is a good plan to get up as soon 
as you wake ; do not sleep in the day- 
time ; and do not go to bed before your 
usual time. Continue this, and in a few 
days Nature will accommodate herself 
to the case, and you will not wake until 
she has taken the amount she demands. 
Old people need more sleep than the 
middle aged — nine or ten hours not 
being too much for them. Growing 
children also require more sleep, and 
it is wise not to waken them in the 
morning if they do not of themselves 
wake early enough : let them go to bed 
earlier the next night It is an old 
saving that "one hour's sleep before 
midnight is worth two hours after. 1 ' 
It is none the less true now, and every 
year adds to its force. 

VENTILATION. - The sleeping 
room should be large and well venti- 
lated. We spend more hours in it than 
in any other room ; it should, therefore, 
be the most cheerful; and yet how 
often is it considered that any room 
will do to sleep in. If the room is 
small, the door should be left open, or 
lower the window half an inch from 
the top. A room where the tun cannot 
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r*/ju*A ill mytMjuurt of tlm <Uy in unfit fur 
a Itwrmn htiwj Ui tlwsji in, 

A New York merchant noticed, in 
the progress of year*, that isueh suo- 
eessive bookkeeper gradually lo*t it its 
health, and finally died of con*ump- 
tion, however vigorous and robu*t he 
wa* on entering bis service. A t length 
it occurred Ut him that the little rear- 
room where the l/ook* were kept open- 
ed into a back yard, so surrounded hy 
high walls that no sunshine came into 
it from one year's end to another. An 
upper room, well lighted wa* immedi- 
ately prepared, and hi* clerk* had uni- 
form good health ever after. 

A familiar ca*e to general readerM fa 
derived from medical work*, where an 
entire KngJish family l/ecame ill, and 
all reined ie* seemed to fail of their 
usual result*, when, acciden tally, a 
window-glass of the family room wa* 
broken, in cold weather. Jt wag not 
repaired^ and forthwith there wa* a 
marked improvement in the health of 
the inmate*. The physician at once 
traced the connection, discontinued hi* 
medicine*, and ordered that the win- 
dow-pane should not he replaced, 

A I'Vench Jady l/ccamc ill. The 
most eminent physician* of her time 
were called in, hut failed to restore her. 
At length JJupeytreu, the, Napoleon of 
physic, wan eousultcd. J Ie noticed that 
fthe lived in a dim room, into which the 
hijjj in:vur *hone ; the hou*e being sit- 
uated in one of the narrow streets, or 
rather lanes, of J'ari*. He at once or- 
dered more airy and cheerful apart- 
UWM ts, and all hcrcomolaiuta vanished, 

From these facts, which cannot f>e dis- 
puted, the moxt wtiiuiion mind should 
conclude that cellar*, and room* on the 
northern hide of building*, or apart- 
ment* into which the Mm doe* not lui- 
mcdiatcly Hhiue, Hhould mivi'.r beoccu- 
pied an family room* or chambers, or 
a* libraries or studies. Hneh apart- 
iijenU are only fit for stowage, or pur- 
pose* which m*.vnr require persons to 
remain in them over a taw minutes at 
a time. And nvt'.ry intelligent and 
humane parent will arrange that the 
fiuutty rwtn mnd the chain J/crs shall 



lie the most corn modiolus, lightest, and 
l/rig btest apartment* in his dwelling. 

r either Bedf are going out of fash- 
loo. This is a step in the right direc- 
tion, for they are enervating and posi- 
tively unhealthy. The beet bed, mid 
the most healthy, is a curled hair mat- 
tress. For additional warmth, it is well 
to spread a comforter, or a blanket 
doubled, upou the mattress, nwU'.t the 
sheet, fiood hair mattresses an-, rather 
expensi ve ; thirty pounds weight make 
a fair one, thirty-five pound* a better, 
and forty f>ound* quite a good one. 
Husk from corn make* a good mat- 
tress. It require* to be well picked 
before using. Jiried leave* from the 
maple or l/ccch make a clean, healthy 
Sti-A for the j>oor. 

If a spring bottom i* placed under 



the mattrc**, and a good conscience 
on ton of it, good and refreshing sleep 
may be expected. 

Position for Sleep, it U a pood 
plan on first getting into bed Ut he on 
the left side, and after Ut change Ut the 
right side, which is the most natural 
j/Ottition ; shaping with the arm* ex- 
tended above the head, or with the 
mouth open, generally causes disturb- 
ed sleep, even if it i* not absolutely 
injurious. 

Night Drew. -A long, easy -fitting 
night dress should always be worn Ut 
sleep in, first removing the garment* 
worn tiuriny the day. 

J Jr. Win slow wisely says, there is no 
fact more clearly established In the 

{diysiology of man than this, that the 
>rain expends it* energies mni itself 
during the hour* of wakefulness, and 
that these are recuperated during sleep. 
If the recuperation doe* not cjjual the 
expenditure, the brain wither* - this is 
insanity. Thus it is that, in early Eng- 
lish history, |*erson* who were con- 
demned Ut death by being prevented 
from sleep injr, always died raving ma- 
niacs; thus it is also that those who 
are starved Ut death l/ccomc insane - 
the brain is not nourished, and they 
cannot *le.ep. The practical inference* 
are three: — 1st, Those who think 
most, who do most brain work, require 
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most sleep. 2d. That time "saved" 
from necessary sleep Is infallibly de- 
structive to mind, body, and estate. 
Give yourself, your children, your ser- 
vants— give ail that are under you. 
the fUUest amount of sleep they will 
take, by compelling them to go to bed 
at some regular hour, and to rise in the 
morning the moment they awake; and 
within a fortnight Nature, with almost 
the regularity of the rising sun, will 
unloose the bonds of sleep the moment 
enough repose has been secured for the 
wants of the system. This is the only 
safe and sufficient rule ; and as to the 
question how much sleep any one re- 
quires, each must be a rule for himself 
— great Nature will never fail to write 
it out to the observer under the regu- 
lations just given. 

In his remarks to invalids on this im- 
portant subject, Dr. Hall says : " The 
more you can sleep, the sooner you will 
get well. Sleeping in the daytime, if 
before noon, will enable you to sleep 
better the following night. Qo to bed 
at regular hours with an empty stomach. 
Get up as soon as you wake of your- 
self, but do not be waked. 

" The great regulator of sleep is exer- 
cise ; it Is the best anodyne in the uni- 
verse, and the only one that is always 
safe, always efficient, and always whole- 
some and natural If you cannot take 
much exercise, take a little, and from 
day to day gradually increase the 
amount" 

Being waked up early, and allowed 
to engage in difficult or any studies 
lata and just before retiring, has given 
many a beautiful and promising child 
the brain fever, or determined ordinary 
ailments to the production of water on 
the brain. 

Let parents make every possible effort 
to have their children go to sleep in a 

Ceasant humor. Never scold or give 
Dtures, or in any way wound a chad's 
feelings as it goes to bed. Let all ban- 
ish business and every worldly care at 
bedtime, and let sleep come to a mind 
at peace with God and all the world. 

The human body falls asleep by de- 
grees, according to M. Oabinis, a French 



_ [at The muscles of the legs 
and arms lose their power before those 
which support the head, and these last 
sooner than the muscles which support 
the back ; and he illustrates this by the 
cases of persons who sleep on horseback 
or while they are standing or walking. 
He conceives that sense of light sleeps 
first, then the sense of taste, next smell, 
and, lastly, that of touch. 

Dr. J. C. Jackson, celebrated as a 
water cure practitioner in Western 
New York, says; "As a habit and 
fashion with our people w* $kep too 
little* It is admitted by all those who 
are competent to speak on the subject, 
that the people of the United Htates, 
from day to day, not only do not get 
sufficient sleep, but they do not get 
sufficient rest. By the preponderance 
of the nervous over the vital tempera- 
ment, they need all the recuperating 
benefit** which sleep can offer during 
each night as it passes. A far better 
rule would be to get at least eight 
hours' sleep, and, including sleep, ten 
hours of incumbent rest. It is a sad 
mistake that some make, who suppose 
themselves Qualified to speak ou the 
subiect, in affirming that persons of a 
highly-wrought, nervous temperament 
need — as compared with those of a 
more lymphatic or stolid organisation 
— less sleep. The truth is, that where 
power is expended with great rapidity, 
by a constitutional law, it is regather- 
eu slowly ; the reaction, after a while, 
demanding much more time for the 

gatheriux up of new force, than the 
ireot effort demands in expending 
that force. Thus, a man of the ner- 
vous temperament, after he has estab- 
lished a nabit of overdoing, recovers 
from the effect of such overaction 
much more slowly than a man of dif- 
ferent temperament would, if the bal- 
ance between his power to do and his 
power to rest is destroyed. As be- 
tween the nervous and the lymphatic 
temperaments, therefore, where excess 
of work is demanded, it will always 
be seen that, at the close of the day's 
labor, whether it has been of muscle 
or thought, the man of nervous tern- 
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perament, who if tired, finds it diffi- 
cult to fall asleep, sleeps perturbedly, 
waken up excitedly, and is more apt 
than otherwise to report to stimulants 
to place himnelf in conditions of pleas- 
urable activity. While the man of 
lymphatic temperament, when tired, 
falls asleep, sleeps roundly and unin- 
terruptedly, and waken up in the morn- 
ing a new man. The facto are against 
the theory that nervous temperament** 
recuperate quickly from the fatigue* to 
which their possessors are subjected. 
Three-fourths of our drunkard* are 
from the rank* of the men of nervou* 
temperament*, Almo*t all opium-eat- 
er* In our country — and their name 
Is legion — are per*on* of the nervou* 
or nervou*- sanguine temperament*. 
Almost all the men in the country who 
become the victim* of narcotic drug- 
medication, are of the nervou* or ner- 
vous-sanguine temperament*. 

Dr. Cornell, of Philadelphia, in the 
Educator, five* the following opinion 
corroborative of the above a* an ex- 
planation of the frequency of insanity. 
He says : " The most frequent and im- 
mediate cause of insanity, and one of 
the most important to guard against, 
1* the want of sleep. Indeed, so rarely 
do we see a recent case of insanity 
that is not preceded by want of sleep, 
that it is regarded as almost a sure 
precursor of mental derangement Not- 
withstanding strong hereditary predis- 
position, ill health, loss of kindred or 
property, insanity rarely results unless 
the exciting causes ere such as to pro- 
duce a loss of sleep. A mother loses 
her only child; a merchant bis for- 
tune; the politician, the scholar, the 
enthusiast may have their minds pow- 
erfully excited and disturbed; yet, if 
tfaey sleep well they will not become 
insane. Ko advice is so good, there- 
fore, to those who have recovered from 
an attack, or to those who are in deli- 
cate health, as that of securing, by all 
means. sWitdj t yif* and renesning 
sleep/ 

A great deal of sickness may be pre- 
fwtted by avowing just what to do at 
*BWiBB«S'SMaBKHa>D^yjfynri*^sHe> jumrjr 



persons would take a simple remedy 
immediately, if they only knew what 
that remedy was. Hut they will not 
send for a physician until they are 
nearly prostrated by the disease ; and 
again there are numerous little ail* 
ment* causing great annoyance and 
much suffering, — little "pain* and 
ache*" that do not actually require 
the service* of a doctor, — the remedy 
for which i* generally known, but just 
at the moment it is needed the exact 
name of it, the proportion, or how it 
should be taken. Is forgotten, and 
though not knowing where to turn to 
for the information, the disturbance is 
allowed to run on until ft become* se» 
rious, and perhaps quite difficult to 
cure. 

Jt frequently happens in country 
places, that persons, in sudden attacks 
of illness, find themselves beyond the 
early reach of a ohysicien. To all 
thus situated, the following pages are 
submitted, not claiming for the t*m*» 
Aim presented that they are "sure 
cures/' or possess " fabulous virtues/ 
but they are those which have been 
found most *uccessful in the practice 
of the profession, and have been espe- 
cially adapted for family use by an 
eminent physician. If the directions 
given are carefully followed, much stt£ 
fering and anxiety will be avoided. If 
the *ymptotn* are severe, or the nature 
of them not understood, consult a good 
physician at once ; remember that 4e* 
lays are dangerous, and in nothing 
more so than in sickness. And when 
you consult him, be careful to follow 
bis instructions not only in the matter 
of medicine, but also in diet, exercise, 
etc. If he gives direction* on these 
subject*, be nas a reason for it, and 
they should be complied with. It it 
the experience of all physicians that a 
non-observance of these rules, in i 
cases, not only retard, but in 
mum actually prevent a recovery 1 
sickness. 

1WFAMTI,— A* ours is a book sepe* 
dally designed for the mother and the 
nurse, the treatment of children is ens) 
on which we shall naturally be ea> 
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peoted to dwell at considerable length. 
We shall, therefore, take the first stage 
of infantile existence as our starting 
point, and, in as brief and clear a man- 
ner as possible, explain the various 
operations and processes, means and 
measures, which are, or may be, ne- 
eessary for bringing a child safely 
through the difficulties and dangers 
of babyhood. How great are these 
dangers is shown by the well-ascer- 
tained fact that nearly half the chil- 
dren born in this country die before 
they reach the age of five years ; this 
is a fearful rate of mortality, and it 
would seem to indicate that, notwith- 
standing our high state of civilisation, 
there must be something very defec- 
tive in the general run of our infant 
management : indeed, it has struck us 
as not unlikely that the too common 
practice of mothers in the upper, and 
sometimes in the middle classes of 
society, of delegating to others that 
most tender and delicate of the mo- 
ther's duties, via,, suckling the child, 
may possibly have something to do 
with this high rate of mortality among 
infants, ana we would impress upon 
such or our readers as are mothers, or 
likely to become such, that nothing 
but the most urgent necessity should 
induce them to forego the performance 
of this most pleasing and sacred duty. 
Even if the child have all the aids and 
appliances that wealth can procure — 
a healthy wet-nurse, and the most care- 
ful possible of hired superintendence 
—it can never have the same advan- 
tages, and the same chances of escaping 
the dangers which beset its early ca- 
reer, as if it drew nourishment from 
the mother's breast, was nursed in the 
mother's arms, and watched over by 
the anxious carefulness of the mothers 
heart There are cases we know, and 
many, in which the child must of ne- 
cessity be deprived of these advan- 
tages, and confided to the care of those 
who are not its natural guardians: but 
there are many more cases in which 
there is no real necessity for such de- 
privation—only "the usages of polite 
society require it." Far "more hon- 



ored," we would say, are such customs 
" in the breach than the observance.". 
Mothers ! suckle your infants, if Ood 
has blessed you with the means of do- 
ing so ; if you have health and strength, 
and can by any possibility do it, watch 
over your tender nurslings, and bind 
them to you so closely by the cords of 
natural affection, that no after change, 
or circumstance of life, shall be able to 
loosen those blessed ties. Hut this is 
a digression into which we ought not. 
perhaps, to have been tempted, and 
from which we must return to the 
more practical part of our subject 

Infant Management— Diroctly the 
little creature has entered upon the 
stage of existence, and has been washed 
and dressed by the experienced hands 
of a careful nurse ; after the first feeble 
cry has been uttered— that cry that so 
thrills the mother's heart — it will be 
well content to be quiet for a while, 
wrapped in warm flannel, and placed 
in the maternal arms, or, if that may 
not be, between the blankets, or in the 
nurse's lap ; there will be a calm breath- 
ing, and a flush of life spread over the 
tiny face; and the eyes, which have 
only once yet looked upon the world, 
will be closed in sleep. It is probable 
that, for many hours, the infant will 
be thus calmly sleeping, as motionless 
as Chantry's chiselled children ; one 
can only tell it lives by the heaving 
of the chest and the color in the 
slightly-parted lips and small linea- 
ments ; but at the end of some hours, 
sooner or later, there will be a slight 
restless motion, as the pulse of life 

§rows stronger in the veins, and the 
emands of nature for sustenance are 
iust beginning to be felt The mother 
has, ere this, probably, sufficiently re- 
covered her strength to be able to take 
the child to her bosom, and holding it 
there in a loving embrace, she counts 
every tiny pulsation with a delight 
which only a mother can experience. 
But she cannot yet satisfy the want of 
which the infant is but half conscious, 
for unlike the lower animals, which 
can suckle their young directly they 
are born, the lacteal fluid will not flow. 
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ft out Imr brwint iinl.il Mm til i«i of Mm 
(ini!oiii|. or NoumMim-n. even Mm third 
ility. II. \n com-ludf'd by noum Unit Mm 



mouth of Lliii iul'itut nhould not hn no 
plied to Mm hiruttt until Mint ncriod; 
hut I)r. Mitinhiill Mull nityn: " ( 4 tl thin 
iijipilrittfou l»n miidc un noon im Mm fit 
ll^im of labor U pnrfnctly ov«r, If Mm 
motlmr In doing w«II ( Tim child'n 
iiioiiMi In nofW Mum Mint of Mm iiiiihm, 
Tlm MccrHfou of Mm milk will hn 
Ifmntly niiciti-d, uml Mm milk nncrntnd 
will I mi mputlly gently removed. Tlmrn 
will Mmu bn no milk itlmrmw no milk 
fnvnr in miiny i^mmcui in which thcnn 
munt ntlmiwlnn occur. If Mm lufuuL 
bn not euily nppllnd, Mm hreiutt lm 
c,oumn nwoilcu, uud l.lm ufnpln ilniwn 
in : itml iiurniuj/ hncoumn itl once dllll 
I'.iilt itml pitiuful to Mm motlmr, itml u 
rtoiifcn of fit t full man to Mm infant.," 

It In vnry common for u nuinn to 
givn to mi infiuit, it few hour* uftni it 
in horn, it vnry little thin, pnrfectiy 
tiumoth oittnmitl iri unl ; thin nlt'oron 
Mm imrtiiMitry nutriment, itml imriten n 

awitln action of Mm bownln, nml linn 
in nlfhct of relieving them of n think, 
dnrk colored muttnr, tnchnirnlly cullnd 
HHvmntum, which Mmy contain ut birth ; 
ii drop or two of (Junior Oil U ulno 
givim, with or without Mm gruel; thin, 
mil hup*. Inucnrenly uncennury, hut them 
In no valid objection to It; tlminfuinjf 
It In Mm utirnn'n iimiiiiI pinctlcu, m|ih 
uitral not b« interfered with In tlm mut- 
tnr, If, ut Mm nml of Mm lirnt dny, no 
mottnmiuce i'-n-ii bn obtained from Mm 
mother'* hmunt, ft little lukewarm fluid, 
componed of cow'n milk uml water, in 
mjuul proportion*, itml nlighMv nwent 
miimI with liimn nugur, should fin given 
in N feeding bottle, with it prepared 
cnlf'n tuitt. or * nlppln of Ifiillit rublwr 
lit ted to 11; hy thin Mm ehlld'n mouth 
heeomnn nceiintoiucd to tlm natural 
mode ol" obtaining uourUhumut; wlmu 
thin klml of fowl low ouctt been given, 
It nhould Ihi continued nhotil nv«ry 
two bourn or mo, it vnry Mfintll uunutlty 
itl Mm Mum letting Mm child, hnfnrti 
nnrli fiuMlinj/, MiulnuvortoohUln Itfrotu 
tho motlmi m hr***l flrnt; tm noon ha it 
nun fin thin, of nourae nil ftrtlrtnlitl food 



Mhouhl hti put lutiiln Mutt In, if Mm flow 
of milk 1m NiifNrhmt; If not, tlm 1hvm«L 
ii fid tlm hottln iiimv I m iiMi<d itl U*n in tidy, 
for it whilit. "'ifm motlmi'M milk uml 
Mm motlmr'tf witrmth urn tlm proimr 
wiurrun of uiitf iumut mid Imiit to Imr 
own ffifiifit; ittfhould li« on no ollmr 
hri<itfct itml In no otlmr itim»." Ami 
i^ititiuly, for Mm lir«t n\% or tduht 
mouthn of lufiiutllti Ifl'n, no otlmr thttu 
Mm uitturitl fiutriuufiit l« r^julnd, pro" 
v\i\tA Mm Miijijdy of thin lm uood, nml 
Miillh'hmt in <|Uitutity ; Mhouhl tliU not 
hit tlm nuMi, Mm ijimntiou of iiftiMrinl 
food will lutv«t to hn rouitidnritd, iiuIuhm 
ft wi^t unrMH \n imput/rd, fiKuimit whiidi 
tlu^rn itrn miiny ohji 
nomh'ftl uml morul. 



oiim, hoth i-wi* 



To MVi-ry motlmr. Mmu, U Ut h« com* 
mittwl Mm runt or Imr own iufiint, in 
!U hujii<nt, hioudi'Nt MiMittn, Him U Mm 
Ihttt tonuhfuit Imrimlf to nil Miohh ruhiN 
of dirt, umdh'.ifm, i'liMrUu, itud i\\\Ul 
which nm tuwnuthtl to ifitnirn \hi own 
trood Imititli. Him In Mmu to wupply 
Imr own iuhtut with milk, nml with 



witrmth, uud for thin Iftttnr jmriiOMt, 
Him Hhould lity It hy Imr own hIiIh In 
Mm uiffht. Him should, in Mm third 



Id urn, Im<'oih«i Mm tfupitfiutummuL of 
U Imititli. dHnrtiii|/ Mm Hint MJuun of 
ludinponitiou itud niutkiu^ imumiiiitUily 
foi Mm iKiimdy, 

Nor dom Mm motlmi '» olliiui tnrml- 
iiftUi «vi«n hum, lint nlm will yttt on Lo 
HU|iiuiiit(md tlm d«vido|uimut of lU 
iimntnl pownin, Itn diH|ionltioiiM mid lU 
ulfiM'ttofin. 

Oim of tlm mont fVuJtful nourr«»n of 
dlnMiimt in Mm curly duyn of iiifitutllii 
lifci, in lm|ifo|inr m ituiiKitfi mnt in rtsltt 
Moii to dint, nml n hir^u inoportlou of 
tlm NiilfrriuK uud tuortitlity which oo- 
rum during thin pnriod, itrlnnn from 
thin niunn uloim; vl\u\ lm polnln out 
vary rhmrly uud fondhly Mm nwvmmily 
Mmrti in of uuwiuu; upon u rtwulur 

Iduu to iuniirn tlm pttwmit nm\ lutiim 
mitlth of Mm child. 

"Milk otiifht to I* Mm dint of In- 
fit ii U for u cnrtniu tlum, nml it nhm* 
will hn niiiUclrutly iiourlnhlug for 
iiiimtiMiu out of twmity children imr- 
hnpn ulimty uluu out of n liiiiiilrmL 
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Fewer children would perish, if so fed, 
than are destroyed by rushing into the 
opposite extreme of reeding them with 
more viscid food ; the use of farina or 
farinaceous foods for all infants under 
the age of nine months, and even in 
many beyond that, lays the founda- 
tion of future disease— the powers of 
assimilation in an infant not being 
suited for such food. Milk alone is 
the natural food, and this should be 

Sure, not skimmed, nor previously re- 
uoed by water — unless in the coun- 
try, where the milk is particularly 
rich, and then it may be reduced with 
one-third of water ; In warm weather 
the milk should be plaoed in the cool- 
est place that can be found; and 
should there be the slightest tendency 
to acidity observed, it should be at 
once rejected; sweetening with sugar 
in such a case would but increase the 
evil," As to the temperature of the 
food : " Our great aim ought to be to 
fellow as much as possible in the foot- 
steps of nature; and as we may ob- 
serve that 96° or 98° Fahr. is the tem- 
perature of the mother's milk, so 
should we give it to the infant; and 
for the purpose of regulating this, as 
well as the state of the atmosphere, a 
thermometer should be kept in every 
nursery. The milk should not be 
boiled, but a bowl or pitcher contain- 
ing it may be plaoed in boiling water, 
and so the required heat retained," 

In warm weather an infant might 
be taken out of doors when about a 
fortnight old; in winter it would not 
be prudent to expose it before it is at 
least a month or six weeks old, and 
then only if the day is fine, and for 
not more than twenty minutes ; if an 
east wind prevails, the child should be 
kept in-doora. Sleep should never be 
encouraged in the open air, nor should 
the glare of the sun be allowed to fall 
on Us face; of course, the morning 
chill and evening damp should be 
avoided. When the infant does go 
out, let it be in the nurse's arms, not in 
a perambulator, that modern invention 
for the benefit of gossiping nurses, 
and for the destruction of infant life. 



With regard to the Dmam qf J»- 
fonts, we may observe that the most 
frequent of these are— 1, disorders of 
the stomach ; 2, disorders of the bow- 
els; 8, exhaustion; 4, febrile affec- 
tions; 5, exanthematous diseases, or 
those which are attended with erup- 
tions of the skin ; 6, affections of the 
head; 7, diseases of the thorax, or 
chest ; 8, affections of the abdomen, or 
belly. 

Disorders of the stomach generally 
depend on improper diet ; or tney may 
be secondary, and the effects of a dis- 
ordered or confined state of the bow- 
els. They are often detected by acid 
or fcetid eructations and breath, or by 
the unusually frequent regurgitation 
or vomiting of food. 

Disorders of the bowels can never 
be mistaken or overlooked by an at- 
tentive nurse, the evacuations, in their 
number and appearance, being the 
perfect index to tnese disorders. 

It must never be forgotten, that 
whenever the system has been exposed 
to sources of exhaustion, this condi- 
tion may become, in its turn, the 
source of varied morbid affections 
which are apt to be ascribed to other 
causes, and treated by improper, and 
therefore dangerous, measures. If the 
infant has had diarrha>a, or if it has 
been bled by leeches; or if, without 
these, its cheeks are pale and cool; 
and if, under these circumstances, it be 
taken with symptoms of affection of 
the head, do not fail to remember that 
this affection may be the result of 
exhaustion. This important subject 
seems to have been generally misun- 
derstood. 

Fever is sooner detected. In every 
such case it is advisable not to tam- 
per nor delay, but to send for the 
physician, and watch the patient with 
redoubled care and attention. 

Especially examine the skin, hour 
after hour, for eruptions. It may be 
measles or scarlatina, etc. It will be 
especially desirable to detect these 
eruptions early, and to point them out 
to the physician. Above all things, 
let not a contracted brow, an unusual 
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Mtate of the temper or manner, unu- 
Mual drow*ine** or wakeful ne**, or 
starting, and especially uuu*uai vom- 
iting, <**capc you. 

He alive to any acceleration or la- 
bor, or shortness of the breathing, or 
cough, or sneezing, or appearance of 
inflammation about the eye* or uoa- 
tril*. These symptoms may portend 
inflammation within the chest, whooo- 
iug-cough, measles. I'ain of the body, 
with or without vomiting; or diar- 
rhoea, with or without a morbid utate 
of the bo weh», or of the discharge*, 
ought also to excite immediate atten- 
tion. One caution should lie given on 
thi* subject; *ome of the moist alarm- 
ing and fatal affection* of tiie bowel*, 
like *ome affection* of the heail, are 
unattended by titrate pain or tender- 
ness ; their accession, on the contrary, 
i* insidious, and it will rcnuire great 
attention to detect them early. 

Another view, and another mode of 
the classification of the diseases of 
infant*, full of interest, full of ad- 
monition, i* — 1, a* they are ttud*l*m ; 
or *2, a* they are iitxuLum* / or tt, a* 
they are, in the mode* of accc**ion, 
intermediate lietween these two ex- 
treme*. 

Of the *udden affection*, are fit* of 
4tvt:ry kind, crouo, and *ome kind* of 
pain, a* that of colic; of the second 
class are hydrocephalus or water on the 
brain, and tubercle* iu the lung* or 
abdomen, oou*tituting the two kind* 
of consumption. Fit*, again, are cere- 
bral, and arf*c from disease* within 
the head, or from irritation in the sto- 
mach ami bowels, or from exhaustion : 
or they are evidence of, and depend 
on, *omc malformation or di*ea*e of 
the heart, 

Jiomestic treatment *hould never be 
trusted in *uch terrific affection* a* 
these; not a moiueut should be lo«t in 
aending for the medical man. 

If anything may lie done in the 
meantime, it i*-~ 1, in either of the 
two (ttrmar ca*e* to lance the gum*; S 
2, to evacuate the bowel* by the warm \ 
water injection, made more active ; 
by the additon of brown *ugar; 3 f ' 



and then to admini*ter the warm 
bath. An important itoint, never to 
lie forgotten in the fiurry of the** 
cases, i* to TtMtstvei the evacuation for 
inspection, otherwi*e the ohy*iclan 
will be deprived of a \tsry important 
aource of judgment. 

In ca*e* of fit* arising plainly from 
exhaustion, there need lie no neatta* 
tion in giving fi droj* of Hal Volatile 
in water; light nouri*hment may be 
added ; the feet mu*t lie fomented, and 
the recumbent |jo*turo preserved. 

In fit* ari*ing from an affection of 
the heart, the *ymptom i* urgent diffi- 
culty of breathing; the child seem* 
a* if It would lo*e it* breath ami ex- 
pire. In *uch a ca*e, to dn nothing if 
the be*t cour*e; all self-pos*e**Ioii 
must be *ummoned, ami the infant 
kept perfectly quiet. JO very change 
of uosturc, tsvary effort, i* attended 
with danger. 

Hometime* the attack* a**ume the 
character of crouo ; there i* a crowing 
cough, and breathing; or there i* di* 
fieulty of breathing and then a crow- 
ing inspiration. The former ca*e fa 
generally croup ; the latter i*, in 
reality, a fit dependent on a morbid 
condition of the brain or *pinal mar- 
row, although it take* the appearance 
of an affection of the organ* of reapi- 
ration. 

In either ca*e it i* well to clear tha 
bowel* by mean* of the *low injection 
of from a quarter to half a pint of 
warm water, with or without brown 
Hugar ; indeed thi* i* the moat gener- 
ally and promptly useful of all our 
remedie* in infantile di*ca*c*. To 
this the warm bath may alway* tie 
added, if administered with due cau- 
tion. For instance, it »hould not be 
continued *o a* to induce much flush- 
ing orpalcnc** of the countenance. 

t EETHING. — in all the affection* 
of infancy, whether *udden or other- 
wise, the suspicion should fall upon the 
coiiaition of the gum and of the teeth- 
ing, and therefore it is desirable that 
the mother should make herself ac~ 
quaintcd with the use of the guru -lancet. 

in many case* of convulsion*, and 
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other infantile affections, the use of 
this instrument affords the simplest, 

?[uickest, and readiest means of afford- 
ng relief. In any ease of this kind, 
should there appear to be danger from 
delay, let the mother carefully pass 
her finger along the child's sum, and 
if it appears to be unnaturally tumid 
at any particular part, let her apply 
the instrument there. If the affection 
be a fit, it may be used whether any 
part of the gum is hard and swollen 
or not, simply as the easiest mode of 
relieving the system by blood-letting. 
A gum-lancet should always be kept, 
but should this not be at hand, a 
common lancet or a sharp pen-knife 
will do. Make a free incision along 
the course of the gums, down to the 
teeth, or socket, if there be none; 
have the child's head held perfectly 
still, and bo careful to guard against 
pushing the instrument too far back, 
so as to wound the throat. The op- 
erator should remember that perhaps 
the child's life depends upon the due 
performance of this duty, and nerve 
nerself for the task. 

There are many diseases to which 
infants are liable, which are very in- 
sidious in their advance, and present 
at first no very marked symptoms; 
but the watchful eyo of the mother, 
or of a careful nurse, can generally 
detect the approach and progress of 
such — the countenance, manner, ges- 
tures, and motions of the child ; the 
peculiarities of its cry; the state of 
its secretions and excretions; all af- 
ford indications of this, or anything 
new or strange in either of these, is 
sufficient to give the alarm and excite 
inquiry. If there is a falling off in 
the looks, color, and flesh of the child, 
there is reason to apprehend the for- 
mation of tubercles in the lungs — the 
harbingers of consumption. 

The medicines and remedial means 
which must be kept for nursing, are 
few and simple. Khubarb, Magnesia, 
and Manna for aperients, with Castor 
Oil ; a few Henna leaves also, for in- 
fusion, may be useful. Ipecacuanha 
Powder aud Wine, as an emetic ; and 



for cordials, Brandy and Sal Volatile, 
the former, for exhaustion generally ; 
the latter, when this is connected with 
pain and irritation of the bowels. 
What shall we say about anodynes, 
but simply to warn against their use 7 
Except under the direction of the 
medical man, they should scarcely 
ever be given ; nevertheless, it may be 
prudent to have at hand a small bottle 
of Laudanum, of which, in violent and 
excruciating pain, a single drop may 
be given. If a carminative, Dill Water 
is the best, to be combined, where 
there is much flatulency, with Fc&tid 
Spirit of Ammonia, this, with a little 
Carbonate of Soda, for acidity of 
stomach ; Aromatic Confection for 
loose bowels ; and Poppies and Camo- 
mile for fomentations, may complete 
the stock of medicines, which should 
be kept under lock and key, and 
only administered by the mother, or a 
nurse who can safely be trusted. But 
the warm bath, the injection, and the 
tooth-lancing, are the safest remedies; 
therefore, let the apparatus necessary 
for these be always at hand and ready 
for use. Wo have thus, as we hope, 
indicated with sufficient clearness how 
to preserve the health of our infant, 
or detect the signs of disease, and to 
meet it when it comes. 

THRUSH— This disease is common 
with infants who are fed improperly, or 
upon artificial food ; it consists of an 
eruption of small white or ash colored 
ulcers, on the inside of the mouth and 
edges of the lips, not un frequently ex- 
tending to the throat and fauces ; it is 
caused by irritation of the bowels, and 
generally gives rise to excoriations 
about the anus and nates. When 
these symptoms appear, nurses say it 
is " going through " the child, and in- 
dicate a speedy termination of the dis- 
ease. Under ordinary circumstances, 
and if sufficient attention be paid to it, 
Thrush is not a dangerous affection; 
but if neglectod, and sometimes if not, 
it assumes a gangrenous character, the 
ulcers increase iu size and become liv' 
it is then much to be feared. 

IVtatment, — As this disease is 
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always attended with r1)arrh/*a, svrma 
antl-ftej/l an/1 flfttrjng Ant mixture *houl/1 
he fcWftn, ftfter, perhaps, one 6Vr*a of 
Khtilrftrh ftn/1 Magnesia; the (Jom- 
ponn/1 ffhalk Mixture of the I'harma- 
/■/fp/aift, with ft few drop* of t/audaniim 
should the Irritation he y^ry great. 
To the eruptions of Hip mouth should 
Ire ftpplie/J, with ft /iftmel hair hrush, ft 
little Honey and Mo rax, in the pro- 
portion of o dram* of the former to 2 
of the latter ; or, in aggravated rases, 
ft lotion /;omp/rse/1 of Nitrate of Mil- 
yer | se.ru pie dissolved in I on nee of 
water f/ustoyer the excoriated n»tea 
fin/1 anus with Hair Powder, or /lap 
them with Ooulard Water, two or 
three times ft day. tf the r.lilld in at 
the hreftst, gresi attention should he 
paid to the diet of the nfir*ft; if n/rt, 
the f/r/rd must Ire ftt on/;e simple and 
nutritious milk forming the e.hief pff ri 
of it-: if the disease assumes a ftnn^re. 
nons character, there will he great ex- 
haustion, and fJaef Tea and Tonics 
will Ire re/piired; for young children 
something like this: - Oilute Nitric 
Acid, I J minims; ftyrup of Or ft riff a 
Peel J nri ounce; Infusion of ftolum- 
ba, I dram; Water, ft ounce*; take ft 
dessert spoonful twice or three times ft 
dfty. 

vKOVV.- - This is ftn inflammation 
of the Iftrynf and trachea, causing ft 
difficulty of hrea thing, and a rough 
h/rarse cough, with ft sonorous inspi- 
r ft Mori of a very peculiar character, 
sounding as if the ftir was pacing 
through «. metallic to he: if most usu- 
ftlly *\l*?\* rhihlr#»n of from on* t-o 
fivft yf^rs. 'f h* ftrnt «ign« ftrf» rri**r^ly 
rh/»«<» of «. tx/nimon roU) or /•fttarrh ; 
th#»ri<orr»Mori ft^lry wnigh with hoftrw*- 
n^<w flr^l whizing j ftfc night thr*r« i* 
rt*t,\p*<9t}Wm ft r i/1 rftttling in th*» thr/»ftt 
#ifff»r whi/-.h thp. e.ron\iy crtrw ftn/J vowi'l 
*)rfri(* n[ro)(pfi of giVft finfni«tolrfthl» 
wftrning of thf» /liw^ftw, whif.h g/r^ on 
in/'rpftfting in intonffity for ft t]»y or 
two, or pAfhftMi «»vf»r«l rtnyw, hi* fore 
th«« fa ft fftftfly ftUrming pnrotyzm, 
which m/ifttlr n^firft ahont m 1/1 night. 
Hfjehilfl-ftffof t/iming rftfttl^wly ft1»oiif. f 
AiMftforiflg ifl f *in to »lwjf f will fttnrt 



tip with a flffffhwl fftf,*» f jrrotrwling py^ 
hftllft, ftn/1 ft n*i«tr«wirig h/ok of ierrof 
ftn'1 ftn*?«ty ; thpr« is ft /|»ii/:k rihrftfing 
\m\ne.ho*) ftgit^tioTi of th* wiiol« ftn.mP 1 
whi/'h prfwftntly iipvtmipn w*v*Tpt\ with 
ft profile perffpirfttion : n* tiift fttrtig^M 
for Irrwith prot:ppi\* t thpre i« Hiit/'hing 
of thft thr/rftt ftfl th/fiigh t// for/'.* 1 ft pfti»- 
Mgft, th#» nrrriK «rA thrown wil'llr ttftmt, 
thft fMpirfttion hp/-./m»^ mora fftliowl. 
thft r/rtigh rmigh morft frM|n#»Tit f ftn/| 
thft r.hftrft/'.teri^ff. (Wwo rings out 1ik« 
ftn ft! arm n/ffcf. Th^r* 1 »« pjtpf^t^rftti//n 
of viw.i/1 rnfttt^r, imt s/i flifhV.iilt in it t// 
IrA got- ri/1 of, th»t thft effort fti^ftarft tit 
thrAftt^n strftngnlfttion ; grft/hiftlly th^ 
ftympt/imft \mMrtnp w^ftker, ftn/1 pxptitn- 
ftllr the fthiW fall* into the uleep trf 
exhftfifttion. ft will |rrolrfthly wftke np 
refrefthe/l, an/1 /luring the (hy mny ftp- 
pear pretty well ; hut at night ftgftin. 
pr/rhfthly there will Ire ft r^Mirren/* //f 
the fltta/k with AggrftVftte/1 sympf/rnift y 
/•/rnviilsi/ms, uplift m«c of the gMtift, 
/•arifting the hea/1 Ut Ire ? iolently thrown 
ha/'k, in the effort to oM-nin a pftftftftg^ 
f/iT the air thr/mgh the wiri/liripe ; there. 
in a flritfering motion in the n/r*tril*, 
the fa/:e is pufff/l an/1 /»f ft P«le lea/len 
hue; ft film t-omeff ov*>r the ftrinken 
eye*, the pnUe fatiompn f/'ehle an/I ir- 
regular; there are more ga*ping con- 
vulflive efforts t/rrontiniie the *t niggle, 
htit in vain, the oowam of I if/- at length 
*r wu rr i h, an /I the irati/nt sinks into ft 
/1r/»wsy stupor, whr/-h en'U in /leath. 
Mne.h is the fre/ffit-nt 'onrse of thift 

(rain fill /lisease, an/| the changes from 
tttf) Ui worse nre mt ra pi/1 that there is 
little time for the operati/m /rf reme- 
/1ies f that is, when the paroxysms lift?* 
trejKfin. 
Trmlvntml. ( Um ft nem* n 1 1/» the h/rtlftft 
i in /-.ftse of threafe.nA/| Croup is always 
' a/lvisaMe, nni/ss the weather sh/mld 
| Ire vpry warm an/1 open, an'l then e*- 
i p/rsiire after snn/lown sh/ml/l he *nn*\~ 
e/1; a /lose of Calomel, alr/nit JJ grains, 
shoiii/l Ire a/1min*Htere/| an'l foll/rwe/1 
Iry nauseating /J/rs^ t,f Tartttri/e/] An- 
tim/rTiy, of whi/h I grain mny he /lis- 
rVrlve/f in ftn oun/e of warm water, 
ntt*l a teas poon fill of the solntf/m riven 
I every /jnarter /rf an h/mr, until th« 
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effect ia produced ; should the bowels 
he confined after this, give Senna Mix- 
ture, or a Scammony Powder. Mus- 
tard and Bran Poultice* to the throat, 
Leeches, if the patient is of a full habit, 
and the breathing is very labored ; ami 
a spare diet are the other remedial 
measures. 

In the paroxysms, the mo*t prompt 
and vigorous measures must be adopted 
to give any chance of success : bleed- 
ing in such quantity as to diminish the 
Tabular action ou the surface of the 
wind-pipe, and to relax the muscles ; 
etruug emetic* to cause full vomiting, 
which often has a most tancficial effect ; 
warm baths, and blisters applied from 
one ear to the other. Calomel com- 
bined with Ipecacuanha Powder, or 
Tartar Emetic, should 1m* given every 
fuur hours or so, and if the danger is 
extreme, counter irritation bv means 
of Mustard Poultices applied to the 
calves of the legs, etc. In leeching 
fur Croup, one leech tor each year of 
the child's age is the general rule to 
1* observed, and the best part is over 
the breast -bone, where pressure can be 
applied to stop the bleeding if re- 
quired ; over the leech bites, apply a 
blister should one appear necesKiry. 
If the above |»owders should cause too 
violent an action on the IkiwcIs, add 
to them a little Chalk with Opium. 
Should the child appear likely to sink 
from exhaustion, alter vomiting has 
been produced, stay the emetics, and 
give Liquor of Acetate of Ammonia 20 
drops, with 5 or 10 drops of Sal Vola- 
tile, or the same of lira tidy in a little 
water, or Camphor Mixture; a little 
White Wine Whey may also be ad- 
ministered. Of courne, thrfir*t rndmvor 
in fin attar k uf C Yrjup thouhl *V to obtnin 
twJioif a^Utuurr ; but if this cannot 
he procured, there must be no tempor- 
izing — resort at once to the remedies 
moat ready to the hand, using them 
according to the best knowledge ami 
discretion available. 

Let the contagious nature of Croup 
be ever borne in mind, and especial 
care taken to keep apart those affected 
with it from any other children in the 



family or house. Let it al*i \»* re- 
mem In-red that the great atretic in 
producing it an* cold and m >i-ture, 
and. the greatest of nil, the i-ast wind, 
and that those who have once been at- 
tacked by it are |»eculiarly liable to a 
recurrence of such attack. 

Croup it 1110*1 likely to he fatal when 
inflammation commence- in the fauci-n, 
and this, if discovered in time, may In- 
stopped by the application of a solu- 
tion of Nitrate of Silver to the whole 
surface within sight, and to the hin/nr. 
Spasmodic Croup, or Child Crow- 
ing, as it is often called, exhibits much 
the same symptoms as the Croup ; it 
is not, however, of an inflammatory 
character, but is symptomatic <.f some 
j other disease commonly coming on as 
a result of irritation caused by hydro- 
cephalus, teething, worms, etc.; the 
! medical man only can judge of the 
| probable cause, and he will u*e Mieh 
: remedies as are most applicable to the 
! Peculiarity of each case. The follow - 
| nig mode of treatment has been found 
1 etticaciuiis in many ca*e* of t'roiip ; it 
: is simple and easy nf applieaiinn : 

" A sponge, about tin- si/e of a large 
■ fiM, dipped in water as hot :i> the hand 
can l»ear, must he gently -oiiee/ed half 
dry, and instantly applied under the 
' little sufferer's chin over the larynx 
' and wind-pipe: when the sponge h:is 
\ been thus held for a few minutes in 
I contact with the skin, its temperature 
1 begins to sink ; a second spuugc, heat- 
I ed in the same way. should Ik* used 
alternately with the first. A perse- 
verance in this plan during ten or 
twenty minutes produces a vivid red- 
ness over the whole front of the throat, 
just as if a strong mustard-plaster had 
been applied ; this redness must not 
be continued long enough to cause a 
blister. In the meantime, the whole 
system feels the influence of the top- 
ical treatment ; a warm perspiration 
breaks out, which should be well en- 
couraged by warm drinks, as Whey, 
weak Tea, etc.. and a notable diminu- 
tion take* place in the frequency and 
time of the cough, while the hoarse- 
ness almost disappears, aud the rough 
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ringing Houml of voice HtiMilo*, along 
will) (ho riilllotiUr \\( hrenlhlng Ainl 
roHtloHHiioAH; in Hliorr, nil ilmtger I" 
over, Ami (he little patient ngnin flnlU 
A*loop, mul nwAkon In (ho morning 
without Any npnoArnneo nf ItAving re- 
cently ntillcroil Ironi ho ilmigormtH mi 
At (nek. I Ihivo repent oil I y I rent oil tho 
<llflon*oon (IiIr plnti, mnl wl(h (hciiionl 
unlt'orm riiooohh. If In, however, only 
Applicnhlc to llio very onset of (ho ilin 
t»n^o ; hut it hnndic AilvAiilAgoorholug 
nimplc, o(tlcioii(, Ami ensily put In piAO 
Hoc, tun! IIa oiled* ai-0 not proiliictlxc 
of (ho IcarI Injury In (ho constitution." 

An onllnnry oroimy ooimh In re- 
II e veil hy Cnslor (Ml mul Molnssos, 
iiiUimI together hi cijiiaI ipinntitics, 
Ainl given lit ton«»ponnliil iIohos. 

Whonplnff - Cough. This well 
known iliMOii<io is chictly, hut not wholly 
cnnfliicil (ii (ho singes of infhucy, mill 
It . niviirn hn( mice In a life (lino. It 
tuny ho iloserlheil ns rt spnsutiMlic cn- 
luri-li. mul its RoverHy viiries grontlv; 
Hntuctiiuos hoing so mihl ns to lie 
Renroely known IVoni n common cough, 
At other*, exhibiting (ho most <tistri>Ms 
tug symptom*, mnl rreipiontly onusing 
ilcnlh hy l(« violent unit cxhmisliiig 
pAroxysun. 

Tho llrsl symiitnius of this cough nro 
those of mi nnlinnry enhl ; there i* 
prohnhly ri»stloMMiiosH mul slight (ever, 
with i 1-1 it nl Inn in (ho hronelihil pim 
wigcs; this goi»« on grmhinlly in 
cronsitig in intiMiMity tor n wood or Ion 
thiys, mnl Ihoii II hegins In nssnniolho 
npfiPiiiiiilioolim-ni'loi 1 ; nl Hi-mI Ihopnrox 
ysius mo alight, mnl or short ilurntion. 
wilh n senively poreeplihlo " whoop,' 
hut soon (hey beootno more (YoipioiH 
Allil severe; A ntlocoHslnti of vlulont 
expulsive coughs is follow oil hy n long 
ilrnwn inspirntiou, In I ho course oT 
which (ho peeiilinr pound which gives 
A timuo to tho dtsonsc Is omitted; 
Agniti come (ho coughs, mul ngnin tho 
liinpimliou, following ouch other in 
ipilolc succession, until (ho siiflorer, 
whoso stinting eves, livhl fnoo, swollen 
veins, mul clutching Iimul*, nllcsl I ho 
violence of (ho struggle tin- hrcrtlh, 
In roliovoil hy Alt o x pool «ii-a( inn nl' 



phloem roHoinhlinjf tho whlto of An 
<*tlR, «^ hy vonildng. Whott (ho pAr- 
osvpui Unror, (ho chlhl gonomllr w- 
miuiiw Ha pi ay, or nth or occttpAllmi, 
mnl froipionlfr iMunpUlnn of holng 
hnngry. An \U* iIIroiiao prooptHln, Hi* 
innt lor o * pool or rt toil hoiMmiOA (hlokor, 
mul \* inoro oaoIIt \r\\ rhl or, Ami (hi* 
Ib a n\$\\ nf (Avi'irAlilo progrow; tin* 
npn«inoillo pAro\ynnin horn in o Ioah IYo- 
ipioiil Ainl vlolon't. mul grHilunlly ihhir* 
nllu|Co(hor ; hut (lio chAngo* horo In- 
ilioniinl inrty oxtotul ovor a tnoiiih or 
nl * iiion( Iim, Aivonllng to HriMiinut aiioo*, 
(ho HoitMon or (ho your h living tiinoli 
luduoni'o In lm<i(oiiin|C or i-o(Anltiifr 
llioiit ; minttupr holng, ot oourwo, I ho 
iinwl liivonihlo (lino. It U a iMiiiinton 
liupn^inn tlrnt, a( ivliAfovor (into of 
vi Mir mi Altnok or Whnopliitt Cough 
onnunonoiHi, it will tint oml iinlll Mny; 
(hin I* pimply hooii lino nl (ho oliAiigoln 
(ho woitthor, whioh ftcnornlly Inki** 
pluoo in or nltuiit (ho iiiumo or t liHt 
month. Willi a <t(rntig, IumiHIiv oh I hi 
twhon proper wire is titkoti), (lion* l« 
lidlo lo iipprohouil (Voin thfo i|!roa«o ( 
prnviiloil it ho not ootupliiMiloil Willi 
olhoiP, riioIi tin (iilhtinitiftlintt o(' (ho 
lun^p. or iiuy homl iHlootloti piiuluolnir 
oomulftinit*; It (lion proxon n immi. 
ilmimMotis niiihiilv. mnl \* rut nl lo 
nimiv. With ohllilrou or A Hill luihit t 
(ho rttp or oniijrhiug oil on imiiho hlooit 
lug »( I ho uimo, hui thi« «hotihl not ho 
vloixoil with nhirin, a« ll rolioviH* (ho 
\o44ola ol" I ho hriiln, mnl i-i llkoly (o 
provonl wor*o ooiwiiiii'iioi^ 

To wonkly oliihlion. Whooplng- 
(Suigh l« n vory noi-hum muhnlv lo nil 
It is iVoiploiltly H poir tliill. hill lo tliotn 
It is i^pooinlly no ; (hoiofotp, (iron I onii» 
Hhoiiht ho (nkoii not lo oxpo«o them 
lo I ho thinner or onlohiuo it. Thitl it 
in oonlnaious Ihoio emi lie no ilouht, 
mul nltltoiiirh Home (Miieuts think 
lightly ol' It, mnl imii(\iniiig Ihoir 
ehllilieu nnmi hnve it, nl one liuio or 
miolhor, ilooni Ihnl it mntloiH little 
when, mnl thoieliuo Inko no pnltiH lo 
iiroleel (horn iigniiiil it ; xol \u« wmihl 
linpiiwq upon nil om ioiuIom, who mny 
Imvo Ihe omo o(' lnrniilM. thnl ti honvy 
roHpntiNlhilily liiw nl their iloor. 1 1 In 
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by no means certain that a child will 
have thin disease; we have known 
many persons who have reached a 
good old aire and never contracted it ; 
and it is folly and wickedness, need- 
lessly, to expose those placed under 
our care to certain danger. 

Like fever, Whooping-Cough has a 
course to run, which no remedies, with 
which we are at present acquainted, 
will shorten ; the severity of the symp- 
toms may be somewhat mitigated, and 
we may, by watching tho courso of the 
disease, and by use of the proper means, 
often prevent those complications 
which render it dangerous, and this 
brings us to the consideration of the 
proper mode of 

TWatment. — Tho first effort should 
be directed to check any tendency to 
inflammation which may show itself — 
to palliate urgent symptoms, and stop 
the spasm which is so distressing a 
feature of the case. To this end, tho 
diet must be of the simplest kind, con- 
sisting for the most part of milk and 
farinaceous puddings: if animal food, 
it must not do solid, but in tho form 
of Broth or Beef- tea : roasted Apples 
are good ; and, for drinks, Milk and 
Water, Barley-water, weak Tea, or 
Whey. Care must be taken to keep 
the bowels open with some gentle 
aperient, such as Rhubarb and Mag- 
nesia, with now and then a grain of 
Calomel or Compound Julep Powder, 
if something stronger is roquired. An 
emetic should be given about twice a 
week, to get rid of tho phlegm — it may 
be Ipecacuanha Wiuo or the Powder. 
To relieve the cough, the following 
mixture will be found effective: — 
Ipecacuanha Powder, 10 grains; Bi- 
carbonate of Potash, 1 dram ; Liquor 
of Acetate of Ammonia, 2 ounces; 
Essence of Cinnamon, 8 drops ; Water, 
6} ounces : Dose, a tablespoon nil about 
every four hours. 20 drops of Lauda- 
num, or 1 dram of Tincture of Hen- 
bane, mav bo added if tho cough is 
very troublesome, but tho former is 
objectionable if the brain is at all 
affected. 

For night restlessness, 2 or 8 grains 



of Dover's Powders, takon at bedtime, 
is good ; this is the dose for a child 
three years old. Mustard Poultices to 
the throat, the chest, and between the 
shoulders, are often found beneficial ; 
so is an opiate liniment composed of 
Compound Camphor and Boap Lini- 
ment, of each 6 drams, and 4 drams 
of Laudanum. lloche'i Embrocation is 
a favorite application, and a very good 
one; it is composed as follows:— Oil 
of Amber and of Cloves, of each } an 
ounce ; Oil of Olives, 1 ounce ; a little 
Laudanum is perhaps an improve- 
ment. This may be rubbed on the 
belly when it is sore from coughing. 
Difficulty of breathing may be some- 
times relieved by the vapor of Ether 
or Turpentine diffused through the 
apartment. In tho latter stage* of the 
disease, tonics are generally advisable. 
Steel Wine, about 20 dro|>s, with 2 
grains of tSesquicarbonato of Ammo- 
nia, aud 5 drops of Tincture of Conium, 
in a tablespoouful of Cinnamon Water, 
sweetened with Hyrupj is a good form ; 
but a change of air, with a return to a 
generous diet, are the most effectual 
moan* of restoration to health and 
strength. 

Squinting, stupor, and convulsions 
are symptomatic of mischief in the 
brain ; in this case leeches to the tem- 
ples, and small and frequently repeated 
doses of Calomel and James's Powders, 
should be resorted to. Fever, and 

Sreat difficulty of breathing, not only 
uring the fits of coughing, but be- 
tween them, indicate inflammation in 
the chest, on which a blister stiou Id be 
put, after tho application of two or 
three leeches. In this case, the rule 
must be low diet, with febrifuge medi- 
cines, such as Acetate of Ammonia, 
TartarUcd Antimony in Camphor Mix- 
ture, and Calomel and James's Pow- 
ders. For a slight attack of Whoop- 
ing-Cough, mix ooual quantities of 
Castor Oil and Molasses ; give a tea- 
spoonful whenever the cough is trouble- 
some; it will generally afford relief at 
once. 

Concerning the Whooping-Cough. 
—Mr, James Craig, of Newcastle-on- 
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Tyne, In England, haa published a 
paper, in which, after adverting to the 
mot that twelve thousand two hundred 
and seventy- two persona died from 
Whooping-Oough in 18(52, he statea that 
during a recent viait he noticed in the 
moat reanectable Hwediah journala a 
atatement to the effect that Whooping- 
Oough can be cured by inhaling the 
air from the purifying apparatua in 
gaa-worka. One of theae writera aaya . 
"This knowledge we have had from 
two or three mouths. I know a fam- 
ily where three children were cured 
by three viaita to the purifying-houae. 
Our moat diatinguiahed phyaiciau for 
the diaeaaea or children, Profeaaor 
Abel in, haa found the remedy equally 
effective on a patient of hia own fam- 
ily. I have aeen a boy from three to 
four yeara of age be cured by aix 
viaita, the first three only laating ten to 
fifteen minutea; the latter, on the con- 
trary, thirty to forty-five minutes." 
Mr. H, M. L. Hlackler, of London, 
confirm* this atatement, and adda that 
the practice of aending children to 
gaa-works to inhale the gaa from newly 
onened purifiers haa been adopted iu 
France fur two yeara naat; and he 
aaya, from information obtained at va- 
rioua worka which he frequently visits, 
lie infers that the cure for whoop- 
ing-Oough is perfect. " It often occurs 
that as many as a dozen children are 
brought to the gas-worka at one time, 
and the managers have now come to 
regard this, new custom as part of the 
daily routine of business." 

Physicians in Hartford, Conn., have 
ado n ted with marked success this new 
inetnod of treatment for curing chil- 
dren afflicted with Whooping-Oough. 
The juvenile patients are taken on a 
tour of inspection to the city gas- 
works, and while intently engaged in 
witnessing the various processes em- 
ployed iu manufacturing their even- 
ing's artificial illumination supply, 
they breathe the not very pleasant air 
of the gaa-houae. In some way, not 
very clearly understood, the inhaling 
of this air is found to cure or greatly 
alleviate the complaint. This Ingeni- 



ous method of benefiting the youthfUl 
mind and body aimultaneoualy haa be- 
come immensely popular in the place, 
the people at the gaa-worka asserting 
that during the last twelve months no 
leaa than three hundred cases have 
been experimented upon, the result*, 
generally, being of a moat favorable 
character. 

To Prevent Bguintinjr.— Some- 
times there ia a tendency fii children 
to squint ; it shows itself for a few mo- 
menta, occasionally only, at firat, and 
can acarcely be noticed. The habit, 
for in moat cases it ia a habit, al- 
though an unconscious one, ia gener- 
ally taken from having aeen some 
croaa-eyed person, and If not broken 
off will become permanent. Make 
two small paner tubes, about three- 
quarter inch diameter and two inches 
long. Make the inside of these tubes 
black, and apply them to the eyes in a 
similar way aa a pair of spectacles, 
The only way then to see an object ia 
to look straight, and both eyes will be 
directed to the light, and the tendeucy 
to look crossways removed. 

Cholera Infantum is greatly pre- 
valent in cities in hot weather; it 
is one of the most fatal diseases of 
children, occurring generally while 
teething. 

(hoi pure air U one oj the bent reme- 
dies. Let the room be large and dry, 
and iu fine weather take the child into 
the open air ; if the child is weaned, 
let its food be arrow- root, tapioca, and 
milk ; keen the pores of the skin open 
by a tepid bath, or by sponging the 
body with warm water. Let tlie drink 
be Gum-water or some other mucila- 
geoua liquid: thia, \f prmnptly attended 
to at tfw oommetioeinent of the ditease t 
will generally be sufficient, if the 
vomiting continue, mix 1 dram of Cam- 
phor iu 1 ounce Sulphuric Ether, and 
give 10 drops every half hour. Am 
soon as the vomiting stops, give Byrup 
of Khuharh and rotassa, or put 2 
drains of Powdered Catechu and J 
dram bruised Cinnamon in half pint 
of boiling water, cover it over and 
steep for an hour. Give a teaspoon- 
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fill every throe or four hour*, accord- 
ing to aire and severity of the ease, 

COLIC*— At times ehildreu suffer 
intensely from these pains ; if it arise* 
from eostiveneas, which may be known 
by the belly being html and swollen, 
give an injection of warm soapsuds : 
if fVom wind on the stomach, give f 
teasnoonful of Peppermint Water, or * 
small portion of Bicarbonate of Soda 
in a little sweetened water. 

Frequently a hot flannel applied to 
the belly (or warm the hand by the 
fire, and apply it with gentle motion 
to the stomach,) will give quick relief. 

FITS arise from different causes, but 

generally indicate disturbance or the 
rain. Flu are the «ign of disease 
rather than a disease in themselves, 
and of course the treatment should 
have reference to the cause. If a child, 
previously healthy, la suddenly taken 
with a lit, place it in a warm bath, and 
at the same time apply a aponge dipped 
in eold water to the head; thla will 
draw the blood from the brain and 
soothe the system, and if scarlet fever 
or measles are the cause, it will bring 
them out. 

MBASLE8,— This is a coutaglous 
emotion, commonly affecting children, 
ana the same individual but once. 

The first tywp/oww of Measles are 
shivering, succeeded by heat, thirst 
aud languor; then follows running at 
the nose, sneealng, cough ; the eyes 
water ana become intolerant of light; 
the pulse quickens, the face swells; 
there are successive heats and chills. 
and all the usual signs of catarrhal 
fever, Sometimes the symptoms are 
so mild as to be scarcely noticeable, 
sometimes greatly aggravated ; but in 
any ease, at the end of the third day, 
or % little later, an eruption of a dusky 
red color appears, first on the forehead 
and face, ana then gradually over the 
whole body. In the early stage of 
this eruption, there is little to charac- 
terise it; but alter a few hours it as- 
sumes the peculiar appearance which, 
once seen, can never be mistaken ; the 
little red spots become grouped, as it 
«were, into crescent -shaped patches, 



which are slightly elevated above the 
surface, the surrounding skin retain- 
ing it« natural color. On the third 
day of the eruption it begins to lade 
and diaap|>ear, being succeeded by a 
scurlV disorganisation of the cuticle, 
which is accompanied by an Intolera- 
ble Itching. The febrile symptoms also 
abate, and very quickly leave the pa- 
tient altogether; but often in a very 
weak state, and with a troublesome 
cough. Between exposure to the in- 
fection and the breaking out of Mea- 
sles, there la usually an interval of 
fourteen days, which is on 11 mi the pe- 
riod of incubation; so that it is not 
uncommon, where there are several 
children in a family, tor the oases to 
auccecd each other at fortnightly in- 
tervals, 

7hH*htM>Hts—> Generally sneaking, for 
simple Measles, little medicine is re- 
quired; give the natient plenty of 
diluent drinks : let aim have a spare 
diet, and a moderately warm and well- 
ventilated room ; keep the bowels gen- 
tly opeu ; if a roasted anple or a little 
Nfanna in the drink will not do this, 
ive a mild saline aperient, something 
Ike this : — Ipecacuanha Wine and 
Sweet Spirits of Nitre, of each 1 dram ; 
Tartrate of Potash 4 drama ; Solution 
of Acetate of Ammonia, 1 ounce; 
Syrup of Poppies, 2 drams; Cinna- 
mon or Dill Water sufficient to make 
4 ounces: Dose, a table or dessert 
spoon fuL three or four times a day; 
should this not be sufficiently power- 
Ad, substitute Sulphate of Magnesia 
for the Potash, ami add 4 drams of 
Tincture of Senna. Where there is 
much heat of the skin, sponging with 
tepid vinegar and water will commonly 
relieve it and also the itching. When 
the eruption has subsided, and the des- 
quamation of the skin commenced, a 
tepid bath will materially assist this 
process, and get rid of the dead cuticle* 
On the third or fourth day after the 
subsidence of the eruption, a powder 
of Calomel, with Rhubarb, Jalap, or 
Scammony, according to the habit and 
strength of the patient, should be 
given; care should be taken to pro- 
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tact the patient against change of 
weather, and to restore the strength 
by a nourishing flirt. A ttcntion should 
Ihj pair I to the cough, and the proper 
remedies given if required. 

Homctimes the emotion of Measles 
disappear* suddenly, tnon there is cause, 
for ill arm ; the patient should he di- 
rectly put into a warm hath, and have 
warm diluent drinks; If the pulse 



sink* rapidly, and there in great pros* 
tration of strength, administer Wii 
Whey and the following draught*: 



10 drops of Aromatic Hpirits of Am- 
monia, or ft grain* of the He*qiii-cnr- 
bo n ate In J an ounce of Camphor 
Mixture, with a drop of Laudanum, 
every four hour* ; should the pnmt ra- 
tion lie verv great, weak Brandy and 
water may he given. The state of the 
cheat, head, unci bowel* should he 
closely watched for some time after 
the patient 1m convalescent, as disor- 
der* of these organs are very likely to 
occur. 

BOARLATIlfA In but another 
name for Hcarlet Fever, although, 
popularly the former In considered a 
milder and less dangerous disease than 
the latter, ft is scarcely possible to 
mistake this eruptive fever for any 
other; almost Invariably we have first 
sore throat, with shivering, headache, 
and loss of appetite; probably there 
may hesicknessand vomlting,with heat 
of ski?i, quick pulse, and great thirst. 
In about forty-cipht hours from the 
commencement of the attack, we have 
an eruntion of red spots on the arms 
and cnest, these gradually become 
more thickly planted and widely 
sjFreod, until they pervade the whole 
of the body, making the skin appear 
of one uniform scarlet tint, that is 
over the l>ody generally; In the ex- 
tremities It is more in patches, the 
skin being perceptibly rough to the 
touch. On the second day, generally, 
the tongue present* the appearance of 
being covered with a white film, 
through which the pftpube project as 
bright red spots, as we see the seeds 
on » white strawlierry ; then the white 
cremmy looking film wines away grad- 



ually, and leaves the tongue preter- 
natural ly clean and reel. On the 
fourth or flth day the eruption begin* 
to facie, and by the seventh or eighth 
has entirely disappeared, and with It 
the febrile symptoms. Then com- 
mence* the desquamation of the cuti- 
cle, which come* away in scales from 
the face and body, and in large flake* 
from the extremities. It Is during thl* 
process that the greatest danger of 
contagion is to be. apprehended, ami 
until It is completed, the patient 
should l>c kept apart from the rest of 
the family: it may Iki hastened by 
tepid bathing and rubbing. Homo* 
times, with scarlet fever, there Is little 
real illness; the patient feels pretty 
well, and In a few days would like to 
leave the sick chamber; but It is al- 
ways necessary to )m cautious In grat- 
ifying such a wish, both for the sake 
of the invalid and of others; after fin 
attack of this fever, as after meosleu. 
the system Is peculiarly suseciitiblo of 
morbific Influence*, and a chill taken 
at such a time may cause the most 
alarming result*. 

Ho meti uies we have a great aggra- 
vation of the symptoms above de- 
scribed; the throat gives the first 
warning of the attack ; there Is stiff 
neck, swelling of the glands' the lining 
of the mouth and fauces becomes at 
once of an Intense crimson color; 
there are ash -colored spots about the 
tonsils; the general eruption Is of ft 
rleeper color, and spreads more rap- 
Idly than in the simple kind. This 
fortn of the disease is professionally 
termed Srnrlatiwi anyuuwL Then 
again we have the malignant form, 
with the rash in Irregular patches of a 
<\unky hue, which sometimes recede* 
and appears again. There Is intense 
inflammation of the throat at the very 
outset, with general enlargement of 
the salivary glands; the neck some- 
times swells to a great size : there is a 
sloughy ulceration of the tnroat, from 
which, and the nostrils, through which 
it Is difficult to breatlie, there comee 
an acrid discharge, causing ex cor I a- a 
tion of the no*o and Ups, and some- ' 



THROAT DI8BA8K8, 



31 



time* extending to the larynx and 
inch©*, as well *« to the intestinal 
canal, eauaiug croup, vomiting, and 
purging. The poisonous secretion on- 
wra into the circulation and vitiate* 
toe blood; sometime* the *en«e of 
hearing, a* well a* of smelling, 1* en- 
tirely destroyed by Uie acrid matter 
coming in contact with, and inflam- 
ing, the mueou* membrane. With 
this (brm of the diaeaae it i* extremely 
difficult to deal, and the patient often 
•ink* beneatli it iu spite of Uie beat 
medical advice and assistance, 

JYmtmtnL — At first, mild aperient* 
only ahould be given, with diluted 
drink* and a »pare diet ; Uie patient 
ahould have plenty of (real) air ; the head 
ahould be kept cool bv mean* of ioe in 
a bladder, Uie hair being cut off or 
ahaved. The following i* a good febri- 
fuge mixture : — Carbonate of Ammo- 
nia, 1 dram ; *oluUon of Acetate of 
Ammonia. 2 ounce* ; Water of Camphor 
Mixture, ($ ounce* : a desvertapoonnjl 
to be takeu every four hours, for a child, 
(a tabletpoouful (or an adult.) 

If the throat swells much externally. 
and there are headache*, apply from i 
to 4 leeche* ; ahould Uie weakness be 
great, a Blister or a hot Hran Poultice 
mu*t suffice, To gargle the throat, 
diaaolve 1 dram of commou aalt in } a 
pint of water : with children who can- 
not gargle, thin may be injected again at 
the Fauces, or up U\e noatriU, by meaus 
of a twinge or ela*Uc gum bottle. W lieu 
the Inflammatory acUon ha* ceased, 
and the akin i» peeling off, it in neoes- 
aary to take good »Umulant and uutri- 
Uou* (bod, with tonic*, *uch a* Iron 
and Quinine, unlet* they cause bad head 
symptoms, in which ca*e Uiey must be 
discontinued, and the diet chiefly do- 
ponded on. With regard to the more 
malignant form, but little more in to 
bo done ; the deprettiiig eitect of Uie 
oontagiouapoiionupon the whole body, 
and upon thenervoua»y*tem especially, 
i* *o great at to defy all acUve treat- 
ment If we oan aave auch patient* at 
ail, it mutt be by the liberal adminis- 
tration* of Wine and Bark to *ustain 
the flagging power* until the deadly 
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im«*e« away. When Uie patient i* not 
tilled by Uie violence of the first eou- 
tagiou, the system i* relnooulaied with 
the jH>l*onou* secretion* from the 
throat; Wine and Nark must be dili- 
gently and watchfully given, Uie Uiroat 
injected or gargled (a* alnive directed), 
and the mo*t vigilant care observed for 
aome time, ahould convalescence fortu- 
nately ensue, 

A dropsical affection Is one of the 
most frequent results of Scarlet Fever. 
This seUtoin occurs, if Uie warm bath 
is daily used a* soon as the *kin l>e- 
gins to peel off. After Uie dro|tsy ha* 
sot in, give the warm hath twice a 
week, and encourage inspiration by 
the Compound Tincture of Virginia 
Hnake-root, from 10 to SO droits (ac- 
cording to the age of the child), in a 
little warm herb Tea. 

QUINSY.-This kind of inflamma- 
tory sore throat generally commence* 
with cold chills, ami other febrile 
symptoms; there is fulness, heat, and 
dryness of the Uiroat, with a hoarse 
voice, difficulty of swallowiug, and 
shooting i vain* towards the ear. when 
examined, Uie Uiroat is fouud of a florid 
red color, deeper over the tonslls.which 
are swollen and covered with mucus. 
As the disease progresses, Uie tousila 
become more and more swollen, the 
swallowing becomes more painful and 
difficult, until liquids return through 
the nose, and the viscid saliva is dis- 
charged from the mouth; very com- 
monly the fever increases also, and 
there is acute pain of the Iwek aud 
limb*. Homctimoa, when Uie inflam- 
mation has reached a certain height, 
it gradually sulfide*, aud the tonsil* 
diminish witii it, although tiicy com- 
monly remain for * considerable time 
unnaturally large; at otiiers, there is 
a formation of abscess in one or both 
tonsil*, and the patient suffers the 
greatest agony and distress, appearing 
often upon Uie point of suHocatiou : 
and tills continue* to ho the case until 
the abscess burst*, or is opened to al- 
low the matter to escape. 
?hHi/w*#*/,— When the ease it not 
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anvnrn, It. may lm t rented, In the narly 
stages, like (Sitnrrh ; tint, when H.U, 
morn active measures will be required. 
An emetic., fallowed by a strong pur- 
gative; a blUter outside the throat, 
and warm hmn or linseed poultices; a 
cooling regimen with add water, nr 
pieces (if rough Ice put Into the mouth 
and Allowed to dissolve ; leeches tit. 1.1m 
aide of thn throat if It swells lunch ; 
Inhaling the steam of lint. water 
through un Inhaler nr uti inverted ftiu- 
nel ; and thn omit Intuition, every four 
hours or mo, of n saline iiprrlntii ; lhe*n 
will he the proper iiiwiaiirna to adopt. 
When the altsccss him hurst, and the 
Inflammatory symjitoms luive *ul>*ldcd, 
A get" 1 ""!* tfl»"t" will he uccensary, with 
totlle medicines. If the tonsils con- 
tinue mwoIIcii, they should he rubbed 
ntiNlde twice a ifny with stliuuhifiug 
liniment* ; Turpentine nml Opodeldoc, 
fMpmlipinnlltleN, will hen* good a* nny : 
Mild thn throat gnrglcd with salt ami 
water, n Icasponnful of the former tint 
Into a tiitnhlerfnl of the hitter. When 
there Is chronic soreness of the throat, 
with hoarseness nml cough, there In 
commonly nlno a relaxed nml elongated 
U Villa, which doses the pnssage when 
thn patient Hcn down, nml cause* 11 
sensation of choking. In this ease a 
gargle tunde with Halt and diycnuc 
T'ep per (about a tahlcstioonfhl of the 
former, and a tcaspnouful of the latter, 
In a pint of ladling water) should he 
tried ; the throat should he knot, tiu- 
eovered, and siionged with Vinegar 
twice a clay. I r these mentis are un- 
successful, It may he necessary to have 
part of the nvnla cut off: thin must, he 
dotin by a surgeon, as must also thn 
application id' caustic, sometimes to 
ho made when the throat Iiiih a granu- 
lated mi limn rn urn. 

DIPHTHERIA nuue* on, In many 
Instance*, very suddenly, llkn cholera, 
luflunur.a, ami erysipelas, without any 
warning symptom*; In others, there \n 
aornnnHM of tun throat, llkn tomdl I Ills, 
or of thn narls, llkn catarrh ; or there 
I* pain in thn deglutition, llkn pharyn- 
gitis, or evuanche maligna; shivering* 
am vnry Irregular. 



Thn specific, cnutr of thn dlanaae h 
Atmospheric, an In eholerA. ill flu oil It, 
typhus, and tiotulo rot. I >eblllty, en**. 
pools, malaria, and all uiiIsaihhm pre- 
dispose to it; nml all IrregulHfltlna of 
regimen, cold drink when heated, sud- 
den change* of tempera turn, Mild over- 
exertion, are exciting cause*. 

The principle* of hntfmfint Mm Anti- 
septic and tonic, stimulant and nutri- 
tious. The capillary system ahouhl 
not he engorged with fluid*, neither 
should Anything evaporating he Ap- 
plied to the skin. Ill Intern Inflame 
ami ulcerate; leech en debilitate Ami 
their bites slough* and atrotig purga- 
tive cannot he home. Tempera!* 1 , 
dry, and well- vent Hated bed -rooms are 
a desideratum ; a < Calomel purgative, 
varying In strength with thn age of 
the patient. In children, where there 
are *ymptoin* of laryngitis, a rapid 
exhibition of the Chloride of Mercury, 
such an a grain or two every hour until 
the bren thing I* easier; then pvnry 
three or four hour* until thn TaIko 
inemhrAiin is InoMcucd. and thn Imwels 
evacuate green stools, or vomiting 
commence*. It ha* been found that 
children who are teething Imvn the 
most Inflammatory syumtottut. |)n- 
cnctlon of Hark, with llvdrnchlorlo 
Acid, varying the done of* thn Utter 
from one minim to ten every four 
hour*, In from a ton spoon nil to two 
tablespoon fill* of thn farmer, (iargln 
with Chloride of Hodluru and Vinegar. 
a tnblc*poonfUl of ench in a teacup Hi I 
of hot water; nl*o Injeel this up the 
no*trll* when they become olwdructed ; 
thl* relieve* thn breathing, dnatniya 
the fetor, and allow* the ulcer* U) 
heal. 

Apply a nth* of Nitrate of Hilvnr to 
every part where the faUn innmhrAiin 
or exudation can he *enn; when thn 
dl*en*e Hpreatl* la«youd thn eauatln 
ca*c, a nrohang and a clean *p<mgn 
*atu rated with a strong solution of 
Nitrate of Hilvnr will answer. 

Ituh the external fauces with Oom- 
|Kiuiifl Iodine Ointment night mid 
morning, and, where erysipelas may 
appeAr, Apply the Hlle.k OausUo, mid 
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lay on a platter of strong Mercurial 
Ointment 

Keep all about the patient sweet and 
dean, and give a nutritious diet — such 
aa mutton, milk, rich gruols, and boof- 
tea ; and a warm Negus-compound of 
Port Wine and Water, equal quanti- 
ties, with Sugar and Lemon. All the 
drinks should be taken warm. 

The following treatment is said to 
be very effectual in croup : — Take a 
common tobacco-pipe, place a live 
coal in the bowl, drop a little tar upon 
the coal, draw tho smoke into the 
mouth, and discharge it through the 
nostrils. 

Bore Throat —This in commonly a 
symptom of inflammatory fever, and 
is often the result of a simplo cold ; 
some persons are peculiarly liable to 
it, ana experience groat difficulty of 
swallowing from relaxed Uvula. Home- 
times in Sore Throat there is simply 
inflammation of tho mucous mem- 
brane, and when this is tho case it 
will, probablv, pass away in a day or 
two, with a little carcfhl nursing and 
aperient medicines. Should it extend 
into the air-passages, causing cough 
and catarrhal symptoms, it becomes a 
more serious business, and medical 
advice should at once besought In 
the meantime a Saltpetre gargle should 
be used, or Sal Prunella balls, one 
being put into the mouth occasionally 
and allowed to dissolve; hot bran 
poultices may also be placed about tho 
throat which, at a later stage, may be 
rubbed with a liniment of Oil and 
Hartshorn. 

There is an erysipelatous form of 
Sore Throat which Is highly danger- 
ous, and requires very active treat- 
ment : a strong gargle of Lunar Caus- 
tic must be used fii this case, or the 
inflamed part must be pencilled with 
the Oaustic in the stick; if it extends 
to the larynx and air-passages, this 
frequently proves fatal. This is a dis- 
tinct form of disease from Diphtheria, 
which has proved so fatal. 

8mall-Pox,— This, like Scarlet Fever 
and Measles, belongs to the class of 
eruptive fevers,* it attacks persons of 
8 



all ages, but the young are most liable 
to it At no particular season of the 
year is it more prevalent than at any 
other, nor does climate appear to be 
influential in averting or modifying 
its visitations. When it occurs nat- 
urally, the premonitory tymptom* are 
those of other fevers or its class ; there 
aro usually cold chills, pains in the 
back and loins, loss of appetite, proatra- 
tion of strength, nausea, ami sometimes 
vomiting ; with young children, there 
aro sometimes convulsions. About 
fortv-oight hours after these symptoms 
set in, an eruption of hard, red pimples 
begin to ovorsprcad the face and neck, 

gradually extending downward over 
lie trunk and extremities. Each 
pimple is surrounded by tho peculiar 
dull rod margin termed areola, and 
has a central depression on the top, 
containing lymph ; at this period the 
eruption Is decidedly vesicular, but 
it becomes afterward* pustular; this 
chango takes place on about tho fifth 
day of its appearance, when tho 
central depression disappears, sup- 
puration takes place, and the vessels 
are filled with matter, which shortly 
after ooxos out and dries into a scab. 
In about ten days this falls off. and 
leaves a pale purple stain like a blotch, 
which gradually fades, unless the dis- 
ease has penetrated so deeply as to 
destroy the truo skin, in which case 
a pit or, as it is usually called, a 
" poox-mark," remains for life. 

The primary fever of this disease 
lessens as soon as the eruption ap- 
pears ; but after thin has left the face, 
and travelled downward, attacking suc- 
cessively the lower parts of the nody, 
a secondary fever sets in, which is 
more severe than the first and not 
un frequently assumes a typhoid char- 
acter. 

Small-pox may be either di*t%Het, 
sometimes called duereet, or ootkfiumt : 
in the former case, the pustules are 
perfectly distinct from each other : in 
the latter, they run into each other. 
This latter is the most dangerous form 
of the diseaso, the fever being more 
intense and rapid, and having uo in- 
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termission ; it goes on increasing from 
the fi rif, and freqnently, by it* violence, 
in nine or ten days so exhauat* the 
system, that com a, delirium, and death 
ensue, preceded by convnUions, hs»m- 
orrhAfcp*, bloody stools, dysentery and 
All the train of symptoms whicn in- 
dicate that a virulent and fatal poison 
has entered into the circulation. 

By ail this it will he evident that 
Small- pox is not a disease to he trifled 
with. As soon a* the premonitory 
fever come* on an emetic should he 
administered, and followed hy a pur- 
gative of a tolerably active nature ; 
then keep the patient on spare diet 
(certainly no meat), and give plenty 
of warm diluent drinks; keep the 
howels moderately open hy means of 
saline aperients ; let the patient have 
plenty of fresh air, and sponge the 
skin with cool or tepid water, as may 
he most agreeable, to diminish the 
heat of the body. Hometimes there 
is not energy in the system to develop 
the pustules with sufficient rapidity ; 
in this case, nourishment and stimu- 
lants should be given in the form of 
broths, wine, wney, etc. ; warm or 
mustard foot-baths should also be re- 
sorted to, and to allay irritability, a 
10 grain fJover'a Powder may be 
administered at bedtime, or a i of a 
grain of Moron ine, in (?amphor Mix- 
ture. A good nourishing met will be 
required in the secondary stage of the 
fever, and if it assumes a typhoid 
character, the treatment should be 
the same as that of typhus fever. 
Frequently the face is much swelled, 
and the eyelids closed; in this case, 
rub the latter with Olive Oil, and bathe 
the whole with Poppy fomentation. 
If the throat is sore, use a gargle of 
Honey and Vinegar, I tablespoon fill 
of the former. 2 of the latter, added to 
a i pint of Water or Hage Tea. If 
there is much headache, cut the hair 
dose, apply mustard poultices to 
the feet, and a spirit lotion to the 
head ; to reduce itching, apply to 
the eruptions a liniment comi>o*ed of 
Lime water and Linseed Oil, equal 
quantities; to check diarrhoea, give 



| C?ha)k Mixture, with f> drops of Lsmda- 
, num in each dose; if perspiration* 
are too copious when the eruptive fever 
has subsided, take acidulated drinks. 
; Smearing the eruptions with Mercurial 
, Ointment, or puncturing each pustule, 
i and absorbing the pus with wool or 
J cotton, has been recommended to pre- 
vent the deep pitting which is so 
great a disfigurement to the face. 

There is no disease more certainly 
and decidedly contagious than this: 
after imbibing the poison, a period of 
twelve days generally elapses before the 
commencement of the fever, and dur- 
ing this time no inconvenience .may 
be experienced. Besides breathing the 
effluvia arising from a person attacked, 
Small -pox may be communicated by 
inoculation with the. matter of its pus- 
tules, and the resulting disease being 
of a milder character, this method was 
formerly much practised to guard per- 
sons from a spontaneous attack ; since, 
however, the introduction of Vaccina- 
tion by Dr. Jenner. this practice has 
been abandoned. This disease is fre- 
quently epidemic, and the statistics of 
its different visitations show that the 
mortality of those attacked who have 
not l>eeri vaccinated is 1 in 4, whilst 
of those who have, it is not 1 in 460: 
a strong argument this for voMiinrUinn. 
To Prevent "Pitting" in Small- 
Pox. — The application consists of a 
solution of india-rubber in chloro- 
form, which is painted over the face 
and neck when the emotion has become 
fully develo|»ed. When the chloro- 
form has evai>orated. which it yrery 
readily does, there is left a thin elastic 
film of india-rubber over the face. 
This the patient feels to be rather 
comfortable than otherwise, inasmuch 
as the disagreeable itchiness, so gener- 
ally complained of, is almost entirely 
removed, and, what is more imj>ortant, 
" pitting, 1 ' once so common, and even 
now far from rare, is thoroughly pre- 
vented wherever the solution has been 
applied. 

if the above remedy is not at hand, 
paint the face twice a day with glycer- 
ine, this will likewise prevent pitting. 
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VACCINATION. - Whether vac 
dilation I* a nrotectiou lit all canon, 
ami through lift\ In a t|Ucntlon of groat 
Importance. Pmliably the mi hi lor in 
of vaccina doe* lint lant through life. 
Mont phynlelaun ad vino to re- vaccinate 
one* In about neven yearn. 

ITCH. — All olannon urn liable to 
thin dinoano, but It l« mont common 
among pemoun who neglect |vermnml 
eleanltiiom. Thin little creature (nco 
nutnenArW), In It* natural nine, In no mi- 
nut* an to Ik* neareoly vlniblo to the 
naked eye. Thr mont prominent nymp- 
loni of the dineano in a count nut and 
Intolerable Itching ; It never cornea on 
of itaelf, hut In alwayn the ronult of 
contact with an atrcctod peroon. It 
fir*! ahown It no If In mi eruption of 
small vcniclca lUltni with a clear wa- 
tery fluid, occurring principally on the 
ham! ami wrlnt, ami In thone |mrta 
mont exponcd to friction, mieh an the 
n|*ccn Iwtwccn tho llugcrn ami the 
flexure* of the joint*, etc. ; after a time 
It extcmln to the legn, armn, nml trunk, 
but it rarely ap|>eac* on tho fatv. Tito 
inner!* are. often fouml in the vealclon, 
but not alwayn; hence nomc have 
doubted whether Uiey arc really the 
caimo of the dineano, although it in 
generally numioncd that they are. 

Tho Iloh in never got rid of without 
medical treatment; hut to that it will 
alwayn ylehl, provided proper oleanll- 
nean lie nlmerved. Hulphur in tho 

f;rand nnooltlo for it; It may 1m* uppllcd 
n tlic form of ointment, prepare*! an 
Jbllown: Flower* of Hulphur, U ounce*: 
OarUmato of I'otanh, f J drawn ; l<ard, 4 
ounce*: to h* ruhlKHl well in wher- 
ever the eruption apnearn, every night 
and morning; wanning it otf with 
aoap and flannel, before each lYenh ap- 
plication. The mont effectual ptan in 
to anoint the whole Imdy, from the 
nape of the nock to the nolen of the 
feet, nud out U> the endn of the flugorn; 
put on nooka, drawern, flannel wramtor, 
and gloven, and he remain lit bed for 
thirty -nix houm, repeating the anoint* 
Ing operation twice during that time; 
then take a warm hath, and wanh the 
whole ponion with soap and flannel. In 



mild canon, a niilphureotin vapor hath, 
taken twice In twenty four hourn, with 
mwp and warm water wanh lug, will 
generally lie nitnlclont. In olmtinnto 
onen, it may lie iicccnnary to rmorl to 
alterative aperient*, a npare diet, with 
ointment, warm bnlhn. and a lotion, 
made an follow* : Dlnnolve 4 ounct>n of 
Hulphate of Potnnh in a tpmrt of 
water, and add i ounce of Hiilphurie 
Acid; to be applied warm, with a 
nponge, before the tire. According to 
mi announcement made to the French 
Academy of Medicine, by M. 1 lot met, 
IIoiirIiio ruhlieil on the affected parta 
will cure Itch in five minute*; tho 
patient han only to take a warm liath 
aftor it, and hi! he in clean. In 
France, alao, an ointment componcd of 
'J ncruplon of Naphlhnliuo to 1 ounce of 
l«ard han boon found an effectual remedy 
for tli In trouhlonnmo dinenne; hut we 
hold that then* In nothing liltonulphiir. 

RINQWORM han itn neat i n t he ronta 
of the halr,und In lielieved to he Attended 
by tho growth of |»aranitlc fttugl; iU pro- 
deponing cannon are any derangement 
of the general health from ill or undue 
feeding, breathing impure air, drink- 
ing liad water, uncleanly hahitn, ncrof- 
ula. IU Immediate or exciting caune 
in generally contact with thone affected 
with it, or lining eomlin or hair-hrunhea 
which they have unod. 

7Wtttm*nt % -Take a piece of white 
paper, fold it in Uie form of a mnnel, 
light the wide end, and hold it no that 
the nmoke coming out of the nmall 
end will come a^ntuni a plate. Thin 
moint black applied to the King worm 
will euro it, or if thin in not conven- 
ient, apply crconote with a camels hair 
pencil. 

Mr. F.rantnun Wilnou remark*. " that 
improper food In a fVetpieut prediniNW- 
iug caumt, and that he han olincrvcd It In 
children fed too exclusively <m vege- 
table diet^*' recommend* in the way 
w( trmtmmt that an noon an the irrita- 
tion appearn to lie nuliducd by nootli- 
Ing meana, nuoh an warm poultioen, 
etc., an ointment componcd of 1 dram 
ofHulplmte of Zinc to 1 ounce of Him- 
pie (Vrate, using alno a Hulphate of 
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'/Aim lotion. The head, from which 
ilin hair had heen previously removed, 
l*y shaving or chmb cutting, riluiuiil ho 
wiialimi with dnap ojutu a day. and 
after heing dried, anointed with Po- 
matum 40 lid Lo keep the acalp JUoiat 
with oicaginniid mattera. Dr. A. 
Tliomaon bay a " that the application 
whii'.h hb haa riiuuii moat hbiibflcial id 
a solution of I dram of Nitrate of Hi I - 
ver iu 4 an ouuce of liiluted Nitric 
Acid. The dideaded circled, after the 
ai^alp had heeu dhaved, to he pencilled 
over with th» dolutinn, and in ton or 
fifteen minuted afterwarda the part* 
should he well dpouged, ttrat with 
tepid water, and then covered with 
pledgeU of lint dipped in cold water, 
and thb evaporation diudiiiahed hy 
covering tile wet linen with oiled bilk. 
lie aldo bayd, " that in India an oint- 
ment eompoaed of a dram of Powdered 
Nut Uullb, a di:rnple of Hnlohate of 
l lopper, ami an ounce of Hiiiipfe i Jerato, 
id daid to prove modt hunemmd." 

Bait Rheum Tatter Shingles - 

popular named fur dideaded id* the dkin, 
which are a variety of titi'^tm. 

The emotion, which coiididtd of vedi- 
clea in didtinct chidterd, upon inflamed 
haaed { that ektend a little heyond the 
iiiurglii of each ehidter, id generally 
preceded hy diich r.oiidtitntional dyiup- 
toiiia ad lodd of appetite, headache, 
cold chilld, dicknedd, and accelerated 
pnlac. hoinetimed there id heat and 
jniiiking in the dkin, ami a deiidation 
ah though hot needled weru thnidt into 
it; or there may he a deep-deuted pain 
ill (he chcdt. At timed, however, the 
patient hub no warning of thid kind, 
and he id firdt made aware of the affec- 
tion hy the apjiearance of red patched, 
with dinall elevatioiid, r.hidlered to- 
other; thede gradually enhirge, and 
iiicoiuu dear and glaadv, heinu tilled 
with a colorledd lymph, widen firat 
to nib milky ami tfieu concreted into 
m:uhd. Ad the cnidtd lull off, and the 
in option didappeaid at one part, it fro- 
ipnmtly dhowd iUalf in the immediate 
vi< inilv, and ho gradually crecpa all 
over llie dkin; aouietiiuea there id a 
tret: didcharge and ulceration. In 
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dome caaea the cludterd of eruption 
hegin at tlie loin*, and extend down- 
ward to the thigha and legd; very 
commonly they form a dorl of hand 
round thb waidt, and hence, prolmhly, 
tlits naiiib givbii to thb didbadb. fc'rom 
thb twelfth to the fourteenth day id tha 
time at which thb dcalid, if a diiater, 
may hue* pee ted to rail oft; leaving tha 
dkin heneath red and tender, with Tittle 
Indented ringd, where the vehicle* have 
hbeii. (Jeueraliy thb didbadb mild iU 
courdb in ahont three weekd; it id not 
contagion*, and may attack the aama 
perdon more than once. Young per- 
doiid hetwbbii twblva ami twenty-five 
yeard of age appear to he modt auhjeet 
to thid dideade, which, however, aome- 
tiined attack d aged people. Hummer 
and antnmn are thb dbadoiid when it 
modt iirevaiid | the caiiae of it id not 
very clear; prolmhly it may aride from 
dudden changed of temperature, and 
old I Id when in a heated dtate. r-nr 
'Pivutitutitt We dhould recommend 



aperienU to keen thb hody gently open, 
with a light mul nntritioiid diet ; erter- 
vedcin^iiiaiightd, made with liicarhun- 



atb of i'ntaaTi inatead of Hoda; if, 
id doiiibtiined the cade, there id uiucii 
pain, take hover 'a Powder at bed- 
time, from ft to 10 graiiid, according 
to in/e: hathe the arnptioiid with M011- 
lard Water, and dredd them, when did- 
charging, with Zinc Ointment, apread 
noon lint; or a compound iiifiuduu of 
Mentiaii, i onnced, and Iodide of J'o- 
taddinm, 1 ounce, mined, one teaapoon- 
fill taken after each meal, and S3 anrn- 

ided of Naphtlialine ami i ounce of 
4 aid dpread on linen, and applied to 
the dideaded dkin twice a day, will do 
encbllbiit dervice. Old perdond gener- 
ally reipiire tonicd to improve the gbii- 
eral health. 

BHYBIPELAB Wa will ttrat aay 
a lew worda ad to the ch uae of tltid in- 
flammatory affection of the dkin. which 
often commenced very buddeuly, ami 
dpreadd with a rapidity truly alarming, 
edpecially when, ad id often the caae, Tl 
firat makbd ita appearance on the head, 
fuce, or neck, ana do involved dome of 
the modt delicate and auaoeptihla ur- 
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MM of the human frame. Vicissi- 
tudes of cold and heat causing peculiar 
conditions of the atmofphere, may be 
named among the most common cti««*t 
of this diseaae, which frequently ap- 
pear* to originate in the slightest punc- 
ture or eeratoh of the skin, a* also from 
wound* or sore* ; it in very contagious, 
and it* appearance in a hospital ward 
U greatly dreaded, a* won lulu and am* 

Sutated parte which, up to the time of 
\h visitation, have neon going on ex* 
tremely weii, frequently assume an in* 
Jlained, probably a gangrenous charac- 
ter, which lead* to a fatal termination 
of the ease. In a house where a eon- 
Hutment is taking, or is likely to take 
place. Erysipelas should be carefrdly 
guarded agalust, a* there U undoubt- 
tilly a clone connection between that 
and child-bed lever, which in no fre- 
quently fatal. On system* debilitated 
fiy any disease, whether atnitc or 
chronic, this inflammatory affection 
appear* to setae with peculiar avidity, 
and to tpread through lite tianutv* of the 
akin nu»t rapidly ; it in when extend- 
ing beneath thU that It constitutes what 
professional men term jiA/tymt)*, mean- 
ing literally to burn — then It in that 
purulent matter forms, the part* slough, 
or mortify, and gangrene ensues. No 
unprofessional person should attempt 
to tamper with tliU condititm of thing* ; 
there must be a free use of the lancet 
to let out the morbid matter, ami the 
inost prompt and decisive line of ac- 
tion adopted : if a limb in no affected, 
or any part that can be excised, iU re- 
moval will probably be necessary to 
give the patient a chance Ibr life, 

Among the predisposing cause* of 
Erysipelas may be also mentioned 
want of cleanliness, Insufficiency or 
bad quality of the food, and irregu- 
larity of living; there may be heredi- 
tary and constitutional predisposition, 
and where thin exist*, the inflamma- 
tion is very easily excited, strong men- 
tal emotion, or a fit of inebriety, being 
aometlme* sufficient to bring on an at- 
tack: it often co-exist* with or imme- 
diately follows some fevers, in which 
it may be presumed that purulent 



matter enters into the venous circula- 
tion. 

The atym^m* of an attack are usu- 
ally of a febrile character, such a* 
shivering, headache, furred tongue, ac- 
celerated pulse, and often derangement 
of the stomach fbr a day or two pre- 
viously ; then there is a tingling ami 
burning sensation, with stitfhess and 
| win ut some particular part, followed 
by a discoloration of the skin, and a 
slight elevation of the surface ; the 
red or purplish tint Is confined at first 
to one spot, but soon extends itself, 
and Includes the limb or part affected ; 
frequently this is the head, which, with 
the face, becomes so swollen and dis- 
figured that the patient cannot lte re- 
cognised ; the eyelids puff out and en- 
tire! v close the eyes, and each avenue 
to the senses is for a time closed. In 
very had cases delirium and coma come 
on, and death ensues from etlhsion on 
the brain ; sometimes the patient dies 
from suffocation, the glottis being 
closed, on account of the internal 
swelling of the throat: and all this 
may take place in a few hours, so rapid 
is the progress of the disease. In the 
milder forms, the patient may be tran- 
quil : until the swelling sulfides, there 
will be a little wandering of the mind 
probably, more particularly at night, 
and uneasy restlessness from the pain 
and Inconvenience of the swelling. As 
the redness extends from the part first 
affected, that part becomes paler, the 
swelling there sulfides, and sometimes 
vesicles, like those caused by a scald, 
appear tm the surface ; if the Inflamma- 
tion Is merely superficial, it is neither 
very troublesome nor dangerous ; but 
when it becomes j>hh<;mom>u* that 
is, dips down and atfoot* the deeply- 
seated tissues — there is great cause uvt 
alarm ; when tills is the case, the color 
is generally v^ry florid, the tingling and 
the burning sensation severe, am! the 
surface hard and firm to the touch. 
The young and sanguine aw most 
likely to be affected In this way ; those 
of a feebler habit more commonly 
sutler from the Pilmnlou* form of the 
disease; in this, the parts affected are 
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•if n paler r«1 ( mid anffpr ntnl litplftal.li>, 
mm Hlfti ilipy pit mi ittpaaittp. 

7Y*>iitmpttt. It0«f 4 ttilM iIIpI, nml 
*piiIIp lfttftftypa 4 qiiutt n« Malta mid 
Rpitiift 4 or IMnilimb mnt Mnjjtipalft, in 

Klltltllla |||o fpypfr; HlPII 4 111 lltlM i>ftapa. 
A 1 1 1 1 1 V In Hip IttflftttiPil a Mm I'mwiIpipiI 

HtftH>ll 4 Mftgttloalft, nt AllMWNIltl;; III 
IttnrP anvnta t'ftapa, Wftali Hip aillffti'P 
Willi mi in it mnl WftlPi. mnl wpII iliy H 4 
MtPlI apply ( tfttiaflf. 'I it i|n illla, tmilQlciti 
flip abln wlflt i»lpttt wnl.PI. ftliil ftpply 
Nlitftlp »if MlUpr. Iipiti|i oftiphil In jfn 
All ltH'lt lioynttit (ho lnflmtiPil pml nil 
pypty ali|a in atntt ittp aptPftil nf Hip 
Itlflmillllftllnll. AMpI fillet, ft Inllnli nf 
litfttftt ('miaflu, Hlftilp liy mining I 
««»lt||tlo nl Nldftlp nf Mllvpt 111 I ntllti'p 
of Wftlor, iimy Iip MpplJpil with ft 
iwttipl'a lifth tttiiah nypi Hip wlwlp In 
flmiipil atiiTfti'p. 

The* pnWPta nf llio ayafattl magpfl 
m-wlly tpilnnpil. Tnnlna, aii^h nq ltnti 4 
tyilnlitp, mi Whip m-p tptpittpit. 

(Il IlIlM lir WorttlN •«• Hie fW f Boll 

•Mfllly i'hIIpiI Am* *n AjfwnW Aon*. TIip 

blttl'ita wlllill ft I lap ft nllt llllq illqr.ftqc 

fM'i'ttr rlilpfly lit IIip Ifti'o : lltpy t'littlAlit 

II Hili»b 4 rlipoay uiftllut 4 wlili'li II !q illtll 
imli In gpi • l«l nf. nil ftf'ikittttti nf Ha 
■Hitialalaitiiy, ami (||P fttttnll MpPfitllg flf 

Jnn|p<l fnt Ha PfttoM. 

Ai'.||P Itfta null lllalllli'l fntttiatlf ita 

¥p|n|iniotil lal Mlntplp l ( tiiiplp,wh)i-li 

III Ha tnllilpqi fill HI, ftltit la ftlllinaf. imti 
Itttcil (n |iPiantia tipltyaott IIip fttfpa nf 
flnppii ftml fttlt I y 4 ft! wlili-lt iipiVimI nl 
life II la ypiy (iinvftlptli If nifty Iip 
0ntmli|ptPil fta it I'nt in nf llillftiitiitftllntt 
ftPi ll|i liy llflllllP hi llilflln qyqfpttl nf 
MlP atlticilllinllq tllftllPt ftiH.titnnlftlcul lit 
HlP litllli'lpa ; flial ftpneftt toil apnla nit 
lltpablti 4 Hi'i>nlti|iAti|pi[ hy Hitting fttlil 
lllllallmi} Hi pop gtfliltiftfly awpll Inin 
UltMl|ftlHy |Mialti|pa wlili-lt 111 ft alnni 
illilP illacltftltfp Hipii ixttitPtila, Hip In 
flfttllltiftllnii IllPli aiilmlitpq, ntii| Hip abln 
ipqilltipq Hq Mat ml ftpppft|ft||fip. If pin 
pPl flllPllllnlt la lini pftlil In llipan lillli 
iilpfl.nitililliilaaiiftpiPil IngPl InlnlfiPin, 
[lip fllacftqp ftqaiiniPa Ha *phiih| rm Ml. 
HpnllPilm Mftg|Hil l'lmplpa 4 nil fti-i>nitni. 
of I Iip IIIHp Mtn-b apPt'ba, IUp Ilia ItPftila 
Of inftjrjnil*, wliMi prPHPiililiPiiiftplvpft. 



WIipii apyptftt nf flia trttllulm* llw^HIJ 
Inftftiiip't fiijfp.LtiPi, ntnl « lifthlptiiiig « if 
HipIi ImaPH pt»ai|p* 4 wp linyp f lllit<1ly # 
HintiP |*«M«b # fta It 1h iwtmilinttly t^lUlj 
Ntnl IT Hip iilmplM ttpi»finip vpmt r^l, nf 
fnpppiy ( Hipii li la i»«||pi1 4 ftii|i : i|||y ( 
Mnay ifrnp, I'ttftmiH'lp ffti'p, HrAMily- 

fftl'P. i !f|ppP| nimf*. 

'nPittmeHf. Tim jirpftl iiIi|pi>I. la df 
nltlftlll ft Tipp i11ai>ltfti|fp uf Hip nf|p»Ml 
lii|f niftllPt 4 ftiul in tPiiinyp ilift I'ttMaP. 
liy pti'lilng Hip HaattPa nf Hi** ffblli in II 
lipftliliy ni'Itniij Iipiii'p f>p«iii0til Wttah- 
Ine la i|paltftl>|p f ntnl Oli'llntl ttppllwl 
eaiiily, an fta tml In III oft li I.Iip pUailllpft, 
mill itftiiap HtPttt in inn ntiP lnin ftiinllipr, 
pini|iiPlii|r Wiiiimla il Ml Pi» If Ut ItPftl, 
A apnllHO fttn1 Wftllll Wfttot, III whh'll 
llflq linptl i||qqn|ypi| ft ftttlftll (Itlftlltliy t|f 
ItlimilmtiftiPiirhiiilft, ftttft «nptw»Mlan 
nrin Hili>n (ntyp) nrp Hip hmi elpftfialtMjf 
ftihntifla; ntnl rm n Inl Inn In tiii'il Hid 
Inilmiipil pmla mnl ftllny UHlftllnti, 
Inbu (itnihifirp ICkIimiiI, ni Mqiini <\t 
Aiulfilb nf hnftil I (limit, ftiMftit Ui H 

iMiiMpanf |r,li|pt ||nwpr 4 nr \Um* wnl«r| 
nt o|an f In Hip aftliiP ipimillly nf Hid 
Inllpi, mill (Jlyi'PtliiP, 4 mi initl|*n| 
I'lllnililo nf /lite, 12 {ttftltia. I Up ft 
plci.o i,r litti lnin pHIipi nf Hippp Iniloim, 
fttnl iimlalon Hip pnalnlpa Hiprpwlilt f>ft- 
ipipttlly WIipii Hip «11apwap la nlwll 
ilft|p ( nml pappilftlly If II ftaatiiitpft Hip 
i p« I ftpppmmn k P 4 If Id WpII in npply < 'ol 
Imllnii Willi ft «»»»upI Itftll lirtialt In i||p 
pinpllniia iiKpflqlmiftlly. fttnl In ii«p ft 
alitni(£(ii rm in nf Hip Inai nf Hip ftlmyp 
liillnna 4 wlllt ft i1lpaalit{2 ftl t»l|£ttts nf 
alliiitilAlliiK tilnlltiPliI, onitijinaitil nf 
OlltlitiPtil . fiT /ilin», ftlnl nf Nlfmipiif 
Mphiiiv. Ill Hip pmpiilllmi nf I ilium 
nf Hip fnt Hint In I mini a nf Hip lft|lp| 4 
Willi i i|hi|ki nf ( 'tPiiantp ai1i|pi1 C ?rtro 
ahniiiil )ia InbPtl In bppp njt ft pMitipy 
ftitllnii nf Hip Itypt Mini bli|i|pya ( lliftt 
ilip akin nifty linvpiiitly lia nwn work 
In tin In tPMinvlne Hip Impiiilflpft nf 
Hip IiIimmI TIip ayalPltt aliiitilit I IP 
af tPhgltiPtiP<l liy lmili>a 4 mnl ft guitarim* 
litii mil. nvpr full illd , II la tinal in 
ftynlil (piittptilr.il llipmta. *|'|ip fnllnw 
ltl|f la ft gniiil IliUltllP: Mplllf nf 
Nllrli' lijllior, U ihrnna. I.lipmt nf !%•! ^ 
fta 1 1 aihI lpo<H*pnm»l»ft VVIiip, nf wU 1 
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dram ; Syrup of Rhubarb, t an ounce ; 
Infuaion of Gentian, 7 ounces : take 
two tablespoonftils two or three 
timet a day, and one of the following 

gU every second or third night : — 
impound Rhubarb Pill, 2 scruple* ; 
Mercurial or Blue Pill, U grain*; 
make into 18 pill*. 

Bilioua, or Siok Headaohe, is, 
perhaps, the most common of any; 
it generally begin* in the morning, 
ana U often relieved by a strong cup 
of tea or coffee. It is caused by a de- 
fective action of the digestive organs. 
The pain usually commences on one 
aide of the head just over one of the 
eyea ; if it continues long it is diffused 
over the whole head, accompanied by 
a sickness at the stomach, and some* 
times vomiting, and extreme languor 
and depression of spirits : singing in 
the ears, dimness of sight, conftision, 
and great restlessness, are often its 
attendants. Evacuating tho bowels, 
either with or without medicine, re- 
lieves the most urgent symptoms, but 
it is generally desirable to take some 
active aperient. On going to bed at 
night, take a 6-graln illue Pill, and 
in the morning, a BeldliU Powder. 
Generally there will bo no Headache 
the next day, but it will probably 
return as severe as ever iu a few 
weeks, its recurrence in some cases 
being at almost regular periods. It 
can generally be traced to some error 
in diet, such as taking food that Is 
indigestible, or in too large quantities. 
or stimulating drinks, with Insufficient 
exercise. Very often it arisos from 
some derangement of the biliary secre- 
tions, either as to quantity or quality, 
or defective assimilation, sometimes 
from the habitual abuse or purgatives, 
which enfeebles tho tone of the ali- 
mentary canal. " Under these latter 
circumstances it is," as Dr. Elliott 
observes, "a most Intractable com- 

Slaint" Very commonly a simple 
ose of Rhubarb and Magnesia, with 
about 80 drop* of Sal Volatile, will 
remove a common Hick Headache; 
but when there Is nausea, and vomit- 
ing or purging does not come sponta- 



neously to remove it, the former should 
be excited by an emetic, composed 
of 1 grain of Tartariaed Antimony 
and 20 of Ipecacuanha, and after this 
has acted, a Rhubarb and Blue Pill. 
Persons subiect to this kind of Head- 
ache should carefully abstain from 
fat meats, pastry, butter, and rich food 
generally. 

That which wo have Just been 
describing is one of tho forms of tym- 
txithetit* ){m<fachf } sympathy with a 
disordered stomach being the Im- 
mediate cause: sometimes an excess 
of alkali, at others of acid in tho ali- 
mentary canal, will produce this : in 
tho former case, a vegetable acid, 
such as Vinegar, will afford relief; 
in the latter case, in which there is 
likely to bo heart-bum and acid eruc- 
tations, a dose of &al Volatile, or of 
Carbonate of Hoda, or Potash, will bo 
the best remedy. In all those cases, 
It seems likely that the blood circulat- 
ing in the brain is both mechanically 
and chemically affected by tho defec- 
tive action of tho assimilative and 
secretive organs of the stomach. We 
sometimes find that the postponement 
of the customary evacuation of the 
bowels, for ever so short a tlmo, will 
cause a Hympathetic Headache, and 
that this will be relieved directly the 
evacuation has taken place — a clear 
proof of the intimate connection there 
is between the head and the 
stomach. 

Congestive Headaohe, — Bo called 
because it proceed* from a congested 
state of the* vessels of the brain ; 
arising either from an ovcr-ftilncaa 
of blood, or a weakness of the organ, or 
from an excessive nervous Irritability, 
which frequently upsets tho balance 
of tho circulation. Whichever of 
these may bo the cane, there is nearly 
always a dull pain over the whole 
of the head, which is worst at the fore 
and hind parts. When it arises from 
an over-loaded condition of tho vessels, 
there Is usually a bloated countenance, 
with frill red eyes, and a dull inani- 
mate expression; here we find, on 
inquiry, a sluggish liver, and I nil am- 
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matlon of the brain, tending to apo- 
plexy or jmrttlynU. 

IjoooIiom to tlto tomptoM, or oupplng 
on tho hwik of the nook ; cold npoll- 
otttlon* to tho head, wltli Monro dipt. 
morourinlM, and Active Aporfouta, will 
be tho proper treatment. 

A weak bruit i U generally a omimo- 
(ptouoo of moiuo lonir Ntnmltng dU- 
ohArge whloh Iiam «toblUtHt<*<l tlm whole 
MVMtem, And In thin eondltlon of 
tiling, If from nny oaumo there lit 
a mom than common How of blood to 
the brnln, there will bo HoAdAohe. 
with a pAle, maIIow oountonnnoe, nut! 
n languid pubte: frequently Mwelled 
foot, oxoommIvo lhtlgue on tltti MllghteMt 
exertion, with palpitation of tho heart, 
and InorenMo of pain In the bond. 
Here moAMtiroM of depletion wonbl bo 
Improper; wo muni Mootho and *u*tuln 
by iuoaum of MedAtlveM nnd tonic*, muoIi 
am Oonlum nnd Quinine, either In tho 
form of nlllw or mixture, am follow* : - 
Take of Mxtmotof Oonlum, 2-1 graliiM, 
Hulplmteof Quinine, 12 gmli»M. make 
Into 12 pilot nnd give 1 tbreo tlmeM a 
day. or J4ulphatn of Quinine. 12 
graliiM, Hulphurlo Aold. diluted, 12 
minim*, Tlnoture of Oonlum, 2 dram*, 
InftiNlon of OoutlAit, i\ huiioon; tnkn a 
tAhtortpoonftil three tlmeM a day. (Inod 
iiourUhlng food will bo rooulred In 
Mil* oa*o, Ami MtlmulAtitM, muwi am Alo 
And Wlno, In moderation. Whom tho 
HoAdAohe proooodM from norvoviM Ir- 
rttithlllty, tho modo of treatment mu*t 
aImo bo Mnnthlng And Ntrotigthonlug ; 
but In till* oamo wo mtiHt Avoid Mtlmu- 
liiutM am muoh am po**lblo ; tonic* Are 
bo*!, bom, with plonty of freMh Air And 
pxerobio, aim! a11 tlmt tetidrt to Invlgo- 
rAto tho fl'AHIO. 

Rheumatio Headaohe 1m mm. 
mouly cau*od by oxpoMtiro to oold, on- 
peelnlly a draught of Air; tho twin 1m 
chiefly ooullueu to tho Imok una IVont 
of tho bond, unci 1m folt mo*t At itt^ht 
whou I ho pAtlout 1m wArm hi hod ; It I* 
a remittent shifting pain, *hootlng 
from point to point, following tho 
downward enurae of tho Iaw, wIhimo 
iiiiimoIom urn ootnmouly Implicated, 

Tnko a light diet, wour warm cloth- 



ing, avoid expoeuro, wot fcet, o» 
(UmpnoMM. When tho loeal pain U 
great, apply hot fomentation*, or a 
tmiMtnrtl poultice, to the baok of the 
nook. 

Periodio Headaohe, Brow-Mho, 
Brow*ague, or Neuralgia of the 
Head, am It I* varlomdy oalled, In an 
intermitting palu, whloh oomoa on at 
period* moro or Iomm regular, and id 
confined to tho brow, it will nottrly 
alwayM yield to Atll doMOMof Quinine, 
oMpoolAily If oomblnod with (ionium. 

Organic* Headaohe, re*ultlng from 

AOtllAl dlMOAMO Of tltO llOftd ItMOlf. lM 

rare, aim! whon It doe* ooour, only a 
palliative modo of treatment can be 
adoptod. HodatlvoM, muoH am Opium 
and Oonlum. may, for a time, relieve 
the almoMt Intolorablo AntfulMh. but 
thov will not touoh tho dUoAMe (teolf. 
Wo ItAVo now A<lvortod to the ML 
ioua or M'eA iimthwhi*, Momotlniox 
OAllod tho NmnpnlhvHv or Jtoqtfptlflj 
aImo to tho fbnijtmNw 9 tho fthtumatfa, 
tho l\>Hmlh % aiuI tho Oryanto I/m<L 
twhtn t thoMo bohtK tho prluoltml oIammom 
Into whloh (tyhatni/ln, am It In noma- 
tlmoM OAllod, oau bo illvldod. Lot UN 
In oouoIumIou onumorAto tho dUtlnot 
And Mpooltlo mum to whloh pain In 
tho hoad mny bo AMMlirnod: liheu- 
ntAtlo Infliuunmtlon or tho Porlora- 
ulum. or of tho Muooun Mombrano of 
tho Frontul HIuum; MotttAl oxolte- 
moot; Htroug or long oontlnuod lm« 
proMiilouM upon tho moiimom of II wring. 
Hlght. or Hmoll : KxoommIvo hunotuM of 
Hlood to tho UoAd; ImpodtHt roturn 
ofthoMAiuo; OotiuoMtlou or InflAmma- 
tlou of tho HraTn: HupproMMlou of 
llllo, PorMplrAtlon, llrluo, oUi. ; Or* 

aAtilo DImoamo of tho H oiul : HympA- 
liy with tho Htonmoh, And OotiMtl- 
pAtlon; Krotniout umo of Nnrootloa 
or HtlmuUnt*; ItiUwihutl Worm*; 
OltAtiKtvt In tho AtmoMphoro, And Nou* 
rAljrlA. 

Delirium Tremens I* K< 1 »orAlly tho 
roMiilt of oxroHMlvo aim! ooutluuo<l In* 
dulKonoo In ItitoxloAtlu^ drink*; It 
ooiimUu of au oxhiuiMtod condition of 
tho uorvoiiM MyMtom, nnd I* acooiu- 
pAiilod with moro or Iomm of motttal 
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► disorder. The taking of opium for a 
considerable period will also sometimes 
produce this state of nervous exhaus- 
tion, which is called Brain Fever ; the 
French term it Delirium et mania epotu. 
There is a similar disease, called D. 
IramaUcwn, which sometimes occurs 
after serious accidents and operations. 
The symptoms of Delirium Tremens 
are great restlessness and irritation by 
day, and by night want of sleep, or 
uneasy slumbers, haunted by frightful 
dreams, causing the patient often to 
scream out in terror; the mind is 
haunted by suspicions of those around, 
and although generally more collected 
than in other forms of Delirium, ap- 
pears at times to be possessed of de- 
mons, which torment the patient with 
wild visions of seas of flame advancing 
to overwhelm him, and belts and rings 
of fire encircling him, and threatening 
destruction ; legions of mocking spirits. 
too, come around him ; he is tormented 
with unquenchable thirst, and the 
stings of a guilty conscience goad the 
poor inebriate almost to madness ; he 
shrieks and raves, prays and curses all 
in the one breath ; and when he sinks 
exhausted, finds no solace in sleep, 
which refuses to visit his hot and ach- 
ing eyes, and agonized and trembling 
frame. As the disease advances, the 
mind becomes more and more dis- 
ordered, the temporary Delirium prob- 
ably passes into actual insanity; 
then ensue convulsions, probably epi- 
lepsy or apoplexy, leading to a death- 



:e stupor, which is but the prelude 
to death itself. 

What can be done in such a case ? 
The treatment must, of course, be of a 
soothing character: Opium, in full 
doses, either in the form of Morphine 
or Battley's Solution, should be ad- 
ministered; if, as is sometimes the 
case, the stomach is too irritable to re- 
tain liquid medicine, give the Gum 
Opium, in a pill, a grain and a half as 
a first dose, to be followed by half-grain 
doses every hour or so; a drop of 
Creosote on a lump of sugar, may also 
be given, to stay the sickness, or an 
effervescing draught with a drop of 



Hydrocyanic Acid in it As the liver 
is generally more or less affected in 
this disease, a little Calomel should 
be got down, about three grains placed 
on the tongue, if pills cannot be taken ; 
if they can, make six with the above 
quantity of Calomel and half a dram 
of compound Colocynth pill ; take two 
first, and one every two hours after, 
until they operate. Some recommend 
combining the Opium with these ; if 
this is done, it is best to add a grain 
and a half of Morphine to the above 
formula. 

If these efforts are successful, and 
the nervous excitement is subdued, 
there will be great prostration of 
strength ; the great object will then be 
to restore the tone of tne stomach, and 
to enable the patient to overcome that 
craving for alcoholic stimulants, which 
is sure to send him back into the paths 
of intemperance if it is indulged ; a 
Bitter Infusion of Camomile is per- 
haps the best, but Carbonate of Soda, 
or Potash, in six or eight grain doses, 
should be given, with a small portion 
of alcohol, it may be Brandy mixed 
with yolk of an egg, beaten up raw, or 
with arrowroot, some bitter ale, and 
good nourishing food. 

A Drunkard's Cure. —Some 
months ago, a gentleman advertised 
that he had discovered a sure specific 
for the cure of drunkenness. He would 
not divulge the secret of what com- 
pounds he used, but furnished the 
medicine at so much per bottle. He did 
not have so many applicants for cure 
as he expected, considering the extent 
of the disease. In fact, the more ma- 
lignant cases did not seem anxious for 
relief. They rather appeared to enjoy 
their malady. A few, however, placed 
themselves under treatment, ana some 
were cured — whether by taking the 
medicine or by not taking strong 
drinks, we are not prepared to say. 
One or the cured ones had faith in the 
medicine, rigidly carried out the 
directions of the doctor, and now has 
not the least taste for intoxicating 
drinks; whereas, one year ago, he 
was an inebriate, and could not get 
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along with lea* than from a pint to a 
quart of whi*key m?r day. 

11 4) Hold that he had, ataome trou- 
ble and cxpcu*e. procured ilia recipe 
for the preparation of this medicine, 
which in; had puhli*hcd for the l>encfit 
of Muttering humanity. It Im ax follow* : 
Hulphate of Iron, 6 grain*; I'ep- 

Ktrmint- water, Jl drain* ; Hpirit of 
utmcg^ 1 drum, mix in a pint of 
water. Thi* preparation act* a* a tonic 
and a Mtimulatit, and no partially *up- 

Jilie* the nlacc of the acciiMtorncd 
iquor, ami prevent* that ahaolute 
phyalcal and moral oro*tratlou that 
follow* a Miiddcn breaking off from the 
n*e of Htimulating drink*. It i* to \m 
taken in quantities equal to an ordi- 
nary dram, and a* often a* the de»ire 
for a dram return*. 

APOPLEXY. -Thi* i* depriva- 
tion of life or motion by a Hudden 
Mtroke, or blow; it i* one of the mo*t 
awful and appalling mode* of Miiddeu 
death; in an iu*taut a healthful and 
vigorou* man i* *mitteti down — one 
who ha* exhibited no *ign* of diaea*e 
— who ha* perhap* received no pre- 
monitory warning, lie* before u* mo- 
tion I e** and *tark. 

Apoplexy may lie either MttbrtU, 
proceeding from congcMtiou or rupture 
of the brain, ur jndmtmivry, proceeding 
from hfemorrhage into the parenchyma 
of the lunf/M. The tir*t i* it* more 
common form. 

The mjubih of Apoplexy are either 
nredi*po*iug or exciting; among the 
flr*t may l>c named — J*t, fax: umn are 
more liable to it than women, becau** 
they are more *ubject to it* exciting 
"'■ ' ' ' * ' ild- 



-2d, Aye: it i* vary rareiuchih 
hood, rare al*o in youth, mo*t common 
between the age* of forty and aevcnty, 
rare much Iwyoud the latter age. — tfd, 
Jiodily wnft/rrn'Uum : the man of *an- 

Eiine and plethoric temperament, with 
rge head, *hort neck, and full cheat, 
1* moat liable to iU attack, although 
one of the opjiOMite Htatc ami condition 
of *y*tem i* aometime* *mitteu down 
by it. — 4th, Modn of lAfe: pcreou* of 
ledentary habit*, who live luxi 



•it it* frequent victim*. 



uriou*ly, 
5th, tSup- 



yrr*Kum t\f ICutuwtiionM or flrupUoru, M 
the pile*, per* pi ration, healing of a 
*eton, or a wound. — Oth, Menial 
Amtiriy: *uch a* a long continuance 
of hara**iiig fear*, hu*iiic*M perplexi* 
tie*, grief, or any violent emotion, or 
pa**ion*. All thcae are predi*po*lng 
cau*e* of Apoplexy, to which it baa 
been *aid that the *tudiou* are more 
liable than other*; but thi* 1* an error, 
a* the hiatory of lawyer*, judge*, ana 
philosopher*, ancient am! modern, ia 
Mufllcient to *how. J'cr*ouHof advanced 
age, who take rich and *timulatlng 
diet in more than Hiifficicut quantity, 
and wIiomc intellectual facultic* areex- 
erci*ed but little, are tho*e moat 
frequently carried off by thi* embodi- 
ment of the (Ircck idea of 



"*kclcton at a fcaat." The 



the 
moat 



powerful itxHtiwj Mima of A|>oplexv, 
then, are intemperance, whether In 
eating or drinking, a* well a* violent 
exertion* of the mind and body: what- 
ever, in aliort, tend* to determine the 
blood with an undue Impetu* to the 
brain, or impede* it* return from it, i* 
an invitation to thi* dreadful deatroyer 
to *tep in and arrc*t the vital current 
In it* flow, a* the breath of froat *tey» 
the water of the ri ver. 

'IVtiUvtmt. — Thi*, of courae, mu*t 
vary con*idcrably, in accordance with 
the pathological erudition of the brain 
of the |*cr*on attacked, and with oilier 
circufuataricc* which only thoae accua- 
tomed to the treatment of diacaac can 
judge of. The immnduUs. mca*urce to 
lie adopted when a fit of Apoplexy 
come* on, which may lie known by the 
patient falling down in a*tate of in- 
*en*ibilitv or Htupor, out of which it ia 
imi*o*«fbie to rouae him by any of the 
ordinary mean*; the face i* generally 
UiiMhcd, the breathing difficult and 
*tertorou*, tlie upper lip- margin i* 
projected at each expiration, (he vein* 
of the head and temple* protrude aa 
though overfilled, the *kin i* covered 
with inspiration, and the eye* are 
fixed and blood*hot: Momctimea, how- 
ever, the face i* nale, with a look of 
mi*ery and dejection, and the pulee, in- 
*tead of licing lull and hard, la weak 
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and intermitting ; in the former case, an 
soon aa the patient haa been placed in a 
sitting position, with the less depend- 
ing, everything about his neck removed, 
and the air freely admitted, a vein 
should be opened in the neck, or arm, 
and the blood allowed to flow until the 

Sulse is greatly reduced; a pallor in 
lie ffeoe, and a generally relaxed state 
of the muscle, shows that fainting is 
about to ensue : In the latter case it is 
always necessary to relieve the neck 
from all pressure, to plaoe the body 
upright and admit air — but beyond 
this the treatment must be different; 
cold water should be dashed in the 
face, strong spirits of Ammonia ap- 
plied to the nostrils, and the feet 
placed in a warm bath, with a little 
mustard, and every means taken to 
arouse the patient from his state of 
lethargy. As soon as this is bo far ef- 
fected that he can swallow, give i dram 
of Aromatic Spirits of Ammonia in 1J 
ounces of Camphor Mixture, as a stim- 
ulant draught ; but it is only when the 
pulse is feeble and fluttering that the 
stimulant may be administered; this 
is the exceptional case of Apoplexy. 
Most commonly the symptoms are 
those first described, and if relieved at 
all it must be by free bleeding, and 
other measures of depletion. Purga- 
tives must be got down soon as possible; 
10 grains of Calomel placed: on the 
tongue, and washed down with a black 
draught, or 2 or 8 drops of Croton Oil 
may be rubbed on the back of the 
tongue, and a lavement composed of 2 
tablespoonfuls of common salt, with a 
little oil or butter, and a pint of warm 
water ; or a tablespoonful of soft soap 
mixed with the same quantity of warm 
water ; or an ounce or Spirits of Tur- 
pentine rubbed down with the yolk of 
an egg, and a pint of thin gruel ; one 
of these should be repeated every two 
hours until the same decided effect is 
produced. Other means of relieving 
the system may be taken should these 
fail, such as blisters behind the ears to 
the nape of the neck, or calves of the 
legs : should the head be very hot, let 
it he shaved! and a cold lotion be ap- 



plied to it— Water and Vinegar, or Acid 
Water, will do best. Should the attack 
be soon after a full meal, administer 
an emetic, a scruple of Sulphate of 
Zinc, with a grain or two of Tartar 
Emetic; something like this should 
always be given when Apoplexy 
arises from the effects of opium or 
spirits. Cupping on the temples, or 
opening the temporal artery, is some- 
times resorted to in obstinate cases, 
and in Pulmonary Apoplexy ; after the 
most violent symptoms are relieved 
by copious bleeding, nauseating doses 
of Tartar Emetic, frequently repeated, 
or Digitalis, to reduce the action of the 
heart, have been found useful. In all 
cases, after the crisis of the disease is 
over, and when the patient has become 
convalescent, it behooves him to be 
very careful, as a slight indiscretion 
may bring on a fresh attack. 

We have said that Apoplexy cornea 
without warning, but this is not 
strictly true. However sudden the at- 
tack itself may be there are certain 
Sremonitory symptoms which no pru- 
ent man will disregard : among these 
may be named, a sense of fulness in 
the veins of the head, and a feeling of 
pressure in the head itself, with occa- 
sional darting pains, giddiness, ver- 
tigo, partial loss of memory, and the 
powers of vision and of speech ; numb- 
ness of the extremities, drowsiness, and 
a dread of falling down : irregularity 
in the action of the bowels, and invol- 
untary passage of urine. These all in- 
dicate that some internal mischief is 
going on, and if their warning is at- 
tended to the threatened attack may, 
perhaps, be avoided. Persons, whose 
full habits of body and modes of life 
predispose them to this disease, should, 
when such warnings reach them, live 
sparingly, avoid stimulants, especially 
fermented and spirituous liquors, take 
regular and moderate exercise, sleep 
on a firm pillow with the head ele- 
vated, and nothing round the neck to 
impede the act of breathing. Keep 
the bowels regulated by an occasional 
dose of Colocynth and Calomel Pills, 
and saline purgatives. Those of a 
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arja/e habit should take light, aj- 
th//ugh nourishing, diet, a Jittl* \#xr 
or wi/*e, if they have l/een wu*t*jin*-A 
to Jl ; and it 'h*« not a#i*:t tins bead ; 

a|/ir)tUOUa J>>|«X'/r«6 ami hot *ltU*M 

tnouJd \ta avoi'ied, and great bodily 
fatigue or nervou* excitement of any 
kiu4. 

PARALY8I8. -The tMal l/*a or 
diminution of motion, or aen*alion, or 
both, iii any I* art; it Ut termed and 
often imIUA I'uhy. There art: fee vera! 
kind* of j^aUy or j/arai y»ik, torn aa 
the I'luralytU tvjitwm / the Hbakjug, or 
a* it i* tometime* <'*Jled, from the j/e- 
isnljarity of the patient'* gait, the 
JJaneiug I'alay ; /Uwi//fUt<jUi, when one 
aide of the body only U umitteu ; and 
J'turmtdfyiji, whew it ia the lower half 
whh;n i« wore or Jeaa dei/rived of it* 
nervoua nower; but i/< all raae* it ia 
the brain wbh:b ia the aeat of «Jia- 
order; ami if thia j« <;oufiued to one 
of it* hemitfi/herea, the attack, if it 
do** »ot ju'fmle both *hiea, ia moat 
Jjkidy to fall on I he oj>j/o*Jte *bie of 
the body. The rupture of a veauel in 
the I/rain ia one of the #/i out <;ommon 
rjwtH* of i'aral y*ia, and thi* may owur 
without there taring any 'bedded ano- 
ul&XU: i»ymj/t//mfe; a alight tramtieut 
raiutuea* ami i'/mf union of idea* may 
l>WAjUi the attack, or it may v/huu oii 
during teleej/. ao that the patient may 
only he mau< j , aware that Ije i* para- 
lyse! hy hi« inability to kpeak plainly, 
or to move a limb or one j»ide of hi* 
body. Hom<:tJun* the attack jm grad- 
ual, and oijuuUm a <:om»i<ierable time 
— day*, week*, and even mouth* 
elapae before the Joa* of uervou* en- 
ergy Sn-j'JtnwM 'v/mplete ; and thi* belp- 
Jeaaneaa mav be produced by a w<yu*- 
ah/ii of felight nhocka, aa it wttrtt, or by 
the gradual fcleaijuff on of an appa- 
rently torpid <:oudJtiou; Urfa latter ia 
uutrn fu/mmouJy the i;aae when the dU- 
eaae arimA from a <h^:ided utate of gen- 
eral debility, whh:h in time involve* 
Ums brain, until the «trui;ture giyea 
way, af*/i aofteuing i» tl** </;naei|uen<M:. 
Literary men, and all who have mu/ b 
haad work, are ea|/e<^ally liable to 
ttwi cow4iU/>« of the brain whh;h 



i-Miimm raralywia, and *o a/a b«f4 
driukem, mwi otl/era whi^ae Uvea of 
habit* n <****} tale a frviuxni atatt 
of <^rebraJ ejw:itement; with auch tim 
orogreaa of the diaeaae ia 1/robaWr 
raphi; if of full hai/it, Uiev will, it U 
Hki.ly, din «|uh:kly of ai^pleiy; if of 
isj/are, they will «jnk )nt>> a ktatu of 
mental and \>*A\\y inAwMily ; to 
either <a*e they may be nubjeet Ut *pl» 
h|/ti<; fit*. 

it ia all nou»enae U; talk of a fwra 
of J'araJyieJi*. i'alliativea may Iht tried, 
and, in aome *****, with a <;ert*j|« 
meaaure of mur***. 'Viusra mav l#t ft 
oartiai reat//rath/u of |^>wer to tb# 
heli/leaa leg or arm ; this aj>eeeh mnf 
\n*'jnn*t le*a thh;k, mui tlm fwue Um 
l>eri^|;tibly drawn on one «hle; but 
we nnsar yet aaw a <;aae of ^;rn|;lat# 
rvwvttry, nut one in whiiih tl*ere waa 
not, vHMf.r or later, a renewal of tfn 
attax:k. 'I' rim, vnna \mrn\y/M \*rWHM 
live to agooii old age, ami are enablad 
V> enjoy tl/emaelve* and \mrfomi tna 
dutiea allotU^I to tlurm ; but ai:ld/;m, it 
ever, do they l/eeome like unUt their 
former «elve»; there he a little drag* 
ging of the foot in walking, the band 



.ah not v/hmu ao tightly, nor the arm 
oe lifU^i^mjieklv ai*d rea/iiiv in oba- 
dU'Mt'M Ut the will aa formerly; th*ra 



will, alv;, i/robably l>e a little l*eai- 
taney or th)<;k neaa of »|xuri:h ; and th* 
two fci'h^ of the faise will not <|ufU 
o/rreiej/ond. 

in the aly/ve ol>aervali/ma we hava 
a\n'Mj\y hluU^l ata^mie of the t'ttumm iff 
thik aei/ure, one of the <:hief \miu% 
un-Mkurts uu*m or diaeaae of the brain 
or *\>i nal u*rd. When <'4/ntin*A Ut th* 
lower part of the l^^ly, there may b* 
reaavm t/> l/elieve that tlie tiaftui iff 

i/ower ia in a«/me <Maaa but functional; 
n tbi» raae the rMutu may l/e bmg e*- 
imaurts of the lower iintim to wet and 
<y;ld, aelf abuae, ttrAstoiva in4ulgen#» 
in venery, inHammath/u of the IxtweU) 
or Uidm.y*, elfuniou in the aj/inal cord 
from a blow or bum or other injury; 
diaeaae of the womb or of the urethra 
may alao give riae to it, I'alay of 
either of the limb* may be uauaad 
by j/reaaure, ami general i'alay bf 
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etion of lead c upon 

nstem ; thereforts ui»e wuo work 
ae metals are pu^..-riy L,j to 
affected, floeh as button-gilders 
sflverers, plumbers, eta 
e moat dangerous form of thii 
is when it affects the muscles of 
cation, in which case H rapidly 
a fetaL Among the premonitory 
ssm a€ Paralys* maV be named 
iche> confusion of ideas, loss of 
wj, impaired vision, drowsiness 
partial stupor, with, frequently, 
•ess and pricking or tingling 
boo in the limb or part about to 
tacked. With persons of a full 
there will be neat and flashings 
t fece. and most of the signs of 
preaching fit of apoplexy ; then 
* indistinct articulation, loss of 
' and the other marked and un- 
able indications of an actual 

i proper trtatmad, in the case of 
est of a fall habit, will be bleed- 
ind capping in the neck and 
\ purgatives, about 6 grains of 
id, followed by Senna Mixture, 
■ton Oil Pills, every four hours, 
they operate freely ; when there 
assess and confusion of intellect, 
a teaspoonful of Sal Volatile in a 
of water, and repeat it in an hour 
quired: no alcoholic stimulant 

he administered; put the feet 
lees in a hot mustard bath, and 
the patient in * warm bed, with 
lead and shoulders well raised. 
m up the cupping in the neck 
ft blister, and alter that put in a 
if required ; after they have once 

welll keep the bowels gently 
with Rlwbarb or Castor Oil; let 
let be spare, and the quietude of 
patient as perfect as possible. 
' the acute stage of the disease 
eased, local stimulants should be 

and the affected JMurts well 
d with the band, or ft flesh-brush, 
rieity and Galvanism may also 
tployed, where tfr-re is no reason to 
ct structural dk ligation. In 
ihlegia it is ofte ™y difficult to 
he Madder to i ; and, when it 



does, the urine flows from It involun- 
tarily ; great attention should be paid 
to this, and stimulant diuretics given ; 
the Tincture of Cantharides in f dram 
doses is, perhaps, the best that can be 



In some cases, much relief has been 
afforded by the use of Sulphur Baths 
and Chalybeate Waters. Mercury, 
which is strongly recommended by 
some, is but a doubtful remedy. 
Strychnia has proved serviceable, but 
should only be given under medi- 
cal superintendence. Repeated moxs» 
along the course of the spine, and 
small blister on the insides of the 
legs and thighs are recommended by 
Dr. Graves. 

In Palsy of the face, if it is caused 
by a blow, a few leeches behind the 
ear, and at the angle of the jaw, may 
prove beneficial ; if cold is the cause, 
not fomentations and stimulating lini- 
ments should be applied; as also in 
Palsy of the hands, fingers, or other 
extremities, with Electro-Magnetism, 
persevered in for a considerable time. 
In all cases of Chronic Paralvsis, it 
should be borne in mind that the ner- 
vous system requires arousing and 
stimulating to a due performance of 
the functions necessary to life; in 
nearly all there is a sluggish action of 
the bowels, which are often obsti- 
nately constipated, and require the 
strongest purgatives to keep them at 
all open ; it is sometimes better to em- 
ploy enemas, than continue giving 
drastic medicines. The paralytic pa- 




pecially if it be a heavy person, with 
little power of self-movement When 
confined entirely to bed, sores and 
sloughing ulcers are not uncommon — 
(an air or water bed greatly obviates 
the dan ger of them.) 

8TOSTK0KE is an affection of the 
Brain, caused by the rays of the sun 
striking upon the head. It frequently 
begins with headache and dizziness, 
and the patient fells senseless. — Take 
the patient into the shade, apply cold 
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wafpr to Hip hpad, and proffeAil aa dl- 
raptpd for Anon|p*y. 

HYDROraOBf A.-Thla i» Hip wpII 
known iwnlnp or dog niadnww. who** 
chlpf aymptoma nrn flpaamndlp oon- 
trartloufl or Hia laryn*, preventing Hi* 
patient, although t.1tlmt.r. from swal- 
lowing Any kind of lifiiiff] : oup of Hip 
ffin*t, dreadful and fatal irlnlinflfttin 
thai pan affeut humanity. It linn Iippii 
known to uipdhtt) wrltera from Hip 
daya of Hlpporratpa downward*, and 
ripaprlhpd under a great varlpfy of 
narup*. all having refpreiwp to Hip 
difficulty of awallnwlrig, or to Hi a 
horrible fear which powpaap* Hi a pa- 
tlpnt, aa PYprpfMpfl In Hip old namea 
rtPM-phnbttt and pfwtnjjhnhht , drpad of 
Alr 9 and dread of all thlnga. It la 
generally dlatlrigulahed a« Hnhinm. 
with madneaa, and **fi* r«M*», without 
madriPM. I«>nm Or. Wftfaon'a " l/pf*- 
tiirpa" wp copy Hia following deaprlti- 
Hon of thla fparftil malady, which In 
man Is prnducpd by Inoculation with 
Hip nallva of an animal, gpfiprally a 
dog, infpptpd with It. VVIiPn a pei-ann 
haa hppn bitten by a rabid animal, Hip 
wound, If treated in Hip ordinary 
manupr, will generally hpal rpadlly 
enough; hut "after an uncertain In- 
larval, which llpa for Hia moat part be- 
twppn alt wppka and eighteen months, 
Hip following nymptnm* hpgln to bp 
noticeable. Thp patlpnt pxpprlpfippa 
pain, or hoiiip uupaay or unnatural 
ftpnnatlou In Hip situation of Hip blip. 
If It ItpforuPA hpalpd up, Hip arar tin- 
gle* or achea, or fppla cold or ntlfT, or 
tiumh; anniptltnea It becoiripa vlalhly 
ml, Awollen, or livid. Thp pain or 
tirtpaalupfl* pRtenda from Hip *ore fir 
auara toward Hip neutral narta of Hip 
body. Vt*ry anon after Hi la rpfipwal 
of local Irritation. — within a fpw 
houra, pprha|ia, buf certainly within 
A vary fpw daya, during which Hip 
patient feela Hi and u worn for tablp, — 
thp apedfln constitutional aymptoma 
liegin; Iip la hurried and irritable; 
apeak a of pain and atlffhpaa, pprhapa 
About Ida neck and throat; utipxppct- 
edly Iip find* himaelf unaldp to swal- 
low flu Ida, and evary attempt to do ao 



bring* on ft paroiryam of choiring And 
aohhftig, of a vary dlatrpaaftil kind to 
hplioldj and thin contiuuea for two or 
thrpp dava f till Hip patlpnt dlea en- 
liaiiatpfl. 

Iiopfl it follow. HtPti, that all ppraons 
bitten by a rabbi dog or otltpr anlmaL 
rnuat dip? In there no ho|»e for tbpmf 
Aaauredly wp would not iirotnolgate 
auch a flnctrlna aa Hi la. in Hip Aral 
pla«p, a vpry wmall proportbiM of thoa# 
who arp ro blltpn hava Hip dlaPAAA at 
all; and Hi la nartlal Immunity haa 
aurflfwl to pfltafdiflh a falup rpputatlon 
for many of Hip noatruma vaunted aa 
lufalllblp rpuipfllaa. If Hip hlltpri ppr- 
non bpf'orupa not mad, Hip noatrtitn hfM 
aavpfl blm ; If !•#» d)pa raving, It baa 
not hppn rightly adrtiitilntprpu, and ao 
Hip faith of bplipvpra ramalna tm- 
flhakpn, and ipiar*kpry la triumphant 
It haa bppti rab'tilatp#l that tit a pro* 
portion of ppmorm hlttpn who wtlffer 
from Hip dlnpaap la about ona III twen- 
ty- flvp. 

'IS-mtmrnt. A a no poaltlvp ciim )im 
bppn dlaivivpfpd ffir tit la terrlbladla- 
paap, all pfTorfa miiflt Iip mprply pt*- 
vpfitivp; dlrpfttly thp bita haa iAtmt 
plafp, a frpp pxrlfllon of Hip wotttid 
ahould hp madp, taking rarp that Ptery 
fiartblp of Hpflb that Hia aalltn haa 
l/iiiflipd hp rpuiovpd ; thpn thoroughly 
waah Hip wound with tppld wafpr, kppp- 
Ing up Hilfl appllratloti for a notialil«r- 
ablp Huip: poifip rpr*ommpnd atlfrm- 
lating drptminga Ui Hia part, but the 
advlaablllty of thla la very rjtipatfftn- 
ablp; hpf.t'pr Ui Int. Hia wound heel 
than bi kppp Hip avfltpm In ft atftte of 
Irritation, if thprp la any doubt about 
Hip nnlaon hplrtg all rpmovpfl, ft atfctng 
ai ilutlofi of I «unar ( ^aitatlp ahoiild be ftp- 
tillpfl, fir Hip dauntlr tlaelf; thla In Ml 
likely to Iip aa pITppHva AA the ftotttlll 
rautpry, whbih poiiip rpfHimmend. Mr. 
Ynuatt flayn Iip upvpr haw the litftMr 
(lauptlf fall, and It may Iip ifane^ei 
any Huip hpfnrp Hip dlapaaa mnntlMfl 
ItAPlf, although Hip bmgpr It ia delay- 
ed thp Ipaa rhAnpp tberp la of attCWHAg. 

St. Vitna f a D«noe. Thla dlatre*- 
nlug malady la rlmraoteHaed by ffo- 
tefwpip jarka of the body, etc., i 
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log from the futile effort* of the will 
Us reatraiu the involuntary rfiuaclea; 
in the convulsion* the flexor ami ex- 
lenAor muwdea internally are alter- 
nately in strong action. 

TrtfUmaU. — Remove all cauaea of 
excitement, anger, or fear. J^t hooka 
and ntudy he forbidden, and require 
aome aori of cheerful outdoor exercise 
daily. Regulate the diet; let it lie 

ein and nutritious, hut not ati lini- 
ng; let the bowel* be kept in order 
by aome gentle phyaic. 7 he phower- 
or ■ponge-bath nhould Ik; lined daily, 
and lux the ner voua ay n tern, 24 graiun 
of I rod by Hydrogen, 1 grain ol Sul- 
phate of Morphia, 6 grain* Kx tract of 
S'ux Vomica; mix and make .70 pill*, 
and take 1 pill twice a (lay. 

IEURALGIA. — A painful affec- 
UiMi of the nerve* : when it occur* in 
t h ose of the face it in termed fac-*if/nf 
or tic-dtoturruj ; when it affect* the 
great nerve of the leg, it in rail"! 
arviluyi : other part", auch an the 
finger*, the client, the abdomen, etc., 
are alao liable to thin agonizing pain, 
one of the moat nevere and wearing to 
which the human frame in liable ; the 
exact nature of it in not \*ry clear ; 
that in to «av, the origin of the di«ea*e f 
tut although it* immediate neat in a 
nerve, or net of nerven, yet there muit 
be aoine originating cau*e. It can fn- 
ouently be traced to aome decay, or 
diaeaaed growth of the bone about 
tiioae part* through which the nerve* 
nana ; and in Mime aevere caw* it ha* 
been found to depend upon the irrita- 
tion cauaed by foreign bod i en acting 
opon tboae highly acnailivc orgaun. 
The only rpmpiom of Neuralgia, gener- 
ally, ia a violent darting and plunging 
pain, which coinea on in paroxysm* ; 
except in vtcry nevere ana protracted 
caaen, there ia no outward rednc*n nor 
•welling U» mark the M;at of the jmin, 
neither ia there usually constitutional 
derangement, oilier tlian that which 
may be canned by want of n**tt, and the 
extreme agony of the aufleriug while it 
laaU, which may be from one U# two 
or three bourn, or even more, but it in 
not comnjouly ao long. Tcuderiieaa and 



n welling of the part norm-tirm-* oroiir*, 
where there ha* Ih-cii a fp-qiirfil renir- 
re nee and long continuum*- ol the pain, 
whii'h b-avifi tin* patient, in mo*t ca*e», 
an suddenly an it come* on ; it* |Mri«*lic 
returnn and rem im ion*, aii'l ab-wni* of 
inflammatory nyiuiitom*, art' dintinc- 
tive markN of tin- dixca^c. Among iU 
exciting MUM*, we may mention ex- 
Immure to damp and cold, especially if 
combined with malaria; and to thene 
iufluciKiw a |iernon with a dehililat<-d 
constitution will In* more 'iibjeci than 
another. Anxiety ol iinii'l will noun- 
timi'M bring it on, and no will a disor- 
dered utatc of tin; ntoiiiaili, more par- 
ticularly a atatc in which there ia too 
much avi:irl. 

An for trrfitmrnt, that of coiime mwtt 
de|*i*nd upon tin* came ; if it ia a de- 
cayed tooth, whi'-h, by iti exposure of 
the nerve to tin- action of tin* atmos- 
phere, net* up th i-t pain, it ihoiiM be at 
once removed, an then* will In- little 
(Hrace for the patient, until it ii : if co- 
existent wiLh Neuralgia there in a dis- 
ordered ntoiuach, hii-jii'ion *hoiild at 
once |*oiut thereto, and clllirl* nhould 
be made to correi-l the disorder then*. 
if the patient i* living in a inoint, low 
nituatiou. he ahould at once be removed 
to a higher level, and a tlry gravelly 
noil. Tonic*, auch a* Quinine, and 
Iron, nhould be given, and a tolerably 
geueroun diet, but without. cxc«*n* of 
anv kind. In facial Neuralgia, Muter* 
behind the earn, or at tint back of the 
neck, have been found serviceable; 
and, if the con rue of the nerve which 
ap|M:arn to be the Hi*at of mirtehief ran 
be traced, a Itelladoiina planter, or a 

idece of rag noaked in Laudanum and 
aid along it, will Houieiimei give relief; 
ao will not fomentation* of l'opniea 
and Camomile*, or I Iran l'outtic:ea 
np rink led with Turpentine. In very 
aevere caaea | of a grain of Morphine 
may be given to deaden the ncrvoua 
ncuaibility, and induce nleeo, which 
the patient ia often deprived ol at night, 
the pain coming on an noon aa he geta 
warm in bed. Hir ('harh-n Hell'* remedy 
for obstinate canea of Neuralgia, waa 
1 or 2 dropa of Crotoii Oil, mixed with 
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] dram of Conij>ouiid Colocynth rill, 
divide into 12, Weakly par*oii*, how- 
ever, mu*t not venture ujion taking 
thi* jiowcrful rr.mtuly. 

An application of Chloroform on 
lint ha* *omctimc« proved vr.ry tsf- 
fectual in relieving wv«;r« Neuralgic 
pain*, and *o ha* an ointment eom- 
po*ed of Lard and Veratrlne, in the 
proportion of 'J grain* to the ouu<:c. 

A mixture of Chloroform ami 
Aconite ha* been recommended for 
facial Neuralgia, the form of prenara- 
tlon \*Um 2 oarU of Hpirit* of wine, 
or Kau ue Cologne, I of Chloroform, 
and J of Tincture of Aconite, to be 
applied to the g n inn of the bide affect- 
ed, hy mean* or a finger <;ovcrcd with 
a piece of lint, or aoft linen, and 
rubbed along them; the danger of drop- 
ping any into the mouth being thu* 
avoids!. Whim the pain is connected 
with Home organic di*ea*c, a* a de- 
cayed tooth, or chronic inflammation 
of the j/uujtt, or of the bocket*, or 
NU|ierfic)aJ necro*)* of the l*one, *ub- 
btitute Tincture of Iodine for the 
Hj/irit In the ahove formula. We 
won hi caution our reader* btrongly 
again *t the carele** inhalation of Chlo- 
roform an a remeilv for Neuralgia, 
which appear* to lie growing Into 
practice; bcvcral death* nave re*ultcd 
from it, the method being to nour a 
little on a |*ocket- handkerchief with- 
out much regard to uuantity, and hold 
it to the mouth until the rwjuirwJ iu- 
aeiibibility i* produced. Thi* remedy 
(should uLVt.r be admin ibtcred except 
under the biipervibiou of the medical 
advUer. 

J'er*ou* at all liable to thin painful 
attention, (should be extremely careful 
not to cxpote thcm*clve* to wet or 
cold ; above ail, not to ait in draught*, 
a vtsry blight cauae will often bring it 
on when there i* the lea* I teu<iem;y 
t» It. 

Hieoough or Hiecup. Of thin eow- 

ixniud word it ha* beau *ijgge*ted that 
lb* lint My I labia, Ufa, may have refer- 
ents* to liMr.h or nattih; hinmip in the geu- 
*raj uronuneiatmn. Thi* i* a con vuf*i ve 
Mlcu of the raaidraUiry mu*cle*, calm- 



ing Npaamodlc contraction of the dia- 
phragm, with a partial closure of the 
larynx ; generally, it i* but trivial and 
transient, causing no permanent in- 
convenience; but, Nomctime*, when ft 
occur* in the latter btnge* of acute dia- 
eitae, it in very alarming, indicating a 
giving way of thenervou* *y*tew. 

Young female* of an hyMtcrhwl ten- 
dency ttometimc* Miilfer from ohatinata 
Hiccough. We have known il Uj con- 
tinue for week* with but little ccaaation, 
except during the hour* of bleep, and, 
occasionally, breaking in upon them, 
Jjoug fasting, or Lite Midden introduc- 
tion of Mome *troug btimulant into tha 
btomach, will often cau*e a va minion 
J 1 iccough, for which cold water, contin- 
ually bipped and * wallowed, will often 
nrove a remedy, but nothing {* *o 
likely to remove it a* btrong excite- 
ment of the mind. Acupunctuatiou baa 
been recommended a* a remedy, but 
we have m-var awn it tried, and much 
question the durability of it* appli- 
cation. Moat autJHpa*modic meiiicine* 
are likely Ut l*eof b ^i vice, and we hava 
*eeu the following given with good ef- 
fect : — Carbonate of Hoda, J dram: 
Hulphuric Kthcr, '6 dram* ; Tincture of 
Ciuger, 2 dram*; 'J'iucture of Ceutiau, 
4 dram*; Camphor Mixture, bufllcient 
Ut make H ounce*, 'lake two tabie- 
*|>oonful* tvi-.ry two or three hour*, 
hometjmc* hot aj/olicHiion* to the up- 
per part of the cheat and the throat 
will relieve the *ymptom*; but, if all 
thciie bhould fail, a burgeon hail better 
\nt c/mbiilte«i, e*|iei:ially if the patient 
i* in a weak btate. 

The bimpie form of Hiccough U 
reailily cureil by taking: a tea*|///onful 
of Carbonate of Hoda in a little cold 
water. 

FAINTIBTG, - TiiiH i* a «Utte of 
UtUki itt nartial uncoubciouaueiai, oc- 
caaioueil by dimjni«hf^i action of tb4 
heart, cauaiug a le*a rapid circulation 
of blood tii rough the brain. Ilia 
cau*e* of it are variotiM, and *om*» 
timi'ii vary it*juil\u.r f *uch aa a jmrticu- 
lar biuell ; that of a ro*e. for iuatanot, 
ha* l>een known UtWAmUm ft; carUin 
object* prevented Ut tUa «lght; mu» 
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prise, ioy, fear, or any sudden emo- 
tions ; loss of blood, or anything which 
tends to debilitate the system by di- 
minishing the vital energy. 
The iirst sensation of tainting to the 



patient himself is generally a singing 
in the ears, then the signt becomes 
confused, and all the senses deadenod ; 
a clammy sweat breaks out over the 
person, the countenunce becomes dead- 
ly pale, and the limbs refuse to sup- 
port the weight of the body, which 
sinks to the earth as helpless and 
motionless as a corpse; indeed, the 
condition so closely resemble* that of 
death, that it is difficult to distinguish 
it therefrom. This is a complete taint ; 
frequently the fits are only partial and 
very limited in duration ; but whether 
so or not, the best treatment is to place 
the patieut in au horizontal position ; 
free the face, neck, and upper part of 
the chest from all incumbrances ; let 
the fresh air play freely u]>on them, 
aud sprinkle the former with cold 
water; holding to the nostrils from 
time to time some volatile stimulant, 
such as Hartshorn or Ammonia; as 
soon as swallowing can be accomplish- 
ed, administer about 80 drops of 
Spirit* of Wine,or8alVolatile,in water. 
Persons subject to faiutiug should 
not go into crowded rooms where the 
air is bad, should not become excited, 
or wear light clothing. Cold bathing, 
a nutritious but not a stimulating diet, 
and vegetable tonics, will help to cure 
the tendency. 

HIGHTM ARE.— A sense of weight 
and oppression at the chest, felt at 
night, and generally preceded by a 
frightful dream, in which the sleeper 
fancies himself ou the edge of a preci- 
pice, or struggling for his lifo with 
some enemy in the form of a fiend or 
dreadful beast, from which ho makes 
deaperate but fruitless efforts to escajM. 
The cause js, generally, indigestion; 
it may be owing to distension of the 
stomach by flatulency, or lying in a 
cramped and uueasy position; some- 
timea it ii occasioned t>y great mental 
disquietude or irritation, or over fa- 
tigue. The beat remedies are plenty 
4 



of outdoor exercise, a well regulated 
diet, light »up]>ers, taken early in the 
evening, and no studying for an hour 
or two before retiring. Avoid costive- 
ness, lie on your side, and do not raise 
the hands above the head. Hhakiug a 
person while suffering from Nightmare 
will waken them out of it 

Somnambulism, or Sleep-walking. 
— It is not very uncommon for persons 
to fall into this curious state, which 
appears to be one between waking and 
sleeping. It is one of those jmycholo- 
picai phenomena which, like mesmer- 
ism, is as yet very imperfectly under- 
stood. Somnambulists are thought by 
some to be endued with a kind of 
clairvoyance, or inner sight, which is 
ditttiscd over the whole body, but is 
especially seated at the epigastrium 
aud the finger-ends. Notwithstanding 
which, however, the sleep-walker is 
liable to dangerous falls, and other ac- 
cidents ; it is, therefore, necessary that 
he should be carefully watched and 
guarded; above all, he should l>e never 
rudely nor suddculy disturbed when 
in this state, as a fright or shock of 
any kind may be attended with very 
serious result*. 

As a preventive, wind once or twice 
around the patient's leg, on retiring, a 
thin, flexible copper wins long enough 
to reach the floor ; or, a copper chain 
of No. 8 wire, three or four feet long, 
with one end of it held in the hand 
and the other end passed to the floor, 
is a more convenient application, and 
iniite as effectual. It will also some- 
times prove valuable in inducing sleep 
to those who are nervous and wakeful. 
The chain should be removed after 
the patient is asleep, as too long a 
continuance is iigurious. 

COLDS can scarcely be spoken of 
as a disease, although it is the prolific 
source of many diseases, and a large 
proportion of the cases which the 
family doctor is called in to treat are 
termed colds, under which generic 
term, if we may so apeak, are included 
(ktiarrh, Influenza, brouchial affections, 
and the incipient stages of JironehiH*. 
As to tho results of a cold, were we to 
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particularize these, we might include 
tavern, rheumatic affections, and hull' 
this disease* to which the flesh I* heir. 
In thin climate, mores especially, with 
it* sudden change* of temperature, 
and variation* in the condition of the 
atmosphere, person* urn very liable to 
"eaten cold, an ii in culled, and, gen- 
erally speaking, far too little (»r« is 
taken to guard against thin liability, 
and the effect* of a " slight cold" when 
it in contracted. 

The wjmpfam* of a cold are familiar 
to moat persons, for there are few who 
have not experienced them ; an a gen- 
eral rule the tntalnumt should he 
avoidance of exposure to out-of-door 
atmospheric influences, unless the 
weather \m very fine and mild; warm 
diluent drinks and diaphoretics at night 
to promote perspiration, with the use 
of the foot- hath. 'J he Haying runs, 
" feed a cold and starve a lever," hut 
this in not always the safe course ; if 
there in an absence of febrile symp- 
tom* { which is rarely the case, a warm 
nourishing diet may be the rule, and 
medicines may be pretty nearly dis- 
pensed with, Out if these symptom* 
are present the system must ue re- 
duced by low diet and aperient medi- 
cines, A high medical authority has 
recently recommended a total <i))ntx,is,n<;ti 
frtm lu/uitln; he says : — " To those who 
nave the resolution to bear the fecl- 
ings of tiiirst for thirty-six or forty- 
eight hours, we can promise a pretty 
certain and complete riddance of their 
cobis; and, what is peruana more im- 
portant, a prevention of those coughs 
which commonly succeed them." 

If a cold settles on the outer covering 
of the lungs, it become* pneumonia, 
inflammation of the lungs, or lung 
tevtsr, and in many cases carries on" the 
strongest man to the grave within a 
week. If cold falls upon the inner 
covering of the lungs, it is pleurisy, 
with it* knife-like pains and ft* slow, 
very alow recoveries If a cold nettle* 
in the joints, there Is rheumatism with 
fte agonies of pain, and rheumatism of 
the heart, which In an instant some- 
timmuunm Minder the cord* of life 



with no friendly warning. Ft is of the ut- 
iiiost practical important, then, In the 
wintry weather, to know not so much 
how to cure a cold a* how to avoid It. 
(/'olds always come from one cause, 
some part of the body being colder than 
natural for a time. if a iicrson will keep 
his or her feet warm always, and never 
allow himself or herself to U; chilled, 
he or she will never take cold in a life- 
time ; and this can only Ik; accom- 
plished by due care in warm clothing 
and avoidance of drafts and exposure. 
While multitude* of cold* come from 
cold feet, perhaps, the majority arise 
from cooling off too ijuickly after be- 
coming a little wanner than is natural 
from exercise or work, or from con- 
finement to a warm apartment, 
| COUGH.— A eoiivulsi ve effort of the 
; lungs to get relief of phlegm or other 
mutter ; it may he a symptom of Jirm* 
i v.hiti*, or (Marrh, or Ortrup, or biflw- 
\ eriza, or hirywj'Uin t or i'kthUi*. or 
; J'/tmruif/, or J*furunumUi t or Relaxed 
I IJvuUi, also Wlutmnnti'dtmyh, 
j We can here lay down but a few 
; general principle* with regard to the 
1 treatment of simple cough without ref- 
| ereucetothe peculiar disease of which 
I it may lie symptomatic ; and first let 
us observe that it may be ei titer what I* 
properly, a* well a* medically, termed 
dry or nurUt. In the former case, Opi- 
um and it* prejfflrations arc advisable; 
in the latter they should not lie uaed; 
the irritation will be best allayed by 
Henbane or Hemlock, either the Tine* 
ttire or Kx tract, with demulcent*, a* 
I Jar ley -water, Linseed tea, etc.. and 
Lifjuoricc, either the Root boiled, or 
Extract: It i* well also to a/id from 
o to 10 <frop* of Ipecacuanha Wine to 
each dose ; inhalation also of the steam 
from boiling water will generally be 
found beneficial — and esiiecfaJlr if 
some medicinal herb, such a* H ore- 
hound or Colt* foot, hem firoed In It In 
moist coughs, there should not be *o 
much fluid taken, and the u*e of de- 
mulcent* must be somewhat restricted. 
Opiate* may lie administered, but not 
| too freely, either separately or in 
cough mixture* ; Paregoric Elixir, hi 
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which the Opium it combined with 
Benaoic Acid and Oil of Aniseed (ex- 
pectorants), and Camphor (antispas- 
modic), is perhaps the best form of ad- 
ministration ; a teaapoonftil in a glass 
of water generally allays the irrita- 
tion and frequent desire to cough 
which arises from it. In cases where 
there is difficulty of expectoration, 
tome such mixture as this should be 
taken : — Compound Tincture of Cam- 
phor, 4 drams ; Ipecacuanha Wine, and 
Oxymel of Squills, of each 2 drams ; 
Mucilage of Acacia, 1 ounce ; Water 
4 ounces : mix and take a tableapoonful 
when the cough is troublesome ; for 
old people 2 drams of Tincture of 
Benioin, commonly called Friar's Bal- 
aam, may be added to the above : and 
if there should be much fever, 2 drams 
of Sweet Spirits of Nitre. For all 
kinds of cough, counter-irritants should 
be applied, such as blisters and warm 
plasters, rubbing in of stimulant oint- 
ments, on the chest and between the 
shoulders; those parts also should be 
well protected by flannels next the 
akin, dressed hair-skin, and other con- 
trivances of the kind. For coughs 
which are more particularly trouble- 
some by night, it is best to give the 
Opium, Henbane, or Hemlock, as the 
case may be, at bedtime, in the shape 
of a pill; of the extracts of either of 
the latter, 5 grains may be given ; of 
the first, 1 or 2 grains of the Gum, or 
} of a grain of Morphine. A long ex- 
perience of their efficacy among a large 
number of dispensary patient* enables 
the writer to recommend, with confi- 
dence, the following pills : — Take of 
Compound Squill Pill, 1 dram; Ipe- 
cacuanha Powder, and Extract of Hy- 
oscyamus, of each i dram, mix and 
make into 24 pills; take one or two 
on goiug to rest Great relief is 
afforded by the use of a warm foot-bath 
and warm gruel, with a 10-grain Dover's 
Powder after the patient is in bed, then 
plenty of covering to encourage perspi- 
ration. Coughs should never be neg- 
lected^ they are so frequently symp- 
tomatic of organic disease; it they do 
not yield to simple remedies, let medi- 



cal advice be sought, whether the 
patient be old or young. 

CATARRH.— An inflammation of 
the mucous membrane of the nostrils, 
or bronchial passages, csusing an in- 
creased afflux of the. matter secreted 
therein. There are two distinct kinds 
of this disease, vis., cold in the head : 
and epidemic catarrh, commonly called 
Injlwnta. 

The eau*?t arc exposure to cold or 
wet, epidemic poison, which, as the 
result of over stimulus to the nerves, 
produces congestion of some portion or 
the mucous membrane, and generally, 
more or less, of inflammatory lever in 
the whole system. 

The $yn*ptom* are a dull, heavy pain 
in the forehead, redness of the eyes, 
fulness and heat of the nostrils, fol- 
lowed by the distillation of a thin 
acrid fluid from those parts; hoarse- 
ness, frequent sneezing, and soreness 
of the trachea; difficulty of breathing, 
cough, and loss of appetite, with a 
sense of chilliness, and a general feel- 
ing of lassitude: the pulse, towards 
evening, becomes considerably acceler- 
ated, and more or less of fever ensues 
as the disease proceeds ; the mucus, at 
first, thin, colorless, and expectorated 
with difficulty, gradually becomes 
thicker, of a yellow color, and more 
easily brought up ; after a few days 
it diminishes in quantity, and soon 
ceases altogether, if proper care be 
taken, and the right remedies used; 
and this brings us to the 

IVtahtttnt— Which will be low diet, 
plenty of diluents, such as Barley- 
water or thin Gruel, acidulated with 
a little I^emon Juice, or Cream of Tar- 
tar; if there is much difficulty of 
breuthing, ami much inflammation, 
bleeding, general or topical, must be 
resorted to, with diaphoretic and 
aperient medicines, and Calomel in 3 
grain doses; a blister to the chest if 
the desired relief is not afforded by 
these means, and the promotion of 
perspiration by Dover's Powder, 10 
grains, at bedtime; the use of the 
foot-bath, warm drinks, and plenty of 
clothes on the bed; an infusion of 
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of those beneath, and they fall out, or 
are easily removed, and make way for 
the others. The order in which the 
Teeth appear— as well as the time — 
k subject to considerable deviations, 
bat the following periods will be found 
to be about the time. 

Firm*, or Milk TeetK 

2 lowor aMdlo toetaora, 4th to 8th month. 

Sapwr u 4th to mil M 

4 latoml lactam, 7th to 11th - 

4 anterior, or 1* moimn, 12th to l«th " 

4 «j« f or onl bo tottfc, 16th to ttd M 

4 hick sotera, ISth to SSth M 



In some children, the whole of the 
Teeth may be cat by the end of the 
third year, whilst, in others, the pro- 
cess of dentition may be prolonged to 
the fifth year. 

Order of Appearance of the permanent 

Teeth. 
4ftr*t moUr%,tme on each of 

tfco two rfdos of too two 

km, 6th to 7th year. 

4 miadU iaefaora, two In oach 

>w, 7th to 8thyo*r. 

4 lateral Isekwcv, * UtUo later 

thaa tbo hwt, 7th to 8th yowr. 

4 Sfffft McwpJ<k, 6th to Vth « 

4hwtMcMeta«. 10th to 12th M 

4 ojro, or canto* Tooth. 11 th to 13th M 

4 mcockS wotan, 12th u>14th M 

«ha<k»Mlara,orvtoa««Taati^lStBtoSUtli - 



The irregularity of Teeth produces 
an accumulation of tartar at their base, 
which ceases an absorption of the gum, 



and eventually the Tooth drops out 
without decay. These irregularities 
arise from inattention to the Teeth, 
during second dentition ; but if proper 
care is taken at that period, all undue 
growth may be guarded against. 

The Teeth should be kept clean. 
There are two sources of impurity to 
the Teeth. The first is from a deposit 
of tartar upon them near the gum ; 
and the second is from portions of food 
adhering to them after meals. The 
accumulation of tartar is a frequent 
source of disease in the Teeth and 
gums, and precautions should be taken 
to prevent its adherence to them. The 



best plan is that of cleaning them with 
the brush night and morning. Denti- 
frices are frequently employed, and, 
perhaps, when simple, they are of ser- 
vice. All chemical products, how- 
ever, should be avoided. Anything 
which acts chemically upon the Tooth 
will open the wav to speedy decay. 
The simplest dentifrice, and one of the 
best, is a mixture of jprepared Chalk 
and well powdered Camphor. The 
Chalk acts as a scouring material, 
whilst the Camphor stimulates the 
gums, and counteracts the decomposi- 
tion of any small particles of food 
that may lurk among the Teeth. 
The purer the water that is employed 
for washing the Teeth the better. 

To cleanse away portions of food 
adhering to the Teeth, the toothpick 
should be used. Metallic toothpicks 
are objectionable ; those made of bone 
or quills are to be preferred. 

When Teeth are found to be decayed, 
immediate attention should be paid to 
them. They more frequently indicate 
serious derangement of the health than 
is imagined. Where Teeth are already 
decayed, they cannot be restored to 
their pristine integrity, but the de- 
cayed part may be removed, or the 
whole Tooth may be extracted. The 
sooner this is done the better ; for de- 
cay has an undoubted tendency to 
spread, and nothing is so disagreeable 
to other people as the breath of a per- 
son tainted with the faint odor of de- 
composing Teeth. 

Decay of the Teeth frequently comes 
on from long-continued indigestion, 
from exposure to cold, from a scrofu- 
lous habit of body, from eating and 
drinking very hot or very cold articles 
of diet. Now, in all diseases, preven- 
tion is better than cure. 

Persons should take care to avoid 
those states of the system, and those 
causes which are known to be favor- 
able to the production of decayed 
Teeth. 

TOOTHACHE. — For this distress- 
ing and very common malady almost 
every one nas a "sure cure, 11 the 
peculiarity of which is, that it does 
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little or nothing to mitigate the an- 
guish of the tufferer to whom it is 
recommended, which anguish is com- 
monly caused by the exposure of the 
interior pulp, containing the nerve 
and blood-vessels, to external influ- 
ence, by decay of the outer portion of 
the Tooth. Among the remedies which 
we have to suggest, as having found 
them pretty generally successful, are 
Creosote. Chloroform, and Laudanum ; 
separately or in combination, they 
may be tried all ways; the mode of 
application is to saturate a small piece 
of lint or wadding, and introduce it 
into the hollow of the Tooth, keep- 
ing it there as long as it may be ne- 
cessary ; should there be no available 
hollow, put it as close as possible to the 
seat of pain. Many of the other reme- 
dies recommended we have known to 
afford relief occasionally; such as in- 
baling the vapor from Henbane Heeds 
put on a hotpiece of metal ; chewing 
a piece of Pellitory Root, or using 
the Tincture; putting a piece of Hal 
Prunella in the mouth and allowing 
it to dissolve ; applying a drop or two 
of the Oil of Cloves, or Cinnamon, 
on lint ; or thrusting into the hollow 
Tooth a piece of wire previously 
dipped in strong Nitric Acid ; this 
application, if properly made, destroys 
the nerve, but it must be very care- 
fully done, so that the Acid does not 
touch the other teeth or the mouth. 
An aching Tooth may oftentime be 
stopped, and remain serviceable for 
years ; but this must not be done while 
the nerve is in an inflamed state, as in 
this case the pressure will but increase 
the anguish. Where a Tooth is so far 

C& as to be very troublesome, it is 
to have it out ; the pain of the 
operation is sharp, but snort, while 
the constant ache, ache, destroys alike 
health and spirits, and unfits one for 
all the active duties of life. 

HEABIKG. — This word signifies 
the faculty or sense by which sound 
is perceived ; it is reckoned among our 
external senses, its particular organ 
being the Ear; in our article on which 
we have explained how certain mo- 



tions or vibrations of the air, striking 
upon the tympanum, or drum, so 
excite the auditory nerve, whose fine 
reticulations or febrilta are spread over 
the interior of the organs, as to cause 
them to communicate to the brain, a 
sensation by which the mind obtains 
the ideas awakened by the sounds. 
All this is very wonderful, and past 
human comprehension ; we know that 
it is so, but we cannot tell how this 
communication between mind and 
matter can take place; we see the 
machinery of the organs, and we are 
cognizant by certain results of its 
beimr. put into operation. We know 
that if we utter certain words in the ear 
of a friend or foe, the thoughts or ideas 
which we intended those words should 
convey, are conveyed to his mind, and 
he speaks and acts accordingly; but 
our chain of reasoning upon cause 
and effect wants some links to make 
it complete. We are sure that we do 
hear and are heard, but we cannot tell 
how this hearing is effected. It is one 
of the mysteries of our being, and 
there are many such to teach us 
humility and our dependence upon 
God. Bee remarks on the causes of 
the deprivation of Hearing and the 
means of its recovery. 

DEAFHESS may proceed from any 
injury inflicted on the delicate organs 
or the ear by loud noises, violent 
colds, inflammation or ulceration of 
the membrane of the auditory pas- 
sages; hard wax or other substances in- 
terrupting the transmission of sounds; 
either over dryness or excessive mois- 
ture in the parts; want of tone in 
the general system from debility; 
among one of its frequent causes, is 
some defect in the structure of the 
organ itself, which no medical treat- 
ment can obviate ; in this case there 
is generally dumbness as well. 

The treatment will depend to a con- 
siderable extent on the cause ; if there 
is an accumulation of hardened wax, 
or any defective or diseased action in 
the secreting glands of that substance, 
a few drops of a saturated solution of 
Common Halt, or of Ox Gall and 
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of Tola, om put of the ) 
to three of the Utter, may be ; 

into the ear, while the head , 
oa one fide, night and antra- 
or applied on a piece of wadding 

by mean* of a probe; before ' 
application, the ear should be f 
pad oax with warm milk and 
water, or soap and water. If there is 
a thin acrid discharge a cc om p anying 
the dmfaram, apply a blister behind 
lue ear and keep it opea for tome time 
with finrine Ointment. When deaf- 
ness proceeds finom cold in the head, 
drnjottretk*, the warm foot-bath, and 
isanel wrappers, most be the reme- 
dies; if from debilitr and consequent 
km of tone, drop stimulants into the 
ear, electrify or galvanize, and give , 
tonic* : this will be the treatment also 
if fa p roceeds from defective energy of 
the optic nerve . 

XsVSACHS may proceed from ab- ' 
•cm* in one or more of the passages, : 
ar it mar be altogether neuralgic. ; 
In children it is not uncommon during 
the period of dentition, and is espe- 
caaijy arrere in cutting the permanent 
teeth ; grown persons sometimes tuner 
from h when producing their wisdom 
teeth: h is often brought on by 
exposure to cold or draughts; there ' 
often much constitutional de- \ 

at, although the pain is some- 
excruciating, unless it is long 
continued. 

Treatment. — In children, during : 
dentition, lancing the swollen sums 
will often afford relief especialTv if 
an aperient be given, such as Rhubarb 
and Magnesia combined with a little 
Gcager, as in the Gregory's Powder ; 
efider children may have a little 
I ^* M U""" I> dropped into the ear, and 
take Compound Senna Mixture, re- 
peated until the bowels are freely 
opened: should these remedies not : 
prove effectual, a fomentation of Camo- ; 
mile* and Poppies should be applied, 
and a warm poultice afterwards ; the 
heart of a roasted onion applied warm 
to the external orifice will sometimes 
aaord relie£ If the case is very obsti- 
nate, two or three leeches behind the 



tmr, followed by a blister, may be 
tried, with an Anodyne Saline Aperi- 
ent something* like this: — Acetate 
of Morphine f a graia, Solution of 
Acetate of Ammonia 3 ounces, Bui- 

gate «>f Magnesia 1 ounce. Water or 
jnphor Mixture 5 ounces ; mix and 
take two tablespoon fuls every four 
hours. When Earache is caused br 
an abscess, and is attended with much 
swelling and severe pain, hot fomen- 
tations and poultices will be the treat- 
ment, syringing the external pas- 
sages with warm water, and, after the 
abscess has discharged, with a Solution 
of Sulphate of Zinc, in the proportion 
of 8 grains to the ounce of plain, or 
Rose Water, attention being paid to 
the bowels. With some persona anr 
derangement of the general health 
will cause the formation of these ab- 
scesses, and in such cases the treat- 
ment mu»t be rather general than 
local. Esrache, no doubt, often pro- 
ceeds from derangement of the diges- 
tive organs, and mav be relieved by 
active purgatives an<f emetics. When 
it is strictly neuralgic, Quinine, or 
some preparation of Iron, will be the 
most appropriate remedy, with stimu- 
lating liniments rubbed in behind and 
about the ear. 

Hoiset in the Ear, like the dis- 
tant sound of bells, roaring of the sea, 
hissing and singing, etc, are often in- 
dicative of a determination of blood 
to the head ; with some, mere derange- 
ment of the digestive organs will cause 
these noises ; when accompanied by a 
certain degree of deafne**, they are 
generally occasioned by an accumula- 
tion of wax in the external passage, 
or a partial stoppage of the Eustachian 
tube bv cold. When the noises be- 
come chronic, or long continued, bath- 
ing the head regularlv every morning 
with cold water will sometimes re- 
move them; if cold be the cause, or 
disordered stomach, they will pass 
away with the temporary ailments 
which occasioned them ; if too treat a 
fulness of the veins of the head, cup- 
ping, leeching, or abstraction of blood 
by means of the lancet, with a depie- 



66 



von ask!— i'll tkllI 



tlve couroe of treatment, muat be 
adopted. 
Foljpui of the Bar In by no 

meau* an uncommon form of the 
fungoid growth which sometimes oc- 
cur* In aeveral of the Internal tissues. 
It 1* of a ielly-like consistence, and a 
whitish •yellow color, and In attached 
to the membraneous lining of the ear ; 
there are aim* granulation* of iuugu* 
which sometime* shoot up from the 



membrane, and are distinguished by 
may generally lie removed by being 



their reddish hue from 



the*e 



hold ffrutly with a nair of forceps, aud 
theu gently twisted and pulled at the 
Name time; this should only be done 
by a iironerly qualified peraou, a* much 
mischief may result from the uimkilful 
application of the forceps to ho delicate 
a part ; sometime*, when the polypu* i* 
in the external naaaagc, and not far 
up, it may be destroyed bv astrin- 
gent amplications, such a* the Muri- 
ated Tincture of Hteel, or liurnt Alum, 
applied with a camel-hair bruidi. 

Wax in tha Bar. — When thi* 
substance become* too hard, or accu- 
mulate* too much, tiiere will lie a 
sense of contraction, with cracking or 
hissing noises, aud generally denfues* 
to a considerable extent; In thi* caae 
the ear should be syringed with warm 
*o*p-*ud*, the instrument used being 
a proper one for tlie purpose, holding 
about 4 ounces, ami having but a 
small tube or pipe which doe* not All 
the whole passage, but allows the 
escape of tlie back water, for catch lug 
which a hand basin should be held 
close against the neck. As many as a 
dozen syriugefuls may be injected at 
one time. A strong lotion should be 
put into the ear -passage over night 
aud kept there by means of cotton 
wool or wadding; Almond Oil aud 
laudanum, in tlie proportion of 2 
ounces of the former to 1 of the latter, 
is a good application in litis case, aa 
in many other kinds of ear disease; 
It will also frequently stop Karache 
resulting from cold and other cause*. 

IHFLUBBTZA - It has lately been 
\try much the fashion to call auy kiud 



of cold whloh la accompanied with 
catarrhal symptoms, Influenza; but 
thii, in nine caae* out of ten, U a mis- 
nomer ; the true disease seldom occur* 
except aa an epidemic, attacking many 
peraou* at once ; it comes on quite sud- 
denly, and It* symptoms are thoae of 
a general fever ; there I* great proatra- 
tiou of strength, generally showiutf loa* 
of appetite, heat and thirst, cough and 
difficulty of breathing, owing to the 
air valves and bronchial passage* being 
clogged with mucus ; there is also run- 
ning at the nose aud eye*, weight 
across the brow, with throbbing pain, 
aud great depression of spirit*. The 
febrile symptom* do not commonly 
last more than four or five da vs, some- 
times but one or two, but tfte cough 
generally remain* for a considerable 
time, varying according to circum- 
stances, such a* exposure to cold or 
wet. predisposition to cough, etc. 

With the strong ami healthy thU la 
not a daugerou* disease, but aged or 
weakly persons are frequently carried 
off by It. in the former caae but little 
medical treatment is required. Keep 
the patient iu bed, aud let tlie temper* 
ature of tlie room be warm aud equa- 
ble ; open the bowels with a gentle 
aperient, such as Uhubarb aud JVlagne- 
sfa, or Henna Mixture, and follow this 
up with weak Wine Whey, or some 
warm diluent drink, in a pint of which 
a j£raln of Tartar Kinetic aud a drain 
of Nitrate of Potash lias been dis- 
solved; give a wineglassful of this 
about avnry four hours, it is not gen- 
erally safe to practice much depletion, 
but where there is great difficulty of 
breathing, aud irritation of the throat, 
a few leeches may be applied just 
above the breast-bone, iu the hollow 
of tlie neck. Htimulatiug liniment* 
may also be applied to tlie etiust, and 
Mustard poultices, but blister* are 
scarcely to be recommended. Hot fo- 
mentations may also be useful, aud 
medicated inliaiatious, such a* a scru- 
ple of powdered Hemlock or Jleubaue, 
sprinkled iu the boiling water from 
which the steam ascends into the 
throat. The fresh leave* of the above 
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plants may be used, or a dram of the 
Tincture, If ti Be cannot be procured. 
When the forer it subdued, if there it 
still oough and restlessness, a 6-grain 
Dover's Powder may be given at bed- 
time, or 4th of a grain of Acetate of 
Morphine, with a 6-grain Squill Pill, 
for toe oough, if required. If there is 
peat feebleness, tonics must be admin- 
istered ; Infusion of Calumba, Casca- 
rilla, or Gentian, with Carbonate of 
Ammonia ; 1 ounce of the former with 
5 grains of the latter, three times a 
day, with a mildly nutritious diet — 
Broths, Arrowroot, Sago, and a small 
quantity of Wine. Such is an outline 
i of the course to be pursued in most 
cases of Influenia which really require 
medical treatment at all; generally 
warmth, rest, and good nursing will 
do all the business. Should the cough 
be very obstinate, and resist all efforts 
to remove it, change of air will gen- 
erally prove effectual, and this is bene- 
ficial in most cases. 

BR0NCHITI8— la one of the above- 
named forms of disease which claims a 
prominent notice at our hands. It may 
De succinctly described as inflammation 
of the lining membrane of the passages 
of the throat, through which the work 
of respiration is carried on. It will be 
evident that an inflamed state of these 
passages must, besides the local irrita- 
tion caused thereby, seriously interfere 
with the vital functions. 

Bronchitis may be either acute or 
chronic; the former stage may com- 
mence immediately after exposure to 
cold; most usually the lining mem- 
brane of the eyelids, nostrils, and 
throat are first affected, and then the 
inflammation extends downwards into 
the chest. The earlier symptoms are 
running at the nose, watering of the 
eyes, frequent sneezing, and all the 
distressing symptoms of what is gen- 
erally known as Influenza, which see. 
The fever generally runs high, there is 
extreme lassitude, with headache, and 
probably a troublesome cough, with 
expectoration of mucus: with adults 
this, the most active stage of the dis- 
ease, frequently assumes a very danger- 



ous character, and prompt measures 
are required to arrest its progress. If 
the febrile symptoms continue to in* 
crease in intensity, and the breathing 
becomes difficult from the clogging of 
the tubes with mucus, there Is great 
reason for apprehension. The patient 
should, as a matter of course, be con- 
fined to bed ; warm diluent drinks, such 
as Linseed-tea, or Barley-water, with 
a slice or two of Lemon in it ; gentle 
aperients, if required ; foot-baths and 
a Mustard Poultice applied to the chest. 
It is especially during the spring 
months, and when there is a prevalence 
of east wind, that Bronchitis attacks 
young and old, often hurrying the 
former to a premature grave, andmak- 
ing the downward course of the latter 
more quick and painful; with aged 
people, in such cases, there is com- 
monly a great accumulaton of mucus 
in the bronchial tubes, which causes 
continued and violent coughing in the 
efforts to expel it, which effort* are 
often unsuccessful; thus the respira- 
tion is impeded, the blood, for want of 
proper oxygenization, becomes unfit 
for the purposes of vitality, and death, 
often unexpectedly sudden, is the con- 
sequence. Such bronchitic patients 
must be carefullv treated — no lower- 
ing measures will do for them, but 
warm and generous diet ; Opium can- 
not safely bo ventured on. Warm 
flannel next the skin, a genial atmos- 
phere, inhalation of steam — if medi- 
cated with Horehound, or some demul- 
cent plants, so much the better — a 
couple of compound Squill Pills at 
night, and during the day a mixture, 
composed of Camphor Mixture, 6 
ounces, with Tincture of Squills.Wine 
of Ipecacuanha, and Aromatic Spirits 
of Ammonia, of each 2 drams, with 
perhaps 2 drams of Tincture of Hops 
— take a tablespoonful every three or 
four hours. Such is the most rational 
mode of treatment: and thin, and 
others to which we nave alluded, are 
some of the forms in which bronchial 
disease manifests itself. In all these 
forms, the condition of the digestive 
organs requires great attention; the 
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cough, especially when it assumes 
a spasmodic character, depending fre- 
quently upon the state of the stomach ; 
no much so ? that, when the utomach is 
empty, a little food taken during a 
violent fitof coughing has been known 
to stay it immediately. 

The following is said to be an excel- 
lent remedy : — Take common Mullein 
Leaves, dry and rub fine, and smoke 
them three or four times a day in a 
new pipe, taking care to draw the 
smoke well i nto t he throat. 

CONSUMPTION is a wasting away 
of the body, resulting generally from 
disease of the lungs. It stands at the 
head of the diseases of our climate. 
The Btate of New York alone loses 
about twenty thousand persons a year 
by this terrible disease. 

The formation of tubercles on the 
lungs may arise from various causes ; 
where there is predisposition, the most 
trifling exposure to cold or damp, the 
least deviation from the rules of health, 
will frequently develop the disease; 
and even where there is not, it requires 
but little to set it up; and this is the 
case, not only in America, but all ' 
through Europe. j 

Among the most general of the pre- 
disposing, or exciting tamtm, may be 
mentioned, in addition to the heredi- 
tary taint spoken of, a scrofulous habit 
of body, a peculiar formation of the 
chest, compressing the space appropri- 
ated to the lungs, so that they cannot 
have tr^e play ; this is sometimes the 
result of artificial compressi on, against 
which we cannot raise our voice too 
loudly or too often. Inflammation of 
the lungs, catarrh, syphilis, king's evil, 
small -pox, measles, or any disease 
which has a tendency to impair the 
quality of the blood or weaken the 
system, may be classed among the 
causes of (>>n*u motion ; as may cer- 
tain employments which necessitate 
the breathing of an atmosphere load- 
ed with impurities, causing irritation 
of the pulmonary passages, which is 
likely to extend to the lungs them- 
selves, and initiate tubercular disease. 
Previous to the invention of magnetic 



guards for the mouth, which attract 
the minute particles of steel dnst, and 
prevent their entering, needle grinder* 
seldom attained to the age of forty 
years ; and it is now fount! that hair* 
dressers, bakers, millers, masons, brick* 
layers, laboratory men, coal-heavers, 
chimney sweeps, dressers of flax ana 
hemp, and workmen in leather ware* 
houses, are all especially liable to pul- 
monic disease. A slight coiu/h. result* 
ing from a cold caught by sitting in a 
draught, or getting wet, or wearing 
damp linen, will, if neglected, often 
become worse, and eventually lead to 
Consumption. 80 too will scrofula, 
with which a large proportion of the 
ill-fed, ill-clad, and worse- housed lower 
classes are affected. It has been noted, 
that soon after scrofulous eruptions 
have disappeared from the surface of 
the skin, symptoms of Phthisis have 
shown themselves, a clear indication 
that the disease had retreated to the 
lungs, which would appear to be ha 
internal stronghold. 

The Kymptvm* of Consumption, al* 
though they vary somewhat with the 
cause of the disease, yet have a general 
similarity in their character. There 
is at first languor and a sense of de- 
bility. On the slightest exertion the 
{>ulse becomes accelerated, and tya 
wreathing difficult; there is often a 
short, dry cough, which increases in 
strength and frequency. At first there 
is little or no expectoration, but gradu- 
ally this comes on, and eventually be- 
comes copious, the thick mucus being 
after a while streaked or tinged with 
blood. There is gradual emaciation 
of the body and Ions of strength ; then 
come night-sweats, disturbed rest, and 
a hectic flush, or spot on the cheek — 
constant thirst, and a cough which 
seems to gather strength, in proportion 
as the frame, which it racks and tears, 
becomes more and more attenuated. 

There is at first a sense of tightness 
on the chest; then, as the respiration 
becomes more labored, succeed sharp, 
cutting pains, particularly under the 
sternum, or breast-bone, and at the 
time of coughing ; vary commonly the 
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Bind partakes of the weakness of the 
body, and sinks into a desponding 
state, or has sudden alternations of 
hope and fear, clinging, however, fre- 
quently to the latter until life is ex- 
tinct. The termination of the sad 
scene is commonly brought about by 
the rupture of one or more of the 
blood-vessels of the lungs in a fit of 
coughing; haemorrhage ensues, and 
the patient sinks exhausted, to add 
another to the long catalogue of vic- 
tims to Consumption. 

If taken in the earlier stages, the 
progress of the disease may probably 
oe arrested; and, with great care, 
where there is known to be hereditary 
predisposition, it may possibly never 
be developed at all; but when the 
tubercles are formed, and suppuration 
has commenced, the cough become 
distressing, and the expectoration con- 
siderable — although by the applica- 
tion of certain remedies, a removal to 
a mild climate, and a careful guarding 
against all adverse influences, the pro- 
gress of the disease may be for a time 
arrested, and so the life prolonged, yet 
it is not often that a permanent cure 
k effectual. 

For diet, those articles should be 
chosen that contain phosphorus, lime, 
soda, and iron. Inhalation of medi- 
cated vapor into the lungs is highly 
recommended, but as each case re- 

2 aires an inhalant adapted, it should 
e left to the physician to prescribe it. 
The cough may be relieved by the fol- 
lowing prescription : 1 ounce Tincture 
Bioodroot, 1} grains Sulphate of Mor- 
phia, i ounce Tincture Digitalis, J 
ounce Wine of Antimony, 10 drops 
of Oil of Wintermreen. Mix ; take 30 
drops 3 times a day. 

Cod-Liver Oil, a tablespoonful taken 
before each meal, has shown, in many 
cases, very remarkable and satisfac- 
tory results. The Medical Reporter 
says that a consumptive patient, now 
under treatment, is taking cream, with 
better effect than was experienced 
under the Cod-Liver Oil, previously 
tried. 
Eat the pure, sweet cream, abun- 



dantly, as much of it as the stomach 
will digest well. 

Vight Sweat*.— 1 dram Compound 
of Oxide of Zinc, and \ dram Extract 
of Conium ; make 20 pill*, and take 1 
or 2 every night. The nponge bath is 
also good for this purpose. 

DIARRHCBA.— The best remedv for 
this attendaut upon Consumption is 20 
or 80 grains or Tris-nitrate of Bis- 
muth alter each meal. 

Ibr the Couyh. — 1 ounce Syrup of 
Tolu; Jounce Syrup of Squills; 2 drams 
Wine of Ipecac ; 3 drams Paregoric ; 1 \ 
ounces Mucilage of Gum Arabic; mix, 
and take a teaspoonful occasionally. 

PLEURISY.— This, which is the 
most common form of the above- 
named diseases, may be aiu$ed by ex- 
posure to cold, blows, falls, or any- 
thing which give* rise to inflamma- 
tion in other part*; those of a full 
plethoric habit are chiefly subject to it. 

The early symptom* are generally 
cold chills, shivering fits, and rigor, 
which is followed by acute pain in the 
side, a flushed countenance, difficulty 
of breathing, dry cough, and full, hard, 
and frequent pulse. Pain is nearly 
always present, generally in a particu- 
lar spot under one of the breasts, but 
sometimes at another part of the chest, 
or on the shoulder, the armpit, or 
under the collar-bone; it is greatly 
increased by pressure, coughing, and 
deep inspiration ; the patient, there- 
fore, breathes thick and short, sup- 
presses coughing as much as possible, 
and fears to exert himself, or to lie 
down. Sometimes the inflammation 
causes a sticking of the Pleura, and 
adhesion of the membrane covering 
the lungs, and that which lines the 
chest ; at other times there is an effu- 
sion of fluid into the cavity. 

Treatment. — Copious bleeding from 
the arm should be at once resorted to 
if the patient can bear it, to be con- 
tinued at intervals until the pain and 
difficulty of breathing is relieved. 
Leeches, or cupping, and a warm 
poultice to the seat of pain; a large 
mister after the latter comes off if 
necessary ; a full dose of Calomel iin- 
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mediately aftwr the bleeding ; ami then 
Tartar rimetie about every two houra, 
beginning with 4 h grain and i no read- 
ing it to 2 graina; if thin produce* 
vomiting mill purging, leaaen the doae 
again, ami mid ti drop* of Laudanum 
tii each. Wlun the urgent aynmtoma 
are relieved, give Calomel ami Opium 
Villa, *J graina of the former to \ grain 
of the latter, every four huiira, until 
the guma are alfected j nr if thia cauaea 
watery evacuation*, give Urey lWder 
in 8-grain doara, or ruh in a drath of 
Mercurial Ointment every two hour*; 
the diet muat he low, ami perfect quiet 
maintained; the temperature of the 
nmm kept up to about ti(l J Kalir., 
ami the patient aomewhat elevated in 
the bed. Hhould aymntomfc of exhaus- 
tion ariue, the difficulty of breathing 
increaae, ami eoma or delirium be 
threatened, reuoiirae nuiat be had to 
dtimulanta, audi tut Heef Tea, with 
Wine, etc. The following mixture 
may aUo be given : Nedquiearhonate 
of Ammonia and Laudanum, uf each 
1 a dram, to Oanmbor Mixture (i 
ounce*; take a tablcdpoonful every 
one, two, or three hour*, an required. 

Pneumonia, or Lung Fever. Ho 
aimilar in every reaped are the aymp- 
toma aud treatment of tliia form of 
lung diaeaded to thodc dedcrihed under 
tile head of Htuiity (aee I'l.Kli it IHY ) 9 
that we nerd only refer our reader* to 
that article for information. 

ASTHMA. - Thia ia a diaeaae of the 
luuga ; wlnibe main charaeteriatie id 
labiirioiid breathing, which coined in 
paroxyama, and id accompanied by a 
wheezing uoide. The attack com- 
monly ot'i'tira in the night, the patient 
having gonn to lied in a lint lead, droway 
dtale, with a tmuhleaomo cough, op- 
piimaiun at the cheat, ami aympUiiiia 
td' flatulency ; totvarda midnight prob- 
ably the hi i-athing bectimea more la- 
laired, the wheezing hound louder, aud 
tlte patient id obliged to aaanmo an 
erect |iohiiirit, to prevent diitlbcation. 
hornet uuiid he atarta out of bed, and 
niahed tti the window for air; or he 
aita with hid lnuly bent forward, Ida 
arum retting on hid kneed, with a 



rluahed or livid face, if it be not 
deadly pale, gapping aud atrugpliug 
for breath, in a condition painful to 
behold ; the pulae U weak and inter* 
mitteut, with palnitation of the heart | 
aometimea there la vomiting, with in- 
voluntary emiadion id' the urine, which 
id of a pale color, aud relaxed boweld, 
The attack will probably laat for * 
couple of hour* or more, when tlte 
devere aymptoma will gradually remit, 
with an expectoration of frothy mu- 
cua, aud a tranquil dleep followa. Fur 
dome daya there will be felt a tight neud 
of the cheat, aud tlte dlightedt exertion 
bringd on a difficulty of breathing j 
there will be alighter paroxyama, and, 
after a longer or ahnrter period, another 
devere one. 

Humid J*thma id that in which 
the attack terminated with expectora- 
tion; when it doe* not, tbia id called 
Ihy Authmu; perbniia do atllicted have 
generally riiauaaeuf the heart or lung*, 
when they have not, it id called fym*- 
Muitw AtthmU) aud to thia oeraona are 
aometimea aiiliject who, wnen the at- 
tack id naat, may appear quite vignr- 
ouh aud healthy. 

The mimmm of Adthma are hereditary 
preilidpodiiion; dwelling in a cold or 
moidt atmodphere, or being anbjeci to 
diulden changed of temperature ; iu- 
wartl gout, inteiidedtudy, or great men- 
tal anxiety; auppreaaiun id' accua- 
tomed evacuationd; irritation of the 
air-ccild ami lunga by atmoapheric im- 
pnritiea; irritation of the atomach, 
uterud, or other vidcera. 

'IWuhmmt. — The object** to he at- 
tained in tbia are, that, to moderate 
the violence of the paroxyama: bec- 
nnd, to jireveut it* recurrence. Where 
the patient id of a full habit, not ad- 
vanced in yeara, ami the diaeado id of 
no long atamling, bleeding may be re- 
borted to, edpecially if the face ia 
tluahed, and tlte puUe moderately 
btroug. Hut thia muat not he attempted 
if the diacabc baa beciime chronic, and 
the patient id elderly, eajiecially if the 
face during the attack la pretei natu- 
rally pale aud ahruuk. In either cat* 
gentle aperient* bhould be admiuU- 
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teed, and anti-spasmodic mixtures 
and injections ; a blister on the chest 
will often afford much relief. The 
following is a good formula for the 
mixture : — Tincture of Assafoetida 
and Sulphuric Ether, of each 2 drams ; 
Tincture of Opium, 1 dram ; Pepper- 
i mint Water, 6 ounces ; mix, and take 
a tablespoonrul every hour. If the 
expectoration is scanty and difficult, 
add to this Tincture of Squills, 2 
drams ; Wine of Tartarized Antimony. 
1 dram ; or make the vehicle, instead 
of Peppermint Water, Mixture of Am- 
moniacum, that is, about 2 drams of 
the gum rubbed down with 6 ounces 
of water. The best aperient is Castor 
Oil, Riven in Peppermint, or weak 
Brandy and Water. Where there is 
reason to suppose the stomach is over- 
loaded, an emetic, composed of 1 grain 
of Tartarized Antimony, and 1 scniDle 
of Powder of Ipecacuanha, in hair a 
tumbler of warm water, should be 
given. The enema thrown up may 
consist of 2 drams of Gum Assafoetida 
to a pint of thin gruel. Tincture of 
Lobelia Inflata is good in obstinate 
cases, dose 1 dram ; and also Tincture 
of Nicotiana, or Tobacco, in nauseat- 
ing doses ; inhaling the fumes of the 
leaves of this plant through a pipe, 
and also of Stramonium, is sometimes 
of service, and the good effect of either 
will be assisted by a cup of hot coffee, 
putting the feet in warm water, or 
using the warm bath. 

To prevent the return of a paroxysm 
of Asthma, avoid the exciting causes, 
keep the bowels gently open with 
Rhubarb or some other mild aperient, 
and strengthen the tone of the stomach 
by bitter infusions, such as Camomile 
or Gentian ; if there is tightness of the 
chest, put on a blister, and take an 
emetic now and then to clear out the 
phlegm from the bronchial passage; 
take at bedtime 10 grains of Dover's 
Powder, or the same of compound 
Squill Pill, with a little warm gruel. 
For the rest, take light and nourishing 
diet, avoiding everything difficult of 
digestion; wear warm clothing-— flan- 
nel next the skin— have regular and 



moderate exercise, change of climate 
if possible, should the situation occu- 
pied be damp, or bleak and exposed. 
Do not indulge in sensual or intemper- 
ate habits. 

Hay-Asthma. — Also called Hay- 
Fever, or Summer Bronchitis^ is a 
disease which occurs about the time of 
the hay harvest, and appears to be 
caused by the pollen of some wild 
plants getting into and inflaming the 
bronchial passages. This theory is 
supported by the fact that those who 
live in situations where there is little 
or no vegetation do not suffer from it. 
A difficulty of breathing, and a burn- 
ing sensation in the throat, are the 
chief characteristics of this affection, 
ou which no remedies seem to exercise 
a curative effect ; a removal to a dif- 
ferent locality is most effectual. 

Sometimes Chloride of lime, placed 
in different parts of the sleeping- 
room, has a good effect. Tincture of 
Lobelia in 80-drop doses gives some 
relief. 

Diseases of the Heart. — These 
may be divided into— 1st, Functional 
or Nervous; and 2d, Structural, or 
Organic Chief among the former we 
have Palpitation, Syncope or Fainting, 
and Angina Pectoris. In a structure 
so complex, and formed of such differ- 
ent tissues as the Heart is, one might 
expect that it would be subject to 
many diseases of both a general and a 
partial character; and, accordingly, 
we find there are few persons who have 
not had to complain of symptoms 
which were indicative of Heart affec- 
tion of some kind, although few, per- 
haps, really have what may be properly 
called Heart disease. Strong emotions 
of the mind, derangements of the liver 
or stomach, will often cause flutterings 
and palpitations, an increase or de- 
crease of arterial action, and other 
symptoms, which would seem to indi- 
cate that there was something very 
wrong with the great organ and centre 
of circulation ; but these symptoms, in 
a great majority of cases, are merely 
sympathetic; and very commonly, 
when a person is said to die of " a bro- 
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fcen Wit," there U no organic dfaeAee 
to jiwtify the popular verdict. 

Among the principal organic dl** 
eaaeti to which the if cart I* Mubjcet, 
we may notice flrat, PtrbnrdUiM, or //*- 
JtamiruUbm of 1h* f'tritwlitm, which 
may lie Induced by cxpoaure to damp 
triO Cold, ftfl'l other cauae* which affect 
the *erou* membrane* of the body 
generally. The nt/mpttm* are tendcr- 
ric** over the region of the Heart, 
Amounting, when procure i« made, to 
ftharp, cutting pain*, *o that the 
patient eannot lie on the left aide; 
moat commonly the nlcura, or Inveat- 
f ripr membrane of the lung*, in Involved 
fri the rnfaehfef, and In thia cn*e. there 
will be acute pain on coughing or 
drawing a deep breath ; aomctime*, 
however, there I* little or no acute 
jmln, only a «en*c of heavlm** And 
oppreaftion : generally the pul*atlon* 
ere accelerated, often ao much ao a* to 
con*titute ftututririfTH or palpitation: 
they may be regular or intermittent: 
Although It I* not ea*y to feel thlx, If, 
A* l« frequently the ca*e, there I* much 
effuafon into the pericardium ; thia 
m&y be debated by th#? bulging out of 
the ttklti of the thorax over the aeatof 
diaeA**: of the nature of thccffu*ion - 
whether It be merely thin bloody 
aerum, or thick with coagulated lymph, 
or flhroua, or containing cArtilaglnou* 
or o*aeouadepo*ita - *san onlv lx: deter- 
mined by auscultation employed by a 
akifful per*on. I'erlcardltia it one of 
the moat frequent nod worat feature* 
of acute Hhr.'tnuUum, 

CARDITIS, or Inflammation of the 
YI«mrt ; aoructirnc* occura, and here, at* 
though the principal aeat of mlachief 
f* the rriun/iilur tiMHii* of th* orgiui It- 
x^rlf, y*t ffj« lnv«n»ting rnirmbrariA In 
generally irnplicaM mor« or \*m t and 
th* nam*. Ki/mpfonm ntn prt^'mfc*! tm 
thm*. Ju«t d'-^rib^J, although ft U 
lllc«ly !/» b« in an aggravaU^I d#yrn#?. 
It would t* umtImmi tin prwrrib* any 
prnfrtti plan of trmtmtnt In th<*a^ caam, 
aa thia mu«t dq^nd vry much upon 
th* j^rulirtriti^ which th'«y pr<**ntj 
and Uia t^mpcramcDt and condition of 
t>w pttiUmi. Of tuturtm, if iiiflaumav 



tbm In quite apparent, low 4f«t *wl 
ajNrrlcnte mtiat m this ral«; Umchm 
may Im apnliisil ov«r tb* cardiac r& 
gioti, if tlicra la murfrh pain, and 
flapftclally lfacc/irnpanb?dby a priclflnf 
or burning a^naatlon ; Imt th« lancH 
ahould uoyor \n u«Mrd, cxc^jHt fry th« 
mc^JIcal man, who alone can Judg* of 
\U propriety. I'wrfc/ft r«at, an4 an 
avoidance of all «ixcltirm«'Ut, ahould 
alwayx Ur enjoins) In thia and other 
cak** of I fwart diMraa«s t 

EM DOCARDITIS, or Inflammation 
of the lining HMrmbranc of th*. H<*arty 
In onnmonly an attendant of th« two 
former dtaca***, or of inflammation of 
the Internal cv#at of one or mora of the 
principal vein*: lU chief tymtttntm 
arc fcv<rr and anxiety, with bulging of 
the precordial region ; it re^pjirea, life* 
the other*, aa a rule, reat and Anti- 
phlogistic treatment. 

Atrophy of the Heart sometime* 

Accompaurea axtate of general deWlitr; 
ft U a i'4>h*tH]Uifi<At of a deficiency in 
the Mtipply of blo/^J, and will \m pretty 
uttre Ut terminate in death. 

Hypertrophy of the Heart, U the 

reault of an excoui of nutrition; the 

nutritive procca* here appear* to go on 

more rapidly than the AlMonjefit 

Fre*h matter In depoaited before the 

old In removed, and hence there fa en 

Ittrrreaae In bullr, which Inter ferea with 

the proper performance of tlm nrgmk 

\ fun/!tl/>n«, H carta have tieefi known 

j Ut increaMe in thlx way to mora then 

i double their proper nixe Arid weight 

| Hypertrophy fa uaually divided fnte 

| thrw? kimla, vlr,. : thnpU, wrtrntrie, or 

t wn*iirl*rruU t And txmtxnfrin. T\ta flrxt 

i ia the |<*ti«t wrtnmou; In thf* l\\t* p<triet*» f 

I or divitiloua. Are thfckene«l ; without 

any diminution fn the capacity of the 

[ cavitbw ; the aecond, moat freriuent, 

; haa the |»arletca thickened, and the 

; cavity pro|Kirtfonably enlargeil; the 

; third, baa the cavitv dlmlni*heil, fn 

' pr<tt«fri\<m U> the thickening of the 

wall*. Any one of the**? form* of 

I f y |>ertrophy may Affect a «f ngle cavity, 

or' the whole HeArt. tf the left yen* 

tricfe I* attacked, Apoplexy m6 

. luemorrhAgea aometlm«a enaue. In 



HEART DI8KA8E8. 



63 



this disease, the pulsation* are for the 
noat part regular and strong, often 
visibly raising the bedclothes; the 
cheat la bulged out on the left side, 
and the sound on percussion dull. 
Rest, abstinence, sedative medicines, 
and wore or less deplotiou, according 
to the circumstances of the cams aire 
Uie proper remedial measures. It is 
only by perseverance in thin course 
that any good can be looked for. 

Dilation of the Heart, 1m somo- 
time* caused by excessive exertion and 
strong excitements of any kind; in 
thie case it would teem to be the re- 
mit of increased action. The whole 
subetauee of the organ, or one or more 
of the oav it iea or manlier orifice*, may 
be dilated,' the walls being merely 
extended without any increase or 
substance. Iu thin caae. the muscular 
parietea l>eing thinned and feeble, 
there will bo a want of vigor in the 
circulation, the muaoular compression 
aud exteiirtioo will be weak and ir- 
regular, and the valvular action 
incomplete, ho that the blood will fre- 



quently encase out of iU proper 
channel*, and those hwmorrhagea. 
although trtlliug in themselves, will 



ao reduce the patient that he will, 
probably, be carried off by one of them. 
Abatinence from the exciting onuses 
of the disease, reat, and nourishing 
diet, with at riot attention to the 
general state of the health, are the 
meana to be taken in this caae. 

Siaaaee of the Valves, so commonly 
follows Endocarditis, if of long con- 
tinuance, that it may almost )h» 
considered a* a chronic form of that 
diaeaae; it is a thickening oft he internal 
lining of the Heart, especially at the 
valves ; it becomes not merely thick- 
ened uniformly, but is the neat of 
warty excrescences, and even cartila- 
ginous aud osseous formations of con- 
siderable six*, extending into the cav- 
ities of the Heart In old persona, and 
especially those addicted to a generous 
mode of living, we most frequently 
meet with ossification, the effect* of 
which aro saugulneous and serous con- 
gestion, ditticulty of breathing, apo- 



plectic seiiures, and other symptoms 
of embarrassed circulation. 

Nervous, or Bpaamodie amotions 
of the Heart, are met with lmmt fre- 

Juently iu women who are suffering 
rom anaemia, chlorosis, hysteria, etc., 
ami in men of a quick, irritable tem- 
perament naturally, or rendered so by 
the free use of stimuli, or an unre- 
strained indulgence of the passions, and 
irregularities which seriously interfere 
with the working of thin delicate piece 
of machinery, whom) stoppage must 
cause instant death. 

Palpitation of the Heart has been 
experienced by most persons who have 
run themselves out of breath, or by 
any violent exertion caused a great 
increuse of action in the respiratory 
ami circulatory organs. In a healthy 
and proper state, we are not generally 
sensible of the regular bent, bent, of 
the pulse, which goes on night aud 
day, whether we sleep or wake, and 
tells that the great organ of vitality 
is duly iK'rforming its office; but 
wheu, from any cause, these beats 
heroin o i mummify frequent, and forci- 
ble, we both feci' and hear them, in a 
very troublesome and distressing man- 
ner ; and especially is this the caae 
when the bodily strength has been 
reduced, and the nervous sensibility 
increased by sickness; sometimes the 
pulsations are loud and clear and 
regular, at others they are faint and 
intermittent; now a distinct throb or 
several, ami then a tremulous flutter, 
or a quick beat. 

When there is violent throbbing of 
the Heart, which may be felt by a 
hand pressed upon too ehcst ? while 
the patient is himself unconscious of 
it, there is reason to apprehend or- 
ganic disease; hut when there is such 
acute consciousness as wo have de- 
scribed, there is generally only ftino- 
tioual, or nervous derangement, with- 
out any structural change. 

A disordered stomach may be the 
cause, although there may be no other 
symptoms or this ; we nave known 
case* in which a very slight irregu- 
larity iu the mode of living has pro- 
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duecd Palpitation of the Heart, and 
that, too, in an olhcrwhte healthy 
|>cr*on, In *omc, almo*t any ntrong 
nervou* Ktimulaut will produce it, ami 
we recollect one in*tancc in which it 
alway* came on after a cup of tea, 
and wa* never troublcaome when thin 
leverage wo* not taktoi: we, mention 
thi* to h)iow that Palpitation in not 
alway*, nor indeed commonly, *ymp- 
tomatic of Heart diecaac, and msed 
therefore cau*c no iinuecc*Hary alarm, 
although it* frtu\uo.ttt MMrmuu; *houlo! 
aet the patient inquiring a* to what 
In the real cau*c. Young women 
with whom there in derangement of 
the meuntruai function*, in whom the 
blood J** watery and j>oor, wanting 
the red corpuacle* ; the li*tle**, the 
pallid, the hysterical, in the*e we 
meet with Palpitation in it* moat 
aggravated form* ; an al*o In the in- 
dolent, tiie auaceptible, and the deli- 
cate* tho*c who dwell on morbid 
fancier, and excite the imagination 
with *en*ual though t*, or horrible 
picture* -to *uch every |*eat of the 
pul*e *cem* like a call from the world 
of Mpirit*, (Miry flutter and palpita- 
tion like a bru*h from the wing* of 
the angel of death, or the whimpering 
voice of an occu*iiig conncience. In 
thcae tymi'M tiie only treatment likely 
to be of *crvicc muHt be directed 
toward* removing the pr«di*rio*ing 
and exciting csiijmch, and c*tabfi*hiug 
a more healthful nervou* condition — 
gentle excrciae, tonic*, change of air 
and *cenc, an endeavor to occupy 
the mind in Home useful and moral 
pumuit, a well regulated and gener- 
ally frugal, although Kuflicicntly nour- 
ishing ifiet, and a htrict avoidance of 
all that can excite or Htimulatc either 
luind or body. By thi* mean* Pal- 
pitation*, not connected with organic 
di*ea*c, may generally lie jjot rid of. 
If the patient la of a full halut, and ha* 
a tolerably *trong pul*e, bleeding or 
cup idng may peruaji* be re*orteo to 
with a/1 vantage; but thi* *hould \m 
cautiously done. \i\ *uch, too, a 
courae of gentle purgative* may Iks 
iiry; they ahoilld not be NuUnca, 



but of a c/irdlal nature, Homcthfug 
like thi*:— Pill of Aloe* and Mvrili. 
and Compound ( * al ban um Pill, of 
each J a dram; divide into VI pill*, 
and take one at bedtime, Oimpounu 
Infusion of Henna and Jtacoetion of 
Aloe*, of each H ounce*; HpiriU of 
Kal Volatile, J dram; Compound 
Tincture of Cardarnum*, 2 dram*: 
Tartrate of Potaah, 4 ounce ; mix, ana 
take two tablcHpoouful* occasionally, 

HEARTBURN i* a *en*c of unea*i- 
nca* at the pit of the stomach, from 
whence it a*<;cnd*, with acid cructo- 
tiori* and a burning heat, into the 
throat. Homciimc* it i* accompanied 
by faiutne**, nau*ea, and vomiting- 
arid commonly by what i* termed 
WaUjr-brash, and trie mouth Ixjcoming 
filled with a limpid fluid from the 
Mtomach, the upfier orifice of which I* 
(tailed cardi*, from it* being the Meat of 
the Heart ; it i* e*pccially liable to be 
distu rlicd by any Irritating cau*ca, and 
hucIi disturbance we term JlmrOrum 
or (hrd'uUtjla. Anything which de- 
range* the function* of the stomach 
will be likely to cau*e thi* indigc*ti- 
ble food, e«pecially butter and cneeae, 
or fat and oil of whatsoever kind ; m 
al*o will Ntrong mental emotion and 
pregnancy, in the latter mouth* of 
which there i* u»ually more or le*a 
Heartburn. The l>c*t rcmedie* are 
aikaliea, combined with mild ape- 
rient*, *uch a* Magnc*ia, or Tartrate 
of Koda and ilhubarb. It there i* 
much flatulency, Gregory'* Powder, Ifl 
i dram done*, i* good ; and where the 
pain i* great, aliout droii* of I ^auda- 
nurn may be taken with each do*e. 
In obstinate coai**. a leech or two, or a 
NUccc**iou of *mall bli*U;r*, to the pit 
of the NUirnach, will probably tie tune- 
ful ; but the main thing f* a well regu- 
■ late/1 and *imjile diet, and avoidance 
J of the offending HubatauccM; no ale. 
Ix-^r, nor wine, but a little brandy ana 
water at dinner; gentle cxcrclae, and 
the treatment direct^ under the head 
of I>y*pcp*ia. 

The PtiUe.— A* the Heart la the 
great central organ of circulation, and 
sympathize* with all the change* which 
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take place in the system at large, it 
follow* that the Pulse niU"t be an im- 
portant guide to those whohc investi- 
gations are directi-d to the discovery of 
the ail menU which cause functional 
and other derangement*. All should, 
therefore, make iheiiiM-lveH acquainted 
with the language of the- Pulse, which 
may easily he felt by the fori? and mid- 
dle finger*, iirenhfil slightly on the up- 
j*r and uiuler .-ide of the wri*t f about 
an inch alxjve the lower joint of the 
thumb, whi- re the pul siting artery lien. 
The beats may then l>e distinctly 
counted, and a little practice will ren- 
der the detection of any irregularity 
or difference of force easy. With a 
healthy man, in the prime of life, there 
will lie about seventy -two heals in a 
ijiiiiute, that i* supposing him to 
be (juict and un excited. Any great 
bodily exertion, or mental emotion, 
will render the pulse more rapid. With 
children, where there i- a great activity 
both of body and mind, the arterial ac- 
tion will be accelerated. We give the 
above a* a general average. Age ha* a 
great influence in the frequency of the 
pulse. M. Queteiet give* the follow- 
ing as a scale id* averages : — At birth, 
1'JO per niiiiute ; at •'» year.-* old, >W ; at 
from 10 to I') year-, 7* ; at from 1/i to 
'2o years, o'J ; at from *S> to .'W yearn, 
71 ; at from tfO to o»J year*, 70. 

LIVER.— This is the largest glandu- 
lar apparatus in the body, and one of 
it* most important offices is to secrete 
the bile. Having this important duty 
to perform, it is of the utmost conse- 
quence that the Liver should be kept 
iree from disturbing agencies, ho that 
i: may be in a proper condition for the 
discharge of its functions. The evil to 
which it is most liable is a disturbance 
of iu circulation, causing either active 
or passive congestion, both of which 
are by no means uncommon conditions 
of the organ ; in the former case, there 
will be an increase in the flow of bile; 
in the latter case, probably a decrease, 
or an altered state of the secretion. 
Sometimes an inflammation of the or- 
gan occurs; this is most common in hot 
climates ; it is called, in scientific lan- 
6 



guage, IlrjMititi*; in I hi* disease we luiv.* 
.suspension of the *ccrcii<m all'igcthrr, 
ami a softening or hardening of tb.- 
i*uh-tt:iii«»i* of tin- Liver, or the forma- 
tion of jiIhtv)!., a<-< ordiug to the de- 
gree and nature ot tin- disuse. 

Active Congestion of the Liver 
may he a rmiMqUfiicr of an irritated 
stale of it* tissue-, uwin^, prohaliiy, to 
the retention in the blood of the ma- 
terials which Mi]: lit to have hi-cn taken 
up by the kidney-, the skin, or some 
other excretory organ ; or it may be 
| owing to the pressure of too much car- 
bouacioiih matter in the liiod; or there 
may he vnm- loral eaii-e. some organic 
1 di-canc of the Liver it -elf. Kithcr of 
these will teliil to an e.\ivs-ivc secretion 
of bile, and eau-e wiial ar»- called bil- 
lon* dinonh-r* of the stomach. 

Passive Congestion of the Liver 
is usually the r»-ii;t hI'miiiic mechuni- 
cal inijH diineitl to the due supply of' 
blood to the organ, or to it-* iviuru 
from thence; tin- mi chief may be an 
impeded uelion of the heart, or a de- 
fective operation of the fumiioiisof the 
lung*; or it may b«- caused by con- 
tinued pressure upon the seat of the 
Liver, such a* result* from leaning at 
a desk, or remaining in a stooping 
position ; persons of sedentary habits 
are likely to be atli-cted in this way. 
It may be merely what is railed " a 
sluggish Liver;" there is a diminution 
in the quantity of tin: bile, but no al- 
teration of it* (juality. In the more 
severe forms ol I'a—ive ( 'orij/estiou, 
however, the "oile, after it* siireiion has 
been suspended for a time, U-coim-t 
acrid and plentiful, caiisimr, when it 
passes into the iutehtiues, much consti- 
tutional disturbance. 

The *i/iuj>tomx of Congestion are 
generally gnat uneasincsn in the 
right side, and a dull, heavy pain near 
to the shoulder-blade of that side; if 
ncthr, as before ob-erved, the bile will 
be plentiful, coloring the evacuations, 
and producing often a bitter taste in 
the mouth, and leading sometimes to 
Jaunt (ire ; if jifiMin; there i.- al»o the 
same uneasiness and pain in the region 
of the Liver, with a diminished liow of 



68 



you ahkI — i'll tkllI 



hile, or a changed condition of it, n* 
before dcncribed ; and after a while 
there iH probably nru.tr injlammtttwn net 
up, which generally Hei/,en on the Miih- 
Mance of the Liver, ami involve* tiic 
whole, or only a part of it; mo*t com- 
monly the former in the cane. 

In the acute ntagen of inflntruiintioii 
there in imin in the right nhle, 
which in iiicreiiMcil on prennure, or 
when it deep hrent.li in drawn; there in 
unually, too, (piick breathing, often a 
cough, hut not alwayn either of them 1 . 
Nearly alwayn there in pain in the 
right *houlder. and more or Ichh of 
yclloWTie** of tne eyi»*, and. indeed of 
the whole nkin ; occanionafly almoin te 
jaundice; the urine \h high colored, 
and the fauec* either pale and elnycy, 
or tinned with greeninh-yellow Idle; 
vomiting, too, iHHometimeH anymptom. 

IWafmtnf of acute Liver inflamma- 
tion Hhould he iwtive mcHHiireH of de- 
pletion to nrevent the formation of ah- 
hocmch. If the *yntcm will hear it, 
there Hhould he (/lipping or Leeching 
over the hciiI of the organ, to he fol- 
lowed up with Mot Mraii Poultice*, 
and afterwiirdH hy a Winter, the latter 
to he Hcveral time* repeated, if re- 
quired; the howcln Hhould he freely 
opened, and the *VHtem reduced hy Cal- 
omel combined with ('olocynth, or Home 
other active purgative, to he followed 
by a nal i ue aperient mixture, an under: 
LpHorn Haltn, (» dram*; Liquor of Ace- 
tate of A in monia, I ounce ; Tartrate of 
J'otanh, ^grairiH ; Wine of Colchicum, 
I dram; Camphor Mixture, nuflicicnt 
to make fj ouiicch; 1 ounce to he taken 
every four bourn. The Calomel to he 
kept up for Home time in huiiiII done*, 
comhiiicd with Opium, if the pain in 
violent. When there in reason to be- 
lieve that Hiippuratiou ha* taken place, 
the treatment miiHt he altered, and 
nourlHhiiig food and touicH given with 
mineral acid*, nil oh aa the Muriatic 
with Ocritiari. 

For (Vironir. Inflammation of the 
JAvtr \ - Leptandrin, I dram; Podo- 
phyllin, I ncrunlc; Apocynin, I ae.ru- 
|)le; Extract Nux Vomica, fi gi a inn; 
Uaatile Hoap, 1 dram ; make 710 pill*, 



take one every night; a continued u*e 
of thin, and daily npoii^iiig the cheat 
and bowel* with wnter, in which a lit- 
tle Nitric and Muriatic Acid ha* been 
mixed, following up the Baton with 
vigorou* friction over the part*, will 
gradually rcnult in a riire 

Inflammation of the Spleen.— The 
*ymptom*of thin dini-anc are much the 
*ame a* Inflammation of the Liver, 
except that the Hpleeu in on the left 
Hide, while the liver in on the right 
Hide. The treatment for this diHcane, 
both In it* acute and chronic form, 
Hhould he the name a* for Inflammation 
of the Liver 

JAUNDICE. A dinciiHc proceed- 
ing from an ohHtriietion of the flow 
of hile in the liver, and characterized 
hy a yellow color in the nkin. 

The peculiar efl'eet* which we notice 
in Jaundice are occasioned hy the ah- 
Horntion of hile into the circulation, 
owing to *ome impediment to It* 
pannage in the iiHiial way from the 
liver. The mont common obstructions 
are (Utll-*Ume* % tumorn which pre** 
upon the duct; or npanm, canning con- 
striction of the name, may alnn lie the 
caunc; and nometimen ntroug mental 
emotion. In thin d incline we notice 
that the white of the eye acquire* A 
yellow color, varying from the nlipht- 
c*t tinge to that, of gold ; the whole 
of the nkin of the face, too, and nome- 
timen of other part* of the hody, an- 
num en the name tint; the ntooln Income 
white and chalky - looking, and the 
urine, and nometimen alno the pcropi- 
ration, in tinged with hile. 

A loathing of food, noiir ntomach, 
had tante in the mouth, dininclination 
to move ahout, nlcepinenn, especially 
after dinner, and often a giddineaa 
when ntooping, are peculiar feature*. 

Of i tne If, t'fi in in not a dangcrou* 
di*ea«e; hut, a* nymptomatic of or- 
ganic minchief going on nomewhere. 
it Hhould he viewed with fear, and 
have immediate medical attention. 

7rwro7ir»/.~-llrgiii with an emetic, 
then take equal part* of Wild Cherry 
Hark, Hay harry Hark, Harherry Hark, 
Prickly A*h Hark, and Home Radish 
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E '•:•:. *ay 1 ounce of each, well bruised. 
11.I *:<■/:• a": n:,*ht in 4 pint> of rider : 
t-kc a Ii\:\- -.-f i: after each im-al: the 
xl . t~ w.v: ;i ■ 1 1 ..-* and r i pe f ru it* tin- 
ln*.:rr. A : J drink- *h««u: i Ik? u»ed. 
N 1 : r: .■ :» :i : M :: ri a: i c A ci d mi xe« 1 with 
Wa-.r.r will J..i we!!: and ihe »ame 
r* : .x:'jrv :" r a >?i»''Ti^«.- bath every morn- 
:lj > ftiv^Iu-.tblt in thi* complaint. 
e-j.-r .■:«".'.>■ if vi^.r-'U* friction precede 
■:: f..i!*:.iw- it. An occasional warm 
Vi:ii > a jrrat ht-Iji. ThU treat mint. 
:: pc-vrv-.Ted in, will eradicate it lr«uii 
tir -y-:-.::.. 

Inflammation of the Stomach. — 
T :.'.-.-<. > j--:irr.i-ly pain after eating. 
f.ii ».i::.t::::i--* the meal* an* v*.:n:ti-d 
l: : nrlv. > ^anty. aiid hi,rh c-'i«»red. 
' T- • . .:.— L«-"-ii-.-i'i:h. jiii.if thv 
»: :...:.... f-t:"i'Wi.-l l»y f«-me!itatin!i*. 
. A :.■■: w..:.-r it drink. bowr> in 
":- tvj .:..:».- i by e!y-ter* ; abom nee 
f: tl i.l". :.•-.■! except c!d j:ru-!. milk 
W-. : w;-:- r. -r Ua. Avoid excise-. 
t:. 1 c <:. -:::■<.-:. ts. 

Indigestion — Dyspepsia pi-m-r- 
l'.v U .:::.* with pain in the stomach 
£.■■& ar:-.-r eatinsr: an irrvjular appc- 
v.'.r: ar.-.-r a lar^e iiii-a.1 there!-* pain 
L-.d :>-rv .u-ne.»- . re*:\-- ue-s. ai.d 
s ::.■£■:"::*— voii:i:i:i£. nr U-i'-l.i-iu' n j* 
.,:' ^.r ^iid; a clear f.-::d. cal\d 
w^Ter-lr^-ii. ri»es and run* from the 
r-ju:h: a f-.-elin^: •»!" emptinc** and 
frra: weak::e>* at tlie j. it i if the 
?: Si^'.-h. a bad ta-te in the m ■■uth. 
ica hi.-h-. heartburn, aud >omrtime* 
;«i":]i:.i".!'.i:i : the bowel* are irregular, 
r> ■^jr'.iuie? the food pas»e» off in an 
Uii iij-sO-d *tate. 

T .< 'j r '.-''*. '■-.:«*•" of J hi *],»■].*!•} is the 
f ■-.»■] :;•■: b..-:::t r well chewed, but eat.-n 
!■-.• !a*t : th> generally bad* to rating 
t « much. >o that the .-tomach i.* ■■wr- 
; -aied. and di^e-tion can in it proceed. 
I- ■ au-r it cannot be well churiud, 
L.;i:her can the jra-tric juice j>ernieate 
t: r c-.»i: i i-acted iuil-v*. To thi^ may be 
a 1 1 ■ J dri^kirijT largely, e>jierially edd 
w^;.-r, at meals, so tliat the l'nod i< 
*i-:,ii d-.twii instead of bein^r well- 
cu'-wci and mixed with the saliva. 

Tr* \*H.*iiU — The buwels must be 
re^a'.-itt-d, kejit open. Thi* can often 



be ilniie by i-atinj f-N.«l ..»* . t \i\. ,: .f 
liaturi'. >\\-\\ a- hrm. br«- . !. •• *'•:'. 
generally »»iini- ^•••/.i. n.« i. .-•-«- 

'j'jip-d. Mix 4 «-"a:i- ■■- -«t .■: 1 ■. • .r 
.if Khubar 1 !. ar:l J dr..-!.^ I: .■■• 
ate «if S-"la. and !:i"k« .i :.t ■■ "■-; ■ :.: ,\ 
alti-r itiiiin r. T!.« a--: ..';. • :" ' • 
■»tiii:i:H'?i may )•■■ r- .i.-\ . 1 i-\ : .* • . .i 
t»-a*j" Mm ful Hi" i '.ir'- :..r.- : ' \\ j..--.i 
in a little wal-r wi.. ?i r- ■ j-i ! • . i. 

I'lenty iif .m:--i-.- .r . \ r« - :- ••■ 
*ary. an«l it ;-}:< -ill* i I • .-r -■: : . a ': ..r- 
acti-r a* tn i j:j:il'-- ti.i- v.. ..A. Tin- 
brain #•!*/•' Livi- p-!. far- .i'A :m\\- 
ety n'ft -■nii-:i , :.i- !»• .aid .i-ii--. 

Water-Brash i* a i»m. a: ,* i.d t«i 

a «li-' , l:ar-j'f «■! thin n:i'. r\ :!*.:;d Ir iii 
tin- m«»n:h, w!..ri ::.!• -:■ u..v \i i- 
einj'ty. It i-i-n.i - ;:;■ :■"■■ .in \ •■'» "■•n ■•■ 
at tip* t i *n •-. v.i:i. a i ■ r ;• :./: r.-. : ■ » i • 
withiin luu.-h -»:r.s::.i' j. - ::..:;■...» !<> 
th** i'\!t :it "l" :i j-.:i\ Ir :» a -> :..; : m; 
«»f irritable a:: ! :.■ -ir "j: ■ :!,!:_■-":; :.. 
-ir a fnrm ••:' /'.v. '■ :,1 -d !»'-' "J 

J-MIH- nt* t!ie U.'-Ti- l:..l!i J!..i .: ■!"■»■ .■-• — 

of the «!Mma-h. T- r—:,- w!.-. t..'r;.- 
much «iati!u-al are im ■■ u!iar!y -■:'';.. t 
to tliis at!i->'t:>iii. \viiy t!i--y :.n- -.•. 
ha* n«»t yi't In • ii - ''-.ir'.y a*i"»-r..;::i-- 1. 

Tr'-i'.-ii'iJ. — l'.:*::.i;th. a I::'.'. -l.-e. 
will ^f-ni-raHy arV-.ii! plief: h" '.!.. r. i^ 
]«ain. Murj'him. -L"Ti:>l ai*i bi i:.k. :i. 
• •r -ime otlit-r ::i. ■■dyn»-. A::-r the 
wati-r ha* r- a»i- 1 t-» :!-i\v. -nu.- -:■♦- 
n;aehic -Luiilii i-«- -ivi n. with a ::.::>- 
eral acid. A i:i:xri;p like :!.i- will be 
b—t :— Infii!»i-.n "1 * ".i-« .sriila.*'. ■•■.irn-. ■»; 
diluti- Sulplmri'- A ■■:•!, :: dram-: Tinc- 
ture of Cardamu::!*. - dram*: t:.k»- a 
MXth part twi-e a day. Att--ntii.:i 
■di-'iild be paid to the'aetio'i nf the 
liwr before adi:ii:::-:i rin,: t!:t -# p-mi*- 
■ lie< : perhaps a littb- mi.d i:i. :i ::rial. 
siieh as lllue I'iil. or tiny l'nv.d.-r, 
had better be jrivm in any ea»e. abmit 
a coujile of du:»e». o>:i.biut.-d with liiiu- 
barb. 

Vomiting or Nausea. — A term 
cfiiiinmnly appli-d to »irkn«^* nf the 
:>t'»niach. a loathing or teinii ucy t» re- 
ject, without actual vomiting. 

The >ei^atioii of naiiMa is usually 
referred to the >t»!uaeh. ami i> im 
doubt cum moil Iv due to causes con- 
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liftrA wUli that htytuit ouly; y** vary 

ffcyjyefiLly ihfc ftft.lifjiy je tynt[tUl\ttr.l.\r t 
hfc/ifjt/ )>« '/Hi/Hi In th* hjbjji o* Lh« 
h*t /'tim *y*Ur.iu. 'tti'l* we ktt'tW thai it 
»*:Y«i«-. hloW 'th thfc hta/J, a 'JUlo* aLlou, 
o/ olh*-f injuiy to uuy |/a*t of th* 
ho'Jy, aLU-iH'/J with efcvt-ffc j/uhi f will 
i t >.'ji\'ih Xiutsiti] to will hoo il,l*-. a«'i 

'h<2"*t)'<£ ftif/hU (lift ViUh'U UiA 

*#)>,**, ni UhytUmu will' I* hittriiA Kit*. 
hjai'i lUi'tUuU Llitt ttnAUilli 'it th« 
VZh^tr*. 'I |>t: NttiJet-.t of J/M:g /<**«' y , to*/. 

M(^.<iA#Q Is/ h« |,»i/«jy sy;*((/t»Ll*t t)' ; jjji'I 
in*. UJW'iit 'if tn,rt.)>x muz!. \tf. attfih- 
UUA tttt.Urt Ut l\,iit iltftilift'*' hit l,hc 
«t;« rOUt eytteffij ihfc'i 'Jirtt'lly '//I 1,1 j ft: 
^j,ttnn\t ; fo# jf, hat 1/4 *'/# fo'Jfi'J that 
lory w\ ha W4-I) Vfl*ft'.«i ifij*-'U-«l i«»o l.h*. 
V«i#»c u< ttrhfcti «waiJowt<l. }*,*, v/t-. i)n>i 
that ttn.il «b/fift« iu ihtr. k'i'itiry*, in 
iti'ti* \a littr. WM#<i/ ; uh'i tunny 'Aim 

'Jj^aeft'l fOli'lil'i'tha of Di*. YiiH'/O* 
*/l£»H*, ^iV* I}** to a f'4-j)og 'it eU'itL 
#!*:#.* a|| s\i',VrUi% ».i*a». ihlt f't'Jijjj/ )« 
if* uttttty '.-a***, fii«Miy «y*#i|#a».l.*-lii-. 
'!#.« !*lii>*'| jsiai*- of i.(i<- ht-ti'/iu, atA 

tf>//t«t-Jj<jtTf*liy 'if U#«: HtU*> it.uf t'j*U:ih f 

ffi.tt.U uiUrtA* Si'*?' at, )* fay'/raoh' l>/ 
l.'.t. Itt'tt'/tlhUtV *■ 'it 1*:tl.UiU tatty)' al 

<Ji4.'/'tiLi'/fi«, fif/lUMa, o# '-'/iielf'jVLio'ifc 
JK'*": fciiff/tOO^ |/#4 V)oU« to *il« h # 
'it-A it lil'i'iu' e il i'tni't' Jit!l/ l/y lit*. 
*f\uAttUUi*.yvih 'tt UttKht inn*.}' 

J life J##'«l#W tmiflf* t'it i'UUzt'U, 'it 

"f'jfsf, wjfl 'it^/t/i'J i/j/O^ l|i« ' aij«r«. 

Jf i 1 . \it'i*AfAz tfilti ullwKXill 'if U*t- 

I/jjJi^ </ij». Jjltl«: 'Ai» \A. 'i'llt* bi tttU-ft: 

%t*. t if f/'/l«i 'Yl&tl'l't 'if l\,*r, thfll.Jj)., 

In < i',n>) y n,£ t Wk.mj tti*y )ii-. ft-:j.T;Jy 

*l'.K+i\ i/y ft HUlt V/ .!*.</ iiti'i H liUfi: 

Jj/<- *> ii^ni.H, </» jf.«;<!y U<l.|jf«^ ii«c 
f»i/'t« vyili* in fimtn.i r 'it a. I// jet j/uf 
|C»*.. r*r. »ri J iift'il'l tn,'t. 'tt 'i'i*ei',l*"i 
Uy «'///#*: jjt-rv/'M */•*/'■> I// l^«r s/tU ttt. 

t> %' t isx* *it t'.i.itty 7i.t$t- t,t u !;»».!*; 

lUcl,')}, 'tt own: '/l)j*# <.«/V'/»jj! 
*».;«>, <.'»</ 1. io &/;V < ^!<- y *-|f*/ yi&tliit 
*Uj l i'/i**A IttiuU it.Kh ('.urli'il.* 1 *: t,f 
JV/'*4 »<»') Iflb'il* .hi)'* Yiiil ii*: fttuU- 

t*i. f z.tt'1 iit'ii+thty (Jft'-lMfcJ; if 'fii.'t 
th*frh* Uii, * *A itslM.fi \'\u*U-l V't ( }i<: 
J;* 1 , of liui *l>/lnv It tti*y i/*: it it 4 ; //f 
is/V^jUi, Ui *U'i\i 'I'***, tah<i<'i 'i'lYitl 



1 with u luUtr Hngur o« Mh*m ; or * uA*- 
Hit*. HUr. iUu HyU'iyunU' At\»\, it 
tU'i\in; ArxiHitr tit M'/ijili Jut., J vntitt ; 
( 'at \i' mult: hf^iAa, J 'itmtt ; la Waltf, 

') lliltittz: tnUtr. H Ul/lt«J#0'/fjfljl t'VUV 
Mlli'ft: liO»J/«. A 'tl'itt t,f Ihfc jjf/OVt: Hi jif, 

or of i',teji*i,i.4z iu *vAn WtoU.f, i« <«i«o 
(jtfcjy lo t,h of 64-fV)«fc. A ^ni/jj^tf 
|/o«)f.io/i 1« l/tsi fof iSti: jiulU-ttl ; umi 
|/f/f<-<L 'joJHti'li^ l,//»h of U/'ly M/f/J 
Ut\tt'\ t tc\,*t\*\\y ff\,tit tj,fe a/f-Lilioo 
, l<ha M ^t:# you* 0H(/JJJ 

\A<tU** t \,lisi*te f t'tthHtUiD'rtm, j|i/i 
}y.iO«e <i|/|/IU'i I// On. L«-lly, (lit: vyferm 
l/d>Jf o«i<4 )fj f.vyo<ii«>«; Li<t: 'Jul tUnitUi 
I/** Mt'iVtftti/i. ytttt\ i 'it *aj/o; nflir 
M/i." maSM.t, l/f-<,i.M, l/o);til «!<)< ktu ; H>. ; 

te lh«- «lfft-Jigtif Vrijj |;<imJLj lO /«»'/y*r 
fl«< 1/OvytU //,^t« I* MJr>»4:/ of J^ |/W*U 
Of ' >#'*«■!, U MiJ/lt »l/OOif fif I of ' htet/it < #Sl # 
0/»« Jai/UcJ,oofffiJ of ^ifllj bU< 1 ft lij/ftjj 
of "iJulu-i; *<»U jtti'J Jiij«-i t »|/#yy)y ; o/«c- 
OJf'i off)<)£ J&UiO'ij/l. fi/f ah ihtuhl. 

COLIC 'I ><«= *//^///////# of < oli*'. 

W< £<fjtfj»l, ***: tt |/ai'f«fiil «JJff4^)4/fl of 

i fit: Jo*** /<i/io/i of iU»: \M\y, VUlii 
a tyvicij^f/ t',nii'i of tin. ittttr.l, t,i>*i 
v*/y '*iUiiu>,u\y i' l tt,\v.uy l /^/fctiyto«*< ; 
sin'f e|/»4/fis. AfiiOf.^ I.i#«- /*«o«l fVfc- 
YJtjjl 'a«42<« «/i^y )/* oa/«t^l vw/fio«, 

ffiU'ih'Pi* 'it M*<V»l#o'«cO«i,«; «<jl/ci<il4/4r« / 
ojjfc «i»;'!if/'-*u#l foo'J. M'iu/i'lao'7 of 
VMi'aK/i )/i'J4 jitUn^i (/Mii aO'i titfii 
MiHi/nUi, UiUl,.-.' "iA t li*|-|J Of lU.j'i 

f/oj 5 *^ o# v«-(/«i«M<9. 

'tl.f limhtintt iinnl 'Ityt-lf'J |f#ftblly 

«i|/o/« tii« '.io.-« ; *i,*,i. )it lUhhifi'itW'-, 

to hi ft; '.J ft/* it J'^ac of b|/|/f»;if ; |/il.fftf 
t»-'»4 2«j U#< Jf.'/iiMi, f/^'Kl tlii#>l ; f« Vi#, 
4>/e».J v*-f««e«. ai.'J S',U,\\.uy_. with e|#ii«- 
lif At'. t/ltU.s tut'iirtu'.t HI A |/*if^ttt)W» 
l/iOs 1 1/4- b/ff/J^'^Ufft'l, WJUi « tfi- # V «■ « - 
' i/ij/ 'Jfh'i^i*»^ r f',//,M<»aMone, Uh'i tfi* - 
tJO/J. If f.i/« r-yil.\il'iU.c \,i''t.M*r V)//|tr«il | 
Hfi'l Jfi^^/Of/.»r»Oii Of ll.ft: )<»U-cl)/J/* 

0j/|/4j£*« *'*>«■■/; oi«"Jiug l/y U<*? Iu*^>i. 

*// |«*i-f*<« tiny l/«: /4p-«//»i/| |y^ trte^f 

iUJiy if 0.4 |.s>tJ4'«ji !/*: y i /it i iff ui.'i 

|/>f.Lo*J' . fl< l'hitulrttt i]'§\\r t wlift'lft' 
tl*«#4' )« <y/ef.jvt-j*4-.*e ; //i«il<,. «y/M-<it*« / tt/#*J 
j/*i|/j^i/ '/f lii*. i/'/Wfle, lolul/liffi/ ; mii'J 
a.cUrfjeJOi^ With \h'\\hJ.i\jtii l>y VOloM. 
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and coldness of the extremities, the ad- 
ministration of aromatic cordials, with 
opiates and purgatives, warm applica- 
tions to the stomach, and antispas- 
modic clysters elected every three or 
four hours ; bleeuing, as above, if in- 
flammation is threatened. In Hytterie 
Colic, where there is nausea, spasms, 
costiveness, and great dejection ot 
spirits, the proper course will be laxa- 
tives, if required, with Spirits of Am- 
monia, Sulphuric Ether, and, after the 
bowels have been evacuated, Camo- 
mile Tea, or other bitter infusion, 
with a little anodyne. Turpentine 
clysters have also been fouud useful. 

Although Colic is properly a painful 
affection of the colon, without inflam- 
mation or fever, yet it is frequently 
accompanied with febrile and inflam- 
matory symptoms, and often results in 
inflammation of the bowels, Jt may 
generally be distinguished from actual 
inflammation by the spasmodic con- 
traction of the abdomen, the absence, 
or trifling degree of fever and insensi- 
bility to pressure, and also by the state 
of the pulse. 

For Jjead, or Jointers' Colic, so called 
because it formerly prevailed in cider 
counties, where leaden vessels were 
inuch used in the manufacture of the 
beverage, the same general remedies 
may be used as for other forms of colic : 
for the Palsy, arising from the absorp- 
tion of lead, which is generally con- 
fined to the wrists, galvanism, friction, 
aud shampooing, with Bath, or other 
chalybeate waters. Those engaged in 
the manufacture of lead, or in occu- 
pations in which one or other of its 
preparations are frequently handled, 
may generally escape its bauelul ef- 
fects by strict attention to cleanliness ; 
they should never take their meals 
where they work, or with unwashed 
hands. Let them eat fat meat, and 
butter, and acidulous drinks, espe- 
cially those rendered so by Sulphuric 
Acid. From the first attack ot Lead 
Colic, patients generally recover ; but 
unless they change their occupations, 
or observe the above precautions with 
scrupulous care, the attacks are re- 



peated, each time with greater violence, 
aud they become, eventually, miserable 
cripples, 

60H8TIPATIOH.- Habitual con- 
finement of the bowels, which is pro- 
duced from want of tone in the mus- 
cular coat of the stomach, or a ten- 
dency to absorb the fluid elements of 
the faeces, so that they are left in too 
solid a form for the muscles to act 
upon. The latter is more commonly 
the ease. 

TYeutmrnt. — The observance of a 
regular period of evacuating the bow- 
els, which is most proper in the morn- 
ing after breakfast. The use of mild 
aperients, brown bread instead of 
white. There should be an entire 
change in the dietary for a few days 
while taking opening medicine. Lep- 
tandrin, 1 dram ; Podophyllin, 1 scru- 
ple; Apocynin, 1 scruple; Extract 
Nux Vomica, 6 grains; Castile Soap, 
1 dram : mix, and make 30 pills, take 
1 pill every night Sometimes an in- 
jection of cold water once a day, for a 
week or two, will cure costiveness 
without medicine. 

PILES. — The troublesome disease 
so called, consists of tumors situated 
on the verge of the anus, or funda- 
ment, which tumors are formed by the 
distension of the veins at the extrem- 
ity of the rectum, or lower bowel; 
they are usually about the size of a 
bean, sometimes much larger, and are 
caused by the distension of the veins 
with congested blood. When there is 
an action of the bowels they are forced 
down, and if there is much constipa- 
tion and straiuing, or much exertion 
necessary, so as to irritate and inflame 
the parts, they are likely to be greatly 
distended, so that they cannot be 
pressed back agam ; in this case they 
become very Targe and painful, and 
eventually perhaps burst, to the great 
relief of the patient ; or they may run 
into abscesses, and, it may be, lay the 
foundation of a fistula. 

Piles may be either "blind" or 
" bleeding ; " the latter is the case 
when the veins within the bowels be- 
come much swollen, of a red color, 
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and nnftvftfi surfAftft, having thfir wnll* 
so thin thnt thft slightftst ftflort to rft- 
lift.vft the howftls causc* them to hlftftd 
frwly. Thft foruiftr la whftn thftswftll- 
ings hftcorrift filled with n fihrinou* 
deposit fr#fin fhft hlood, so thftt thfty 
form tumors find ftxcrftscencft* outsidft 
tlm fiiifiA ; sometimfts thftsft, although 
Inconvenient ftrn not vrry troiihlftsouift 
otherwise. If the cfttisft which pro- 
duced them )*■- rftmovftd, thfty will hft 
likftly to rftumin ouiftsccnt for ft thrift; 
hut strong purgfttivft inftdieincs, ft cold, 
or too much cgftrtiou, rrmy stimulfittt 
them into activity, then thfty hfteomft 
Infhimcd find very nftinful ; then Wft 
hftve whftt is cftllcd " A Kit of thft 
J'ilfts." fVrsons with torpid livers, or 
with whom thft vftnous circulation Is 
sluggish. «rft thorn* most suhiftcted to 
Piles, which nrft no o!ouht thft rftsult 
of pAssivr- congestion of thft veins 
fihout thft rftctum ; hut it will usufilly 
hft found thfit thft discnsft will not hft- 
eomft fully developed unless thftrft is 
Also hfi hi tu a! eonati nation. Thft trrat- 
rnrnl should thftrft rorn l»ft hoth loeftl 
Alio! gc ncr»l ; thft first directed to rc- 
rnovft »H ohstficlcs to thft proper fiction 
of thft liver, find to dennse thft hirge 
howcU of mfittcrs which in»y press 
upon I h". veins, find impedft thft rftturn 
of thft hlood from thft lowest howftl, 
wiiifth is thft Kent "f the disease. To 
this end we should give mild Aperient*, 
comhincd with filtcnitivcs, heginniug 
with pill* likft thw-: Ithuhfirh, I drfim; 
Ipccficimnhfi . i ft drum; IHue fill, I 
scruple: rufiKft into 2'1 pills, find tfikft 
2 cvrry night until thft motion* hft- 
eome soft. And sufficiently frequent, 
thftfi I every other night. A stimu- 
lant will fil*o hft r*-/piirr<| f and i 'on ff •ra- 
tion of Ifhifk Pepper is perhaps thft 
hftflt; or Ward's Paste, which is com- 
posed of Huliihur, (!opnihft t \\n\*i\m, 
Hfi'l H-pift'^; nhoutn U'fl«jH»onful of thft 
f/»rniftr, or from 10 Ut 15 ^rntrifc of thft 
lflttftr, inny hft tnkfn ni^ht nnrl morn- 
ing. Hhouhl thft howftls not hft rnovfto* 
Mjlliftiftntly hv thft«ft rriftfinn, tnkft (-on- 
fftfttion ttt Hftnnft, commonly ftftlho* 
LftUfttivft Klftft4liflry t MoiinftftK; Hulphiir, 
1 ounce; Jftlftp find ('rftiim of Tftrtnr, 



of ftftfth 2 dram*, nw) ( Mnffftr r 1 i\rnm f 
with Hvrup ftnou^h Ut mnkc it up tnUj 
A *oft Klftfttunry, Ihmv., n tftAApofmful 
twiftft a fifty, or only t\vi\ry night, if too 
nfttivft, 

Ttift Iftral trftfttniftnt ft/;n»i«U In in- 
^ftctinjc 2 r,r ft ounf^N of vaM wftf^r 
int-/i thft )>owftl jiiMt l^ftforft thft ttnnn'tuft 
of ft motion; tfiia pftrtlv ftmptif*, «nn 
ftontrft/»U thft flifttftndfto Vftina, »n/l fft- 
ftilitfitfta thft pflMtnj/ft of thft firft/:ft«. C ,'nrft 
shouhl ftUo \m tftkftn to pre** hnck 
within thft *phinctftr »ni, or munftiilftr 
ring which guftMft thft ftntrnnft^ of thft 
howftl from thftftniiR, ftVftry f'ilft whifth 
protrudftA, n* if mi (h- red Ut rrrrmin out- 
»idft f it will, hy thft prftwiirft of thft 
nhovft rnURft.lft f l»ftftomft fttrftngulfltwl 
find intlftmrd. VVIiftn thft I 'lift* nrft in 
this hittftr condition, thfty whould hft 
fomftutftd with hot wftt^r, hy mftftriff of 
ft ftpotu/ft, ^very four hour* or no, ttntl 
thft rftcumhftfit \ttm\t\nn whould t»ft inflin* 
tfiincd tin much na powihlc; Icechc*, 
filfto, mfty hft nppliftd Ut them, with ft 
lirmftftd poultic.ft to encourfl^c thft hlftftfl- 
ing. If thftrft to intlnmmntiori of 1'ilft* 
within thft Rphinctftr ftni, rnftkft fin in- 
jftfttion thim: I'imolvft in H ounces 
of hoiling wfitftr, Acctfit^ of l/#-fid ft ml 
Opium, of ftnch } ft drsiui, nnd of thi» 
lotion, whftn c/>ol, throw up into thft 
howd with ft Rrnftll syringft junt } an 
ouncft, hy rriftfiaurft, ftftftr ft motion, l/ut 
not mr»rft thnn twicft in twenty-lour 
hour*; find only in c«se» whftrft thft 
hlcfdlnp to profimft, should this powftr- 
ful fipplicfitlon hft iisftil. Kor intftrruil 
l'ilfts,fil«o f Iftftchi-R mfty hft nppliftd with 
NdvfiFitfigft; they rjifi oft Wf»pliftd ftxlftr- 
nfilly, find followftd hy wnrm fomftntft- 
tiona, or ft hip-hftth. Whftn Pilft* firH 
show thftumftlvft«, hftforft thftrft Is much 
inilfimrrifttlon, or ftftftr this hfis suh- 
sided, fin fistr indent ointment should 
he Applied with thft finder, fis fnr n* it 
ftfin hft thrust, nijdit fifid morning. Thft 
(?nm pound On l! Ointrncfd. is hest for 
this purposft. or on« prftpfircd thus: 
Oftllic Acid, I drnm: I'owdcrftd Opium, 
^drniu; Ooulfird's Knlrw\ttn sfitiirAt*^ 
dilution of the HuhncfttAtft of 1 t w\) 9 
|0dro|rs; 1/fird, I ounce, 

DIABRHffiA. l/^ftncss of the 
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bowels. Thin it a very common dis- 
order, Arising from a variety of cause*, 
foremost among which may be men- 
tioned suppressed perspiration, a sud- 
den chill or cold applied to the body, 
acid fruits, or any indigestible (bod, 
oily or putrid substances, deficiency 
of bile, increased secretion of mucus, 
worms, strong purgative medicines, 
gout or rheumatism turned inwards, 
etc. 

The tymptom* are frequent and co- 
pious discharges of feculent matter, 
accompanied usually with griping ana 
flatulency; thero is weight and un- 
easiness in the lower belly, which is 
relieved for a time on the dischargo 
taking place; thore is nausea, often 
vomiting; a pale countenance, some- 
times sallow; a bitter taste in the 
mouth, with thirst and dryness of the 
throat; the tongue is furred and yel- 
low, indicating bilo in the alimentary 
canal ; the skin is dry and harsh, and 
if the disease is not checked, great 
emaciation ensues. 

The treatmetU must depend in some 
degree on the cause. The romoval of 
the exciting matter, by means of an 
emetic, or aperient medicines, will, 
however { be a safe proceeding at first. 
If the Diarrhoea be caused by obstruct- 
ed perspiration or exposuro to cold, 
nauseating doses of Antimonialg or 
Ipecacuanha Wine, may be given 
every three or four hours, the feet put 
into a warm bath, and the patient be 
well covered up in bed. When the 
case is obstinate, resort may bo had to 
the vapor bath, making a treo uso of 
diluents and demulcents. Where thore 
is acidity of the stomach, denoted by 
griping pains and flatulency, take 
Chalk Mixture, with Aromatic Con- 
fection, and other anti-acid absorbents 
or alkalies, such as Carbonato of Pot- 
ash, with Spirits of Ammonia, and 
Tincture of Opium, or some other 
anodyne; if from putrid or otherwise 
unwholesome food, the proper course, 
after the removal of the offending 
matter, is to givo absorbents, in com- 
bination with Opium, or if these fail, 
acid and an anodyne. Tho following is 



an efficacious formula: Diluted Sul- 
phuric Acid, 2 drams; Tincture of 
Opium, 4 a dram; water, 6 ounces: 
talce a tablespoon ftil every two hours. 
When the loosoness proceeds from 
acrid or poisonous substances, warm 
diluent drinks should bo freely ad- 
ministered, to keep up vomiting, pre- 
viously excited by an emetic ; tor this 
purpose thin fat troth answers woll : a 
purgo of Castor Oil should also be 
given, and after its operation, small 
doses of Morphine, or some other 
preparation of Opium. 

The following prescription was used 
by the troops during the Mexican war 
with great success : 

Laudanum ounooi 3 

Spirit* of Camphor " 3 

Knnenoo of Pcpiiormtnt " 3 

Hoffman's Anoayno " 3 

Tinoturo of Cayenne Popper drama 3 

Tinoturo of Gingor ounoei 1 

Mix all together. Poso : a teaspoon Ail 
in a little water, or a half tcasj>oonful 
repeated in an hour afterward in a 
tanlespoonful of brandy. This prepa- 
ration will check Piarrluoa in ten 
minutes, and abate other premonitory 
symptoms of cholera immediately. In 
eases of cholera, it has been usou with 
great success to restoro reaction by 
outward application. 

When repelled, gout or rheumatism 
is the cause, warm fomentations, cata- 
plasms, blisters to the extremities, and 
stimulant purges, such as Tincture of 
Rhubarb, to be followed by absorbents 
with anodynes. If worms are the ox- 
citing cause, their removal must be 
first attempted, but drastic purgatives, 
often given for the purpose, are dan- 
gerous; in this case, Turpentine and 
Castor Oil, I dram of the first and (5 
of the bust, may bo recommended. The 
Diarrhoea which often occurs in child- 
hood during teething, should not be 
suddenly checked, nor at all, unless it 
prevails to a hurtful extent; if neces- 
sary to stop it, give first a dose of Mer- 
cury and Chalk, from 2 to 4 or (> grains, 
according to age, and then Powder of 
Prepareu Chalk, Cinnamon, and Rhu- 
barb, about 2 grains of each every four 
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hours. Diarrhoea gome tiroes attacks 
pregnant women, and, in this case, its 
progress ought to he arrested as quick- 
ly as possible. In all cases of loose- 
ness of the bowels it is best to avoid 
hot thin drinks, unless given for a spe- 
cific purpose ; the food, too, should be 
simple and easy of digestion; Milk, 
with Cinnamon boiled in ft, thickened 
with Rice or Arrowroot, is good ; vege- 
tables, salt meat, suet puddings and 
pies are not ; if there is much exhaus- 
tion, a little cool brandy and water 
may be now and then taken. When 
Diarrhoea is stopped, astringent tonics, 
with aromatic*, should be given to re- 
store the tone of the stomach. 

This disease may be distinguished 
from Dysentery by being unattended 
by either inflammation, fever, conta- 
gion, or that constant inclination to 
go to stool without a discharge which 
is common in the latter disease, in 
which the matter voided is sanguine- 
ous and putrid, while that in Diarrhoea 
is simply feculent and alimentary. 

DYSENTERY.— Inflammation of 
the mucous membrane of the large in- 
testines, causing freouent evacuations 
of a peculiar ftetia matter, consult- 
ing of a large proportion of mucus, 
generally more or less mixed with 
Blood. Flux, or Bloody Flux, accord- 
ing as the discharges are free from, or 
deeply tinged with, the sanguineous 
fluid, are common names for this dis- 
ease, which some French writers term 
Colite. 

The causes of the inflammatory ac- 
tion may be a specific contagion ; 
great moisture in the atmosphere suc- 
ceeded by sudden heat; putrid or 
otherwise unwholesome food ; noxious 
vapors arid exhalations ; ulceration of 
the colon, resulting in spasmodic con- 
striction. 

The usual symptom* are cold shiver- 
ings and other febrile signs. There . 
may be at the outset unusual costive- 
ness, with flatulency, severe griping, | 
and frequent inclination to go to stool: | 
then comes loss of appetite, nausea, j 
and vomiting, an increase of the fe- 
brile heat, copious evacuations as 



above described, which reduce the 
strength, and cause great emacia- 
tion. 

The proper treatment will be first 
with regard to the accompanying 
fever; if it be of the inflammatory 
kind, and the patient can bear it, there 
must be blood-letting, antiphlogistic 
medicines, and low diet; but \ery 
commonly the fever assumes a putrid 
character, in which case it must be 
treated as Typhus. If it becomes inter' 
mittent, tonics must be resorted to, as 
prescribed under that head. With 
more immediate reference to the dis- 
ease itself, the seat of which is the in- 
testines, an emetic consisting of 20 
grains of Ipecacuanha Powder and 1 

Eiin of Tartarized Antimony, followed 
copious drinks of warm water, 
ould be given as soon as the vomit- 
ing ceases, a powder, com{>osed of 
1 scruple of Powdered Rhubarb and 2 

grains of Calomel, or a full dose of 
astor Oil, or some refrigerant ca- 
tharic, such as Epsom, or Glauber's 
Baits. Ipecacuanha alone, in doses 
not sufficiently large to produce vom- 
iting, say 5 grains, frequently given, 
often acts well as a cathartic in Dvsen- 
tery. After this administer emollient 
glysters about three times a day, with 
Laudanum about a dram in every 
third one, or glysters of Mutton-brotu 
and Arrowroot. For drinks, which 
should be cold, or nearly ho, give solu- 
tions of Gum Arabic, or Milk, decoc- 
tions of Linseed, Haiop, or Harley, or 
thin Arrowroot. Jf these do not stop 
the Flux iu twenty-four hour** or so, 
try the following mixture; — Tincture 
of Opium and Nitrate of Potash, of 
each 1 dram ; Antimonial Wine 2 
drams ; Mint Water, to make 6 ounces: 
take a tablespoon ful avery two or'three 
hours. When the disease has yet more 
advanced, and the frequency of the 
stool* appears to proceed chiefly from 
a weakened and relaxed state of the 
bowels, tonics and astringents should 
be given — Arnica Hark, Calumba, Cas- 
carilla, Catechu, Logwood, Kino, Quas- 
sia, are among the best ; Lime Water 
is also good, and an acidulous mix- 
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ture composed thu9 : — IM luted Nitrous 

Acid 2 dram*, Laudanum ) drum, 

Water 6 ounce* ; take a sixth part 

every four hour*. Thia alao will bo 

dund efficient — Tincture of ratechu, 

Confection of Opium, and Aromatic 

Confection, of each 2 drama, Oinna- 

Bu«n \V ater . i> ou n ces ; tak e t wo t a hi e- 

#i*wnfuls ev o r v foil r h ou rs. W h ere I here 

i> much delVdity, llramly nnd Water 

may lie given; "but neither this nor 

| Laudanum \v i 1 1 d o for t h e febri 1 e atages. 

Person* residing in warm climates 

are esneei ally *u 1 >j eet t o 1 >y aen t ery . 

Those who are recovering from it:* 
attack* should he careful to avoid ex- 
posure to cold or damp, or any audden 
atnuupheric change* ; to be regular in 
their mode of living, and to go warmly 
clothed, a* they are very liable to a re- 
currence of the attack. 

Cholera Morbus ia often preceded 
by heartburn, a sour taste in the 
innuth. and flatulency ; then* ia vomit- 
ing and purging of a decidedly bilious 
character; griping and distension of 
the atomach, cramps, ami ultimately 
convulsions; clammy sweats, difficulty 
in breathing, an anxious expression 
of face, constant hiccough, and if relief 
i* not quickly obtained, death. 

Treatment. — tt drams uf Spirits of 
Camphor; ft drams of laudanum ; tt 
drains of Oil of Turpentine; tto drops 
of Oil of lVnpennint. Mix, and take 
a teaapoonful in a glass of weak Hrandy 
and Water for diarrhea, and a table- 
«|Hionrul in weak ltraiuly and Water 
for cholera. 

Lose no time in sending f«»r medical 
attendance when attacked, and inform 
the doctor of what has been taken. 

Medical men assert, and experience 
shows, that this ia an excellent remedy 
and well worth being kept on hand by 
even* family. 

Asiatic or Malignant Cholera, 
with which we first became acquainted 
in thia country in the autumn of lrt:U, 
is a more aevere form of the disease 
than either of the above; it very com- 
monly comes on without any pre- 
monitory warning whatever, and the 
patient is a corpae in a few hours. 



' Cold perspiration, with prostration uf 
1 strength, vomiting, and purging, but 
1 lint of bile in this case, but a thin, 
colorless, odorless fluid, like rice- 
water; then come the dreadful cram*"*, 
seizing on the calves uf tin- legs, the 
thighs, the finger*, the toe*, and all 
muscular parts; the body i* U-nt, 
the limbs twitted, the fair become* 
catlaverous an«I cor|»»c-likc. with sharp 
and contracted features, sunken e\e*. 
with a dark circle round tin m, blue 
lips, and a tongue of leaden hue; the 
look wild and pitiful, the breathing 
hurried and difficult, the voire low and 
husky, the form seems to shrink and 
dwindle visibiy, the pulse, at first 
small and weak, bevoims rapidly autre 
so, until it** feeble heatings can ■•canvly, 
if at all. be detected ; a smell, like that 
of a charnel-house, is exhaled from 
the body, which lu-ca its natural 
warmth, as more withered and ghastly 
becomes the face; and the arms and 
hands, wrinkled like those of a washer- 
woman, with livid finger-nails, fall 
helplessly at the side, and the weak, 
wailing voice sinks to a whUper in its 
frequent calls for drink, to quench the 
intolerable thirst. To the last, there 
appears to he a waudcrimr kind of 
c-»n«n'iousiiess, but no power to ex- 
press a wish or will; there is utter 
indifference in that forlorn look which 
tint Mitl'erer occasionally casts around, 
and no ray of pleasant recognition 
lights up the eye when it rests upon 
familiar faces. Then comes the perfect 
insensibility of collapse, and soon the 
feeble flickering light of life is quench- 
ed ; unless, as is sometimes the case, 
re-action sets in; then the pulse be- 
gins to flutter, like a bird escaping 
from the snare, the skin to get warm 
again, the dim eyes to brighten, the 
face to assume a more natural hue, 
the flaccid muscles to become more 
tense, the pulse is again perceptible, 
and it may be seen at a glance that 
the crisis is past, and the vital energies 
of the patient have rallied, and are 
likely to carry him through this immi- 
nent danger. 

With regard to the treatment of 
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(fliolern, there Ih miir.1i disagreement 
among medical ni^fi, mi«] mo rapid in the 
jinajrewn of Mhi d incline, that there really 
ih little time for Mm* operation of reme- 
die*. A I. Miiiph, when it. in likely to be 
jirevalent, particular attention hIioiiM 
tin paid to the Htate of the bowel*, and 
the HlightcHt tendency to Ioosciichh 
nhoiild fit. once be cheeked. Chalk 
Mixture, with a liltlo Aromatic Con- 
fection added, taken after each Ioohc 
motion; add o or 10 dropn of Lauda- 
iitirn to eae.h done, and take milk and 
farinaceous diet; avoirl unripe fruit-H, 
hard puddings, pantry, and any iudi- 
gcKtiblc food; live temperately, hut. 
not too ahstcmioiiHly, ho an to weaken 
the MyHtein ; be careful an to the purity 
of tin* water drunk, and to avoid 
cIiUIm, or whatever tend* to lower the 
fttnudard of health. If the WovveUjire 
confined, do not take Haline aperient*, 
hut Hiieh an are of a warm, Kfimiilatiug 
character, Hiieh an Ithiiharh, combined 
with Magnesia, mixed in Cinnamon or 
Peppermint Water. If the more hc- 
verc HyuifitouiH above dcKcrilnd romo 
on, obtain medical help immediately, 
if pOHtihle; Hhould it not lie ho, iihc 
every effort to keep up the tern pern Mi re, 
of the body by hot applications, apply 
friction to the miiHe.iilar purl-* most af- 
fected with crump*; hot ISrari Mag's 
with Turpentine Hprinkled over them, 
are. good, Mimtard I'oulti'wM and strong 
Liniments. Let the patient gratify his 
intense thirst with copious draught* 
of cold water, in every quart of which 
ha>4 been dipnoi ved I ilram of Common 
Halt, the km mo of Chlorate of Soda, 
and U0 grain* of Chlorate of I'otash ; 
administer rviry quarter of an hour, 
by placing it upon the tongue, a pow- 
der containing I grain of Calomel and 
1 grain of Opium; find about fvrry 
half hour a draught, with VM drop-* of 
Hulphuric Kther, or o dropn of Chloro- 
form, with 10 drop* of Laudanum, or 
Camphor Mixture. 

Home physicians recommend warm 
*ti mil la ting drinks, Hiieh as Mrandy 
and Water, with cataplasmn of Opium 
mid Camphor, Mini era to tin* stomach, 
um) antispasmodic clyHtern. 



Nothing can hIiow more clearly how 
little 'ih really understood of the real 
nature of thin terrible diHeaHc, than tho 
diverse opiuiouH entertained with re- 
gard to the proper remedial meaHUren: 
it i« indeed the pent ilence that walkcth 
in dark new, and whether contagion*, 
iim Home contend, or infcctioiiH, an 
lithe™, or both, a* kccuih likely, it 
warim uh tifi be prepared for the hiitii- 
nioiiH that may come at any moment. 

WORMS. —There axe sc.vral kind* 
of Michc troublesome parasites which 
infest the iutcHtiual canals of man. 
TIiohc hiohI. generally found there aro 
the Aamrhtrii, smalf Thread Worm*, 
varying from the eighth of mi inch to 
one and a half inches in length ; they 
are mostly in the rectum, or hint gut. 
The liUmhrirl are long round Worm*, 
from two or three to ten or more inches 
in length: they areof jiyellowish-whito 
or brownish nd color, and are UHiially 
found in the huuiII intestines. The 
Timid, or Tape worm, occupies moHtly 
the upper part of the intcKtinal tube, 
but in occasionally found in every part 
of it. There are two sorts of 'lamia: 
one, the commonest, frequently grown 
to an enormous li-ngth (u-\ much an 
thirty or forty feel.;, and generally 
come* away entire; the other paMMCH 
off in one or more joints, which re- 
Kemble pumpkin need*. 

Ah may be expected, from tho 
highly organized and sensitive pnrU 
which they occupy, Worm* cnusn 
great constitutional derangement, re- 
Hiilting in nil kinds of ban symptoms, 
more especially iiHeeting the Klomach 
and head; hence we have in theso 
eases variable appetite, sometimes de- 
ficient, at others ab-'.olutcly voracioiiH ; 
pfiiria in the Htomaeh, fn-tid breath, 
riaiiHen, headache, vertigo and giddi- 
ness, irritation about the none and 
anus; frequently cotiidi arid disturbed 
rest, and a disordered Mtnte of the bow- 
els. In children, we have a hard and 
tumid belly, with Hiimy ntools, and 
Houictimea fvmviilHive flu. (;cca«ion- 
ally in udulU, an well uh children. 
WoririH give rise to epileptic fit*, ana 
cause great emaciation. 
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An excessive u*e of (Vuit and vegc- 
tabic*, or sugar, or Any other highly 
nutritive auhstance. favor* the genera- 
tion of Worm*, which mo*t frequently 
infcat tho*e of a relaxed habit, with 
weak digestive organs; the grantor in- 
dulgence in awceta, and ton common 
alwttncnce from aalt, appears to l>e tho 
main reason why children are moat 
troubled with them. 

Worm* are more common in aome 
countriea and diatrlet* than other*, 
and it haa been noticed that they are 
particularly no in jvarta where much 
milk and chccac are taken. It has 
been asserted that a habit of eating 
inent in a partially raw state will l>e 
pretty sure to produce them. 

TmiOwmf. — Thin must be of a tonic 
and strengthening character; such 
medicines as tend to invigorate the 
aystcm are the beat, and especially 
ttioae which act upon the atomach and 
Intestines; S«\t, preparations of Iron, 
Sulphur, and Camphor, are thoae which 
may be principally depended on, in 
conjunction with an avoidance of 
vegetable and saccharine food. About 
1 ounce of common Salt dissolved in 
nearly J a nint of water, and taken 
in the morning fasting, twice a week 
for aome little time, will generally 
bring away any kind of Worms, if the 
plan is followed out, especially if a 
idll containing 1 grain of Calomel and 
8 of Extract of Colycinth, be taken at 
bedtime the previous night. At the 
name time should be taken a strength- 
cuing mixture, composed of Sulphate 
of Iron, 12 graius; Infusion of Quas- 
sia, 12 ounces; Tincture of Ginger. 2 
drams. Dose, two tnbleapoonthls twice 
a day. Or else, Sulphate of Iron and 

Subline, each 12 grains; dilute Sul- 
luric Acid, 24 minims; Cinnamon 
Water, 12 ounce*: dose as above 

For Tape-worm. Castor Oil and 
Spirits of Turpentine is often given: 
about J an ounce of the latter, and 2 
drama of the former, is the dose. It 
should he taken fasting, and may be 
repeated two or three times, at inter- 
vals of two or three days or so. Vome- 
g ran a to Bark is a very old and useful 



remedy for this kind of worm: the 
mode of administration ia to lad I 2 
ounce* of the bruised hark in 1| pint* 
of water down to a pint, the whole 
of which ia to be taken iu the course 
of the morning, fasting, in four 
draught*, with Intervals of half an 
hour between each. Should thia not 
be effectual the tlrst day, it may bo 
repeated two, three, or even four 
times. Another remedy is the Oil of 
Male Fern. Hue, Tansy, Tin Filing*, 
Tobacco, ami a variety of other sub- 
stances, have likewise been recom- 
mended, hut those mentioned appear 
to he the most efllcaeioua. For the 
specie* called t#umhrici, the bursting 
pods of the (buHiUjr are no doubt use- 
hil; and for the small white Thread 
Worm, so friHiuontly infesting the last 

?ut of children, about | pint of 
jimewater should l>e injected unco a 
day, and an active aperieut pill, or 
powder, or a dose of Castor Oil, be 
given once a week. Should this not 
effect the desired object, inject a solu- 
tion of Salt in Water, or a strong de- 
coction of worm seed. 

Although Salt is recommended a* a 
remedy for Worms, yet salt meat ia 
not good for persons so troubled : 
plenty of it should he eaten with fresh 
animal food, and the few vegetable* 
that may be taken ; but it is better to 
avoid these altogether for a time, a* 
well as fruit, and live chiefly upon 
bread and farinaceous pudding*. 

Disease* of the Kidney, or renal 
diseases, an they are sometimes called, 
are generally ditllcult of treatment; the 
most common are those which result in 
the formation of mAWi , or stone, which 
is sometimes retained in the pelvis, 
where, by constant deposition, it 
increase* so as to completely All that, 
and tho calice* which open into it, 
causing a stoppage in the flow of the 
secretion, and a most dangerous stato 
of constitutional derangement. Uen- 
erally, however, the stone passe* 
through the ureter into the bladder, 
producing in it* passage violent spas- 
modic pains iu the loins, with nausea, 
and generally hemorrhage, etc. With 
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thin wn commonly %vi inflammation 
of the Kidimyn, from whirh ulmcfMiwi 
ami other inorhid alterations arc likely 
to rcnult. From chronic iuilammalinu 
appears gem-rally l«i arino f hut altera- 
tion in (ho ntrticture of die kidneys 
known as Jtrii/ht'a I>i*ra*? t I lid chief 
characterinticn of which aic dm depo- 
sition of ti pale ytllowinh nuhMaucc 
in I lut i literal in-H t»t' I ho oi^.huh, 
leading to u griiitulitr «»r tuherculatcd 
form tit" the mutate, tiutl a decrcaat'd 
vancularity ot' the whole or^au, win mo 
(llM-HM'tl condition in indicated hy a 
dull, heavy pain in the loiim, u hard 
pulse, ami u htrrctioii ot m> lai>'o a 
Muautity ot alhumeti in dm urine, that 
it coagulates on heiug heated, or with 
the audition ot nitric arid. This con- 
dition of the Kidney n is sometimes 
the result of hurtl drinking; it mum- | 
limes follows ncarlot fcwr.aiid usually 
prndtioesdropny, in which cast* we have 

H hloatod fXJirf-nniull of ColllltfUaUfe. 

tMipprcsniou of urine may he tin* ulti- 
mate result ot ohht ruction of calculu» 
in the ureter, or it may occur an an 
idiopathhwtineanc ; in either cane it is 
a eoiulitioii of great itaii>:»*r. In com- 
mon ^itli other orgaiin, dm kidue\n 
arc aUo nuhjeet to vuiioun imnhid 
growdm and dcpuniiioiit, nuch an cau- 
err, fuujMin, lucmatoden, iimhuiohin, 
tuhcrole, etc. ; hut the tllujHiosin of all 
chronic att'ecdoun of dieno or^uii* in 
very itillieiilt, owing to dm nimihiriiy 
in their n> liiiitoiiin : dm thill, hea\y 
pain in the foiitn, diopny, ami nouu- 
limes ha- inatuiiu, heiu^ common lo 
all. We ran, thru-lore, nearcely \riiluio 
to indicate anv | >ai I U u Ihi line of treat- 
ment. A nodical mull nlmuld he. i'iui- 
Hi| tied ait noun a-i ponnihle- w hen there 
in leanou to nii->pect all in not right 
with thii iui|ioiiaul oigau, to which, 
we may junt oh-iem- a thai injury often 
re^ultn from loin: t-uiiiiiiueil ami vio- 
lent exercise on h"iM-huck ; alno from 
I'otleelioUn ot hitrthlteil ntooln III (lm 
ruliiii, an well an funu retrocedeitt 
g»Mlt, a hlow, or Violent exercise tit anv 
kind. 

For Inflammation of the Kidneys, 
mi nit union made trom Ihichu Lea \ en, 



tjuccii of the Meadow, Foxglove, or 
other diuretics, lnav l»e taken. 

The howels should tut keht open hy 
m»me gentle medicine, such an Senna 
Tea or Magucnia. 

Bright'* Diseaie. - Thin U a par- 
ticular ttinea»o of the kidimvn die 
iHsiiiigtiUhiuu luark of whidh in the 
preneuee of the nol'tllil id' the hlood ill 
the mine (which coagulate* on ihe 
application of heat ; there may he 
oliK Mllticienl ti> ehmd the thud, or 
eiioti}!.)! tti h>iui nearly a i»olid uia^K 
The eallnen of ihU tlinruM*, \«hit*h WW* 
thnt th-nerihett hy Pr. thl^hl iheiitvil^ 
naiiiet, are vaiioUH. It may he neveie 
eoht, iTprennftt iiempiratioii, or iminotl- 
era te Unit of aruent niiiriin; and it not 
unt'oiuiuoiily ttdhiwn Karlet lever. It 
in uniially aeetimpanietl hy lehrilo 
nymptomn, and ttropnieal nWellill^n ot* 
the fate and e\tieiiiitie^. ami eventu- 
ally of the hotly uUtt. 'Die hent (nut- 
ittrut i«* cuppilitf ill the hiilln, lo>t 
hath*, am! j.iu^u^ with t'alomelaml 
tlalao. A mixtuie an umler nhould 
al»o he (j.iveii : Sweel Spiilln ot Nlliv, 
J draiim ; litpior tit Arelale of Am- 
luouia, I oiiuee ; famplmr Mixture, 7 
ouueen: take twti tuhh-npuuiituln thriti 
tiiuen h ttay. Low tliei, ami an a\oiil- 
aiit-e tif ah'olmlie ndiuulauin. 

Iittlamuiation of the Bladder may 
he either aeute or chronic; in the lor- 
ilier cane il In likely to he the leaiill of 
a catarrh, which, alter atlceliut? ihe 
luucniin im-mhraim of the throul, linne, 
ami client, actn upon that of dm uriimiy 
orpuim. If mil fituu thin t it may pro- 
ceed from home accidental or local 
enime. Hut however thin may he, the 
nymploiiiri me much ihe name. There 
in nevel'o pain ami a nellne of Uphlliec* 
in the Inwer part of the ahdoiutu, 
with a coiihtaut deniie. to pann unite, 
which comen out chuidy or milky, and 

deponiln p||n «•!' lltUCUn at the IhiKi'IU 
of the M-nM'l; there in tiheii, too, 4 
feeling of iltknean, ami gelleially lli«>ld 
or lenn le\er. 

'Ihe tmi'mtnt in thin cane will he to 
}:i\e at tiiit-e ahtiut t^ (iiaiim tit r<domrl, 
following it up wiih a Khtihaih 
diau^ht, tir oome titlu-i mild apoiunii 
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the application of leeches to the lower 
par: •»! the abdomen, with the use of a 
*arm hit*- hath, to encourage the hi ced- 
ing, the imth to lie continued daily, or 
iwu-e a day, if necessary ; the use of 
ih incut*, such as Harley Water, or 
Linseed Tea, ami abstinence from nil 
simulating drill kit whatever. These 
m-.-aus, with a rigidly alwtemious diet-, 
&!i>l rest in a recti mlieitt |N»iiion, will 
generally reduce the inflammation in 
the course <»f a few days. Slum Id thev 
r-'!. and should the i>at ient he uf a full 
habit of body, bleeding from tlu* arm 
may lie resorted to, and Hiieh other 
K:e:i*urcs of depletion as may lie neces- 
sary. The following is a good formnla 
f»r a mixture: Nitrate of Potash and 
Tiii'-ture of Henbane, of eaeh 2 drams; 
Liquor of Aeetate of Ammonia mid 
Mucilage of Aeaeia. of eaeh 1 ounce; 
Camphor Mixture, 10 ounces: take 2 
i:i : <!c*pooii fills every four hours. In- 
jection of the Madder with warm 
mater, or Mtiue emollient fluid, Mich as 
Infusion ot' Linseed, is sometimes re- 
* Tied to with good effect . The sup- 
pression i if urine, and consequent dis- 
tension of the bladder, will sometimes 
c:iu*e inflammation of that orpin ; or it 
may proceed from a calculus of con- 
siderable magnitude lodged within it. 
If the inflammation be chronic, 
leeches are seldom required ; in other 
respects the treat men I must be much 
t'.e same as thai above recommended. 
When this treatment does not afford 
relief, and the urine retains its acid 
tjuuiiiy, which may be known by its 
turning litmus paper red, 2} grains of 
Ciiouicl, with ft grains of Opium, 
*!i-iuld be taken three times a day ; if 
the urine is alkaline, ami deposits mu- 
cus of a brownish color, the patient 
ni.Muld take with each dime of the above 
mixture \o minims of Wine of I'olchi- 
ttim; this is Sir H. ISrodic's plan of 
treatment, lircat care should betaken, 
w hen the patient is recovering, as to 
the diet and mode of living ; a very 
slight excess in eating or drinking, or 
violent exertion, may bring on a re- 
lap>e. It is well to take, for some 
Ik tie time, oue of the following pills 



J twice a week : - Wile Till, 12 grain- : 

Ipecacuanha l'i under, ?! graiim; Aiv- 

tous K\'r:u t of I'olchiciim, (1 giaiu* : 

| mix and make into it pills. An apeii- 

i eut draught of fompniiud hifiisiuu uf 

' Senna, or of Khubarb ami Magm-si.i, 

J should also be taken ort-a<*ionally. If 

' there is much debility, with griming and 

! tlaiuleucy, a tuMcopuuiiful ot llratidy 

I in a glass of Soda Water Hill be a 

| got id accompaniment to the daily 

dinner. 

Irritation of the Bladder. -- It 

| sometime* occur* dining the latter 
j stages of gouoirho'a that ihr patient is 
annoyed by a ficqucul desire to voiil 
hi* urine; gradually thin drsire be- 
comes more urgent and continuous, re- 
turning as o fir u as every ten or lild en 
minutes; there is gnat pain during 
the passing of the water, and heal, ex- 
tending up to the mck of (hi- bladder; 
if this .state of tilings eoniiuucs the 
urine will be tinged with hlooil, and 
will deposit bloody mucus; tin* indi- 
cates if/f'ff'ir/ififf of the organ, arising 
from the irritated Mate of the mucous 
membrane. The proper tmituitut in 
this ca^e will be, to keep the bladder 
in a state of rest by the insertion of a 
short uVvihle catheter, retained in its 
place by a bandage carried between 
the thighs, through which the urine 
may escape as it collects. To allay 
the pain and irritation, Opium, in 1 
or 2 grain doses, .should be adminis- 
tered, and a suppository, composed of 
• r i or G grains of the >ame, introduced 
into the rectum ; the bowels must be 
kept oneii by Cantor Oil ; ami a blister 
applied to the pubes to produce 
counter-irritation, is likely to afford 
relief. A recumbent position should 
be maintained, warm hip-baths used, 
and an abstemious diet pn served, 
avoiding malt liquor and all kinds of 
stimulants. There is a plain distinc- 
tion between this form of urinary dis- 
ease and stone, or calculus, in the cir- 
cumstance that, whereas with them the 
liaiu is most excruciating when the 
madder is empty, it is most ho with 
this when it is full. An irritable state 
of the bladder may be brought on by 



78 you ahk\ — i'll tki.l! 

other t'tiiikt-x than that ahove furti- ! < amphoruieil Oil, using the warm bath 

riiifil fcijrli su- it to* > long retention of | ami the fie*h - hrueh, are al*o £''0*1. 

liH/M'j <'Xi:t-J8fcJv«r imiulgenee in v«-m*ry. ' a« are <halyl>eate ami Hn I j/h urate/1 

or bj/iriious lienors, «t«-. 1/uL in all Waters. 'Jonh*, astringent*, ami 

« Hisi-ft the treatment ehouhl hemueh the . bfjijjulijijf* will heof aervire. i-enerially 

fcaine, Vm)<<l ; of ryjhrge, tt'/i/MlJlJl/ to firejifiruljong of ll'ffij Willi 'lUii'Uirr.in 

lJj«''''/fjfcMMjf.ioij of the j#iitii'iiL f ami the Ounihai hie*. ; if in tin? tummer, t-ea- 

eaigem-ji-*! of 1.1m - iiailjeular im**.. I halhing, an'J anything whhh may 

ParalvKM of if jg Bladder may l/e «erve to invigorate the tyfctem. HihTj 

wanted ny liver; it boim-time*: or- i« an outline of ^< #j*-ral treatment; 



eiJl* in \,t'lfM\ltt of advamed uyn^ nit 

well im in lho*e affeeied willi a j/araly 
tie afteelion ; I he oigan Joeee it* voluii 
tary j/owt-r to eijiel tin* urine, wlii'Ji 



of eon rise, eonfcliluuonaJ jfei-uijai jtjeij 
require fc//*' iai uii'i aj/j/iojniafe leme- 
diai measure.*, and of lhe«« only th« 
|/rofi-ist!)oiiiil adviser fun judge. 



IniJttlrcdrawnoff hy Jlieajjeof iiealljfc- j IfittuUti/ifcllC* of l/rim*. 'I hi* U 
l.«*r ; general and uterine istimuJanU , wry common among ehiidien. and 
must be adminislered, e&j/erially blit | may beas'/ibed,|/enerally,lo weal urn; 
Urn Ui the loinr., nfj'i a j/Jll, e^omjioted although, > jj aojue racee, it is owing to 
of o grains of OiioTuii/eutine, ano 1 a want of i:un-. in the nuibe or mother. 
\ of a grain of I'owde/ed * 'an lha ride*, It toim-timi-a oi-i'iiu in f/rown j/er«om< f 
given twh-e a 'lay, i* a mode of treat efejierially in ma Jet, alier an ojs<-ralioij 
nii'hi whieh Una been found eft'eetive. for atci'iiui', or fcoiu« <Ji»-.< »Jt« of t|j«* 
Jl Inuj l/i-i-n ohm rv«-^i lliat Lin: urine, urinary my ana; ami in ttuiulni utier 
whi'tlj on tin: inir<;<liJ<:l.ion of tUf.nLlUf.- <'iijj<j|yiri|< ; u may. linn, I/*- .jifiJl>iiM 
t<-r Ut tin*. t#Ml ii-ul. in a ijoiiftouLai |/o«i- to eotm-. m<-<liuni<-a| <h'/<-i'L wl«i«;li al- 
tion woul'l not How. ha« <lone ko win-n Iowa tin, nam*. Ui \mstt olf a* iu*l u* it 
lie luua !/«■« n jy|»'u'i <;|>«:I. ; a <:ir<;uni- )t> tuiii'tnl. 

fetam-A alii ihiiUo 4 Ut tin: pM-sfcun-. of the In rhJMren, the rliange twMrrUty at 
vi^^ra ui/on lh«- SiUaUUr. I j#ul*ei i.y ^4-nerally mri-.* tliic <o/<«|/laint. 

DIABE'iKB is 'JjurarLerJ/*'! Uy a J^ (our; li<U age, f;hil<Jreu blioiiM U 
laige ilifti'liiirge of mint-, /-outuining u&wl U> make water just ix/onr going 
fc ven tua I ly ; W not a I first, a large jno to l*ei| an<l giv^ them liUt little 'lrink. 
jyortion htfinr);in)tn< hii<1 other mat Ler. It i& aUo a goo<! |/lau Ut lake Llie e|»j|/i 
i'liere ik giii/lijiil emanation, voraeioub ' ontof l#ei< Jufe at nigiil Ui make water: 
tt|;jielite ; gnut tltif.".l, YnuVm^a, anil I Mti&, wilii borne tU-rUiM ttj/UUhu if 
duinelinati'/n lo motion; llie aliiiH-n- | tliey dmuM wet l\w \ttui, will often 
tary |*ro'<w. is im|/ioj/erIy jierfonunj, | hreali n\$ llie liaiiit, lor it ie |/<nerally 
ami lliiJs tin foo'i taken <io<-« not : only a hal/iL. in a*J u I U, it ari&'« i'nttu 
yieM iu |/ioj/<r .-imonnl of n'mriaU- ' <ieliility } or 'Ji^iu-e of llie l>lail<ier. 
Jiient, an<l ei/n.-ljlnlional <ierangi'meut . 'llie fcoonge i/atli. witli frietion after. 
it lite rs,iitiit[Hi iin . j ciioul'i he utnt\ /iaiiy, an jnfmsjon or 

'IWuhiirnt. 'I he <iiet r>|joui<l l/e en ■ | tiit TmHiitij Arhutua eiioul'J he « J rank 
tirely autmal foo'J ail yi^geiahlf t-.uU oe'-ai;)onaliy. 'limiure of IUh'Uu, or 
feL.in<ei} lo l/<: avoi'l^i tin: dowels to 'I im'tuie of < ,'unLhari<Jetf, in umali <U**+ t 
lie fc«-|#t i|uii'tly ojii-ii witli jiilU of ■ will U* m-.j-fijl. 

Aloe* mi'i i'i,n\i i -m« -».ie«j an<l 'ljaj/ho | 011AVKL. '/Vybtalline fee<limenUj 
retiea o'^a^Jonally a^iminiitUrrefi, \,t-r tU'.ytmiuA in the hhnMer liom the 
h;t | ;ts the romj/oun'l ff/eairuunha mine: whwi a/uorj/hooti, that U, 
J'owder, 10 graina iit he^ltjme, if. tii*r ichji|^-hfe^, ii regular, ami rejJueJhU: Ui 
h««nt ; alkaline <JfJnk«, fein-h a<4 Ho^la |iOWO*er, I hey may \*z either re«| tit 
Water, may he given with advantage, pink, con^iaing ehiefiy of Lilhate of 
ami hlictero ami h-num aj/j;lii«l Ut the Ammonia; or white ; inLo the eomnotl- 
regloiiH of the ti'iiieye, revering the lion of wijjeh the J'hofejmaU» largely 
*k)» with fianmi, anointing it with , enter. When <:ry«UJli£eil, they may 
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V* :."->• T'l. «-r wj.ite. tin* former con- I ti««n- ■■!' tl»»- n?«-ni-. 1-y lihii }. '! •■ iim-ii- 

*>■.:,_• it i-h«i.."» «if t'rir or Lithie ' mriiul. ratan.niiai. nr m«-i:t: > ■it— - 

A.;i. aij«i ti.«- .;•::• r of Trinlt- l'lma- i-hitr^i— '.aki- phuv. J'i :■•!.• raiiy 

j':.a:-- <•: A::.;.:":.i:i am! Ma^iieMA. miitim w* i»lHun tl.' l«. , :r , « « ;rii :ivl 

Ai'.is-'ii^" - . "':*• •!• ;• i«:ti> in Oravil vnry Hxtii-ntii year* of :u:< , a ?i.< 'u'u «u« 

c ■.-!■;• :j! 'y i: ; :i.. ir fnrm ami rolnr, ha\e kn-wn thi-in in i»iv »i a* laiiy ::* 

til :■■» ■:::•■ t-x:- :i: in iln-ir rhararter I'li-vi-n ■•riwcivi-. A •■•■i:-i«i« r^i.i- | ■- i *■ - i 

k : --. ;.«■: ::.v r...t i .-•- of the *Ji»ia->e i* may •■!:ij-t bi*tHi-i-ri tin- app> .it. m i '•!' 

e-^.'i:: i !y ;":.. -vm -. If ihr (ii ( jn»ili*il tin* li r-" and M-rm.d ii.< !; -' : h.. ; d; — 

:-.-.:..»- r«i:.L.i:» -tatiunary m tin* char;:- : out. \ilnri tiny an j • r • . j t ■ r 1 y 

i'.Liivivr :"'■: a :■ :.L r *.h of ti:m\ others i->tai>.i-ii» •!, tlnir m-nrn n» • . at r. l'u- 

p*::.vr ar-i:il :":•• in until they form a lar prrn-d-. may !»•■ ea.ni a'id >-u with 

l±ti -< : «i id..--, wliit-li ha-* to In* ^n-a: »■• riaiiity. mil' — -«mi» lum !i"iiul 

lr--K-n i w:i nr i-rii-hi'tl before it can nr utin-r •!• ran^i im nl "J tl- ->-t'in 

l* '•■!!-• tvi ■!. iutrrl. r»- i\ i 1 1 1 iln-m. upiit. m!y a 

T:.« * : .- !;■■'■» .i- oi an atiai'k of Ctravi'l lunar ii.niitii nl" iwi-nty-t i.-iit ii.i\- i«» 

fcv- <■!■:-*.. i :.:i-I i'lWiN, ri>lle— 'in--, tin* 1 1 s ■ • - 1 \ • niin; |»*ti« ••!. liii! x\.*ii -mim? 

s.:.i'iry - »::?j. i% siI: j'.-iin- in tin- loin-, ii-mah - tin* di-i-haier iK-iMi- i\i-ry 

c-^riiii* .:•"./ "U •••!•■ -id»-. when* it \ thini w..k. Tin- llui«i «ii-« !..»u» »1 n- 

<i ■•-•'.•■«:. '.-. I ■■■ '■"■'..:. j tin ■■•■^ir f the ' m-iiio'.i- ■."•■•id in en-nr. im! i' • ;■■•- nnl 

i:- '.hr.t; :":;■ TJ.-jij a: «1 !• j: !••••! numbed; rna.L*»ii;i;« : iin-i|iiaiiiity i- tr"in : .rn-iu 

i:ii ^-n;' *.::ij'» in :.'.• male the tr-tirlen live • ■';!.'•», and iin- pr«»--- ■ •■ ■ ii|-it— « 

irv «ir^\!* up. "I '..' r*- i» frt-ijurnily I !>■ tin ti.i- •■ !■» liv#- iia\*. '1 in •|ii.tiiti:\ , 

t : .--k :.<-—. :.i. i .."-i ;:-.■■ M «1» -in t-i maki* howi-vii. ;iipl iiuraiinii ••! li ■ « n.i^ii*n. 

»-;--r. w:. : !. i- [■■ .--■«! wi'.h <lii!i.-uity, | varii- Li^atiy in i!n1«-r> iii ii-iii.i!'-. ai.-i 

**. ; "r !::j..-: ■! -ri i a:.<l lurlii'l. «1»'- | imj.-- 'j.. ■ :■ n n.»-r i*»'ithrr \i-i\ -■■.•!it\ *>r 

;■ ••:".:?rj .i -..■■!>■ |"«w«lir, whicii i> fx«-t — i\« . tin mmIhihii :i}-p* ai iin s*>>i'Uiiil 

■*■::.» :.:o-- -•"«!. .:*. -iriii-r- wliitr, i»r a jiar! : .i'i:;»r- : Imt lin- rr^i. .i r- • i.rn ii«-c 

Ljixt-r- -«r ul'* :n-i*ii>n nf tin- tWi» ot' tii#- i-Mio i- iiii|-«iri.ii:: !■« l.i-alth. 

C"-!-.r!». w'.'i. «• ■■■.-'.■ 'iialiy a lilumly Thi» *ii' wi«l l»- :»uriH- in iuii«l. an«i «lin» 

»:r.j<-. I». r.i'.Jt :.;• '.'. ■■!" lin- ■li_^i-»livt- c-uv tak< !l Ii«'t In »ii]i| n-<» li.f <lir«- 

'■rL'JiMi 1- •■ i.M.ii'i in mii-Ii a «-a.-«' ; ' rharL'i* '■>' i-x|"'-uri« t«» ■■«■''! «>rwii, nr 

::-vr»- wi!! j • : ■"-•.':-!>- In- ron"ti|ialiil \ t \ \- j ■ • . . - 1 1 • i-xiTlinii nf any ki:.'! .ilmiit 

Uw. ".-. \\i:'.i a-i-i .■n:<tatinri-. wilh^n-at tin- tniii- \iln'ii it may i.« .\j-. .». -1. It 

r^:!v-»-r,. --. .i:» i a .-• n»i- of uri^lil at j* •!• »ir.-'M«- that ynim^ : • - 1 : : : i : . - -imultl 

Hi" I'll "T ".:!■ -V'Miavn. j M . |,(n|,. i,v i 1 1 t'i <rm* < i ny 1 1 . « - i r ii.--ll.ii-, 

T-- '• ■»» i(. -1 'juart nf hanl woorl ,, r t,,.,., iimli-r wIi-.m- rai.- tl.i-y arc 

fc*"'.'r«. 1 jili «if - ••! ,fr«#tii ihf i-hifii- jijar. «i. nf wiial n.ay ••«■ • \j- «i« -1 at a 

vy . :ij;r--i w;:!i •; pintr- of wati-r. .-tir f.-rta.n a-»-. i>r tiny max li- a. annul 

:■.■■■:,. i-:«.j:.ti;y ?"..r a ilay or tw<», tlit-u at tin- tii-t apjn araiir.- ni tin- Mi-n-i s. 

]•■■.::--■•!;"•-.:.:.•! !:!:«r it. Tak«- a t«a- lakinir \' !•» !••■ •"im- in.li-;iti..ii nf a 

■-]■ y.rjJ'u' ::..-■■■ : : ::i'.'- a ila\\ or half dunj. r.,ij- iii-i :■.-! nr injuiy. ami. jut- 

f. :■.-:!• j i'.- •:.:•/: f *: ;it! Mat'in^ia, or 2»- hap-, oy n.i-in.u aL-itati-n. m- a n-nrl 

'ir -j Jo-- ••: 1. -;:;"r I'uta-*a. tn -ir- :n r nn'li«-im-. «m n.i-i hi.-f to 

Tofiio Mi'.:s".il In* tak«-n to irniirovi- tln-m-t Iv.-. It thr .Mi !■-•■- 'i-i iml ap- 

!:»-:«-n«r ••! ::n- -luinarli 3 dram Fluid . pt-r at tin ■ u»ual ap 1 . nr |iir*««iin yiai-* 

Ilxtran «if < Julian, or the himim* <juan- aft«-r. n«» alarm mid !»•■ i< !t. pr« v i«I«-tl 

t : ly of Tim-Hi ri- uf iVruvian Hark. 15 th«-n- i- n«» rnn-titu:iniial di-raiip- 

t !:!.#-!• a Uay. Takr fm acids c-itlnT in mini- wh>h ran In- attrii.utnl to (hi* 

f«»«i or drink : plain nonri«)iin^ ditt raiiM'. Siim* w<>iin'ii in vi-r mi n-trii- 

i:. nioilerati- ijiiauTiti* ■*. Open-air < a x- ate, aithnii^h tiny may hi- marrhd 

*-n i^.-. a no! a - j»*iiifc:«- hath, followed by and havi- a family. Most i-nmmuiilv 

Jr.' ti'-n. an* annm^ the be-t retui'dies. with Mipj-n-.-fd Mt-nMi nation, wliieli 

MENSTRUATION. — The func- . we un«J>:r.*laii«i the term Atua^rrhua 
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to signify, there is, if not actual dis- 
ease of the part* more immediately 
involved in tint process, a weakly and 
unhealthy state of the system. When 
there in such suppression, discharges 
of blood will sometime* occur from the i 
no*c, mouth, and gum*, or from the 
stomach and bowel*: nearly always j 
there will he unnatural heal* and 
flushing*, headache, tendency to faint., 
and hysterical syumtoin*. At the regu- 
lar periods when the Mcnsc* ought to 
appear, there will l>e great excitability, 
and an aggravation of the above symp- 
toms; wild those of full habit, there 
will be a Mtrong, hounding pul*c, with 
Hcute pain in the head, hack, and 
limb*; with the feehle and sicklVj ex- 
treme languor, tremblings, shivering*, 
and pnle visage. 

In the first cane, the tretUmeid will 
be Hpare di<-l, free purging with saline 
aperient*, cupping in the loins, and 
vigorous exereme l»ctwceu the periods 
In the second, uutritiouH diet. with 
Wine or Hitter Ale; tonic meuicine* 
-■ *omc form of Iron is the best, in 
combination with (|uiniuc; gentle 
aperients, such hm Castor Oil, or Com 
pound Rhubarb Till, and the use of 
the hip- bulb, the I utter especially, for 
a few day* before the menstruating 
period; every other night the bath 
should be made more stimulant by the 
addition of a little Mustard, and, on 
every oceasion, active friction with 
tiry coarse towel* should be, lined ; a 
lavement, containing 2 drams of .Spirit 
of Turpentine, may also be iiMeful ; 
and a leech or two applied to each 
thigh, on the upner part, as near to 
the situation of the uteruM an may be. 
All tliiN should be done in a case of 
acuU inijrjir* union , that in, where the se- 
cretion of the Meusc* ha* taken place, 
but derangement of the general health, 
or perhaps home meehanieal olMaclc, 

JirevenU it** appearance ; if the latter 
m the case, of course, surgical aid in 
necessary. 

Chronic Suppression may result 
from the acute, or from defective nu- 
trition of the organ* ; from the early 
termination of menstrual function*, or 



from the weakness occasioned by ft 
prof une discharge of *' whiten" from 
the uterus In this ran? there in gen- 
erally naiii* hi the head, side*, arid 
back, loss of appetite, g idd inc**, miI- 
low complexion, with a dark line round 
the eye*, generally torpid bowebi, with 
other dyspeptic symptom*. It U some- 
time* difficult to distinguish between 
thin and the early stage of pregnancy ; 
in Ijotli there Jh a large alsJomcu, but 
in the latter usually the breast* are 
Hat, in the former full and plump, but 
the doubt will not long remain —the 
morning sickness, the increasing siwj 
of the abdomen, and the other urirui** 
takable sign* of pregnancy, if it b« 
that, will dia>.ij>ate it in a mouth or mi. 

In a case or chronic suppression, if 
there be no indication* of disease 
which call for Hpeeial treatment, and 
if the age of the patient be such a* to 
warrant a reasonable expectation that 
cmiucuagoguc remedies may be of ser- 
vice, they should be reported to. 

in this case too, tin; warm hip-bath 
should be used about the proper period 
I of Menstruation, and it would be well 
to give some uterine stimulant, such 
as Krgot of Itye, of which about 6 
grains, with '2 grains of Aloes, and a 
drop of Kssential Oil of .Juniper, made 
into *2 pills, or mixed up in a powder, 
would be about the dose to la*, taken 
each night at bedtime, with a draught 
of J'eiitiyroyai Water; or a mixture 
compoted of Hpirit of Turnenline. 
made into an emulsion with Yolk of 
Kgg, Kugar, and Ksxcnce of Juniper, 
about b' drams of the first and 1 of the 
last, in a o"-ouuce mixture; 1 ounce to 
be taken three times a day. These 
means of promoting the discharge in 
any case must not be prolonged much 
beyond the menstrual periods, between 
which all powtihle mean* must be taken 
to strengthen the system ; good diet, 
plenty of active exercise, the use of the 
shower-bath, -or cold or tepid spong- 
ing; Htccl Mixture, with Aloe* and 
Iodine, in one or other of it* form*; 
these are the proper remedies. 

When the menstrual period come* 
round Again, use the mean* above 
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directed, and continue thus to alternate 
the treatment until success crown the 
enorts, or the case becomes altogether 
hopeless. If the A menorrhcea proceeds 
i a want of energy in the uterine 



with most; it does not *cem to !>e in 
any way connected with the quantity of 
the discharge, and it may attend both 
the secretion and the erui^ioii; or hut 
; one or other of the proce*.«M*, and but 
organs to secrete the red discharge, as t partially, coining on in paroxysms, <>r 
is often the case after frequent mis- continually, during tin* whole pro- 
earriajres, child- bearing, or inflamma- I cess; the matter discharged j* often 
boo of the womb, as well as after leucor- . thick and membraneous, and some- 
rbcea, or " whites/' there will probably ■ times has in it dot* and M Teaks of 
be the usual signs of Menstruation, : blood. The cause of this i* nut very 
followed by a white discharge only, , clear. It has been oh-erved to occur 
and accompanied by acute pain at the \ after strong mental emotion*, a cold 
bottom of the back, vertigo, and hys- caught during the iiii-ii!»tnial jK-ricxl, 
teria. Weakly young women, before a fright or other shuck to the HVnteiu, 
accession of the Menses, and elderly and would seem to indicate an irr int- 
ones, at the time of their cessation, or ble state of the womb. In this case 
"change of life," as it is common lv ; we must resort to warm hip-baths and 
called, are often so affected. In such | friction, fomentation of the parts, 



we should prescribe hot baths I diluent drinks, »aiin«« aperb-uiM, upi 
and tepid injections, pills of Hulphate ates, and a snare diet ; injection of 
of Iron and Aloes, with Balsam of warm water high up into the va- 
Copaiba, 10 or 20 drops in milk, three gina, etc. 

limes a day ; or Powdered Cubebs, It is necessary at each montlily turn 
from a scruple to half a dram ; good to do something in ti:«-se raw-* to quiet 
diet, and a recumbent position as much the pain: for this purple, uo drops of 
as possible during the periods. If the Laudanum, in a wim-^hevi of tepid 
patient is of a full habit, apply leeches, water, thrown into t::e bowel, will be 
10 or 12 over the sacrum, to be fol- highly serviceable. 
lowed by a blister, with restricted diet, < WHITES is a symptom of disease, 
and, for a time, avoidance of sexual ' rather than a disea-c itx.-lr" 1-ocal 
intercourse. ■ treatment will be of little avail in 

8ldden Suppression of the Men- cases of long standing, unh-*s the 
set may arise from exposure to cold general health l>e attended to. To 
or wet, from extreme mental distress, keep the bowels gently open, take 
and several other causes; it in gen- , Compound Rhubarb 1'iil, 5 grains, as 
erally accompanied by violent head- i often as required, and to strengthen 
ache, severe pain in the loins and ab- [ and cool the system, a mixture like 

the following: — ^uiphate of Iron, 12 



domen, dilficulty of breathing, and 
thivering. In this case the patient 
must take warm diluent drinks, Haiine 
aperients, till the bowels are freely 
opened, have hot Bran Poultices ap- 



grains; Diluted Sulphuric Acid, 1 
dram ; Sulphate of Magnesia, 4 d rains ; 
Peppermint, or Cinnamon Water, 12 
ounces: take two tablespoon In is twice 



plied to the lower part of the abdomen, ' or thrice a day. In obstinate cases, 
unmerse the feet and legs in hot water, I there should be an injection into the 
rendered stimulant by the addition of » vagina of a solution of Alum and fciul- 
Mustard; if the pain is extreme, take I phate, of Zinc, 3 drams of the former 
aa opiate draught ever*' four hours, and 1 dram of the latter, to a piut of 
and nave a lavement, with 1 dram of water; # or 4 ounces to be thrown up, 
Turpentine, and J a dram of Tincture . while the patient lied with the hips 
of Opium thrown up ; she must also , rather elevated ; this position to be 
be kept as quiet as possible. I retained for some time, with the parts 

Painful Menstruation is the rule ; covered by a napkin or sponge, so that 
with some females, but the exception . the fluid may be kept iu. If there is 
6 



12 



you AftjtI^j'M< ri&htA 



\U'\%Ui% and irritation of th«* f*«rU, it 
inny Im< ttilitytvi by an injection «om- 

!>o*«ii of ' krbonftt* of Ho*U. 2 drum*, 
u u'juitrt of llran 'J'** or vo\t\ty l/«- 
<;o<H.iou. If Out «imj/b» Alum an<i 
Zinc injection prove* ineffcctuftl, atid 
a dram of J'ow<Jer*<l t/'ftteuhu Ut hiuiU 
jrint. or u*e il*MHiii/$u of Onk Jtark w» 
a vehicle fur the above HulU. When 
there U much debility, with *»uj>- 
pre**e<i or scanty mmntirnation, prana- 
ration* of Iron n* the above i/iutur^ 
with Onuj/ouml Hteel J'ilU, or aome 

''/OfllOOUn<l of t'uMulA liftlftftUt, H grain*, 

and £ a itiniti of ^luiuiwt. or the latter 
nubatftjuw ^ n drum, with dilute Sul- 
phuric Acid, I drum, in 4 ounce* of 
Oeutinu of < 'ti4<'ArilU : ft tftbl**|/oonful 
to bit tnkeu lwic« or thrh;e ft liny. 
KUould there l>e |srofu*e menstruation, 
nothing )* *o likelv to be effectual a« 
the Iron and Achl Mi* tore, wit!* or 
without the hulnuate of Maguetia, ft«j 
cording to the *Utte of the bowel ». 
Hmttard noultic** l4» the lower f/urt 
of lli« back, or fttimuUut liniment*, 
rubbed vy*ll in *i/ttry night, totr a time, 
will often prove uaeful. 

Milk F«V6f. - An nggravaled f'/#i#i 
of the excitement WMluh take* plac* 
At the ou*et of lactation ; iU hi«L 
aymptom* ure incieaaed bent of the 
nyuUtm, itrwjwirA by *hivefing, and 

ftOmetime* ftc^nupftfded Willi vertigo 

ftii<l »lighL <l*lirfum ; tbeae me followed 
by aevere headache, thir*t, dry tongue, 
uuiek pulse ; throbbing of the U;mplc«, 
and intolerance of light. 

The mutt limy 1ms ii cold, or over- 
b<*fttbig lb«; fti/ftrtiii^ut, Ut*t •tiiijuUtiiiK 
ft diijt. oi H.uy oUtiuoDon to lUt, ti'tw 
itf milk fi' nn tUf. br«ft«t. 

'lb*: treutt/wnt ftbouhj 1m? HO«rn *\M t 
ffi-rtft'X tmo^oil lity. ma \Au*A llf/iiL,<^>l 
lug 'lrinkii, ftii'l MAniiif ft|Mrri«?Mi in*?)) 
t\utn; tli«r 1i«:h>1 chotibl \* \tr\il vim*, 

Wbftt *rl*rVttU^l, ft||il Imtb^l Wltil 'V/I'J 

Wftter or t:Vft|i</riiUii|f lotiotib: \K 0i«$ 
*y«o|/(//»<* mIiouM SttfAW, wor^cf )u 
«l#iU{ of tiiife, ftj'i'ly Unif-M, tUt/^n or 

HVtftt Ia-mU** to lU li*Jft/i ; ftll<i j/llt lllfe 

(vat io ft wftrin Mutter*! Initb. Mo«t 
lyiiiK'iii wimwi Unit mnr*. or I««m of 
thU Usvtr, wUiaU in oo <louU mi *ffiirl 



of imturit to roti«« tbtt )iitli**rio tb*r- 
uiftfit mammary orgftim u> Mf;r«U( m 
|ifo|wr i^Uftiitity of milk ; it, tut*- 
war, it in wit t:\tftkrA, iittt ftiUfiftl 
m'XUm run* Urn UiytU, and no milk fti 
Hi I in ****rtfUs*i, 

IttiUmmiiiioft of llu» Br#ft«U, 1 1 
mftv o^utur lit ftoy |mi^i<i Im^lw^o «ft/ly 

ftlMl ftdVftWWi MrOJOftllliO<wi f b<it IIMMil 

<yimmoiily it <lo*« i+a'Mi witliio ft w*«k 
or two of t'MUiitii lU, uwt i» tlm rmuiv 
t$f rnrnw obnti Motion in lU*. How of Urn 
milk, or tthftiigft in iU normal <;bitfiM> 
Ui ; Miiili ft rhahpn will l/« ftur« t*/ 
o<xjor if ti«« milk i* nulf^r^i i» r*-.n»ftin 
long in Urn br«fM«t; tb^i^for^ nbouhl 
tljt infant l#t nimble Ut r*r\itti* it ftt 
nil, or imtuttirtanily, atUihlai uwan* 
miiftt Imi tftk«it Ui <io **h 

Wlittii th* prKiittiniUiry nyiootofrin 
of mammarv nn***** Oirok*;ii br««ftU; 
nrn o\**t*«A, rtuAiut*** •boubl ai imum 
im Umi Ut r«m*vl)ftl m«ami$*n. Lut the 
, intioai lm w*fll yet gently rn\At*a*\ with 
I ft *oft hftii'l, inUt lU*. jrftlm of wbkh U 
j oour^l fr^ih Obv^/ or Aimoiui Oil; 
tlus friction nhouhi int continu*! fur 
aifiul U*n minuu*, *n<i r*r,\waU-Ai matry 
f*mt luiurm or *o. (»>**& f&t&t/nt ami 
otbttr fktty kuUun'M at* rtuntm- 
mtimimi, l/Ut mm|il« Oil in b*»t, tit* 
UU'Xlon ItellHl iSf. j/fl/j«:)j/ai ftg^ot f**r 
%immL Itetwwn the inUrrvftU of tbu # 
the breftftt »lii/nhl l/e k<-|#t^/vere4 with 
ft Utiml witter dr*»*in% t havinjr ov*r it 
oil til «iik u> orev«'nt*yft|jorfttioM. imr* 
ftli^uhl Im tftften <lur)njr tlil» trefttUMrfit 
Ut k«e|i the bowel* gently oneo, ftnd 
I// ke«|# umW the fei^rile «yiuf/UsfiM. 
i***'M\H£ the bre«M»t in <:*%* of tbrftftt- 
«ne>| ftl/ftiMMi in *mnvX\m*m r*^M/TUa4 t»/ ; 
lint lift utility u very «|tiinilioMftbbi2 ftt 
* II event*, it nhoiihl tmvi-r be a*t UuUma 
umier orof#ei iiimXhnt ; Uier«i mny 
be tswtm in *UUU it i« wiviaalA*, A 
mammary ^m**** will fr^ueolly con- 
tinue dwUarzUi'j far a Win*i*UtmkUt 
oeriod, iiimI tiutinpr thin Umm th*» 
imtient «houM Iks *iiMiorU*l by ft ttour- 
UhiMfr, ftlthough light, dun. Htimu- 
IftnU ant geia^rftlly Ut \*t avtUlM, but 
a* tm*fii mtem they lire reftliy nmimmry. 
A wiirm lireiui Toulth^ ia imal tot Um 
ftbfti$OM; it Mbi/ubi l>e <;hftO£«4 mhiM 



FXVEB8. 



13 



vrerr fbnr hours, and covered with 
oiled silk; when the discharge has 
nearlv ceased, simple tepid water 
dressings mar be substituted. The 
b r e a st, during all this time, should be 
■upportcd by a soft handkerchief tied 
round the neck; an application of 
Collodion Oil over the part has some- 
times been used : it forms a thin coat 
which, contracting as it dries, affords 
the necessary support, if the breast is 
not very large and heavy; if some 
amount "of pressure is required, strips 
of strapping crossing each other will 
effect this object. After all danger of 
inflammation is over, a more generous 
diet may be allowed ; a grain of Qui- 
nine, in a little Sherry Wine, two or 
three times a day, or half a pint of 
Porter. Should 'the breast remain 
hard, friction with Soap IJnimcnt 
should be resorted to ; a dram of Com- 
pound Tincture of Iodine to each 
ounce will render at more effectual. 

Sere Nipples.— Very painful and 
distressing case* of Abre Nipple* fre- 
quently occur after child-birth ; some- 
times they cannot be avoided, but 
frequently they arise from too great 
an anxiety on the part of the mother, 
who is constantly meddling with them, 
applying the mouth of the child, 
and resorting to all sorts of cx|iedi- 
enta to draw them out. A judicious 
•urse will prevent this, and also take 
care to guard the breasts as much as 
possible from .those constant alterna- 
tions of wet and dry to which they arc. 
exposed. Nipple shields of ivory or 
glass, with India rubber teats, may t>e 
readily procured, and should lie used 
when the nipples are too sore and ten- 
der to bear the application of the in- 
fant's mouth: in this cose, the milk 
must be drawn from the breast by one 
of the contrivances above mentioned, 
and given to the child in a feeding 
bottle. Glycerine has been found a 
good application for chap|>cd or other- 
wise sore nipples; it must bo applied 
with a camel hair brush, first wiping 
the part dry with a soft piece of linen ; 
if obtained pure, there will lie little or 
no emell in it to annoy either mother 



or child ; Collodion is also useful, but 
at causes considerable smarting. If, as 
is sometimes the case, there lie suppu- 
ration, warm brc.id poultices imint I* 
applied, and after them tepid water 
dressing. A little borax or slum dis- 
solved in soft water is often usrd. 

Chang* of Life generally mi-ur* lie- 
tweenthe ages of forty and titty yean ; 
the symptoms are great irregularity, 
both in the quantity and time* of the 
usual discharges, sometime* entirely 
disappearing for four or five months, 
then coming again, ami sometimes 
with an immense flow, fount i|iation 
of the bowels, and palpitation of the 
heart, a changeable appetite, and gen- 
eral unrest, timidity, diuiuess, and 
bad feelings in the head are peculiar 
symptoms. 

If this period lie safely paused, a 
healthy old age generally foil own, hut 
great cart* is required, and the advice 
of a good physician should be obtained, 
for disease may have been laying dor- 
mant in the system, and as the custom- 
ary discharges are stopped, may now 
develop itself. 

The diet should be plain and nu- 
tritious, but not stimulating. Exer- 
cise in the open air. and the swinge 
bath, must not be neglect ed. The 
bowels should be rcgulstcd by some 

Senile medicine. If there is a tcn- 
ency of blood to the head, cupping, 
or leeches, and some cathartic medi- 
cine* will be proper, but slum hi only 
be given under the advice of a physi- 
cian. 

FEVER.— The characteristic marks 
of Fever sre an increase of heat, an 
accelerated pulse, a foul tongue ; often 
add chills and shivering, limdachc, 
sore throat, great thirst, and an im- 
paired state oi the functions gener- 
ally. 

The caw** an* various ; among them 
may lie named «x|>osuro to cold, heat, 
or wet, fatigue. Ions;- continued watch- 
ing, or mental anxiety, iu temperance, 
unwholesome or insufficient food, 
breathing impure air, and all the baa 
local influences to which the lower 
classes, e*jK>cially of large cities, are 



Hi V011 APtKl i f i,t, t*t,t,\ 

f>*0 tffUtl *4fr/*ft/J, *Htl MfA A#/'AAAAA ; twm)» I* h'fi MiA ffi'*fc *(#'./ <Wffl A I, 
ititlllftt-*yU\tttH\**bt¥rUUUt.Ue*t*t\H**in All t-.yAfft« WA U*Vt\ foHn'f if, AO. t'.u! 
At* nthwlwi: MoaJL of 0»a btttttn of olfAU t,t '-{.nininA; \ (/rAin, «*iUi f<; 
Y'Wrut a#a An)'J*mi'., n-ttfl Mi*)r nr<-Vft ilthp* nt 'IflffU r'ninlMffi/-. A'i'J, mi I 
|*n/'A ni. or *fp>-r ittxt)'*U at *0-*tt-Uf onn'A of Infusion of H'r*t* t )« a goo'l 
Anfl jrrlyAiion, of nnntMAl i>Afc, or * ■■«■ form of Uitui'., it* A/i'lfiy, l-oo, mo'Um 
M^aivfc fnotaMtfA, run'fW )fc )/n|'0**)liiA ; H oU»A«*nl- An'f ttfn<h'ttnt h, i.l,«i h- 7 *r 
lo flonlfl. iUttllh*t*ttt*tt'.tttl*Ut*l*U*t,t i *fri/ fran Wko Ufii #l# l«il»i y )« r*. 
I.nfc AMnoAonAf*, An#l fon'UUonc of Mia : l,r*m«-, lUmttly Ann 4 I'orl. Win*', in utuut 

*^*»' W, Wlf)' ll r*H'l*f MiA lAttaf Jf'-« f-JL \iHt\ittf Moiic, 4 ** V/ifl^l>l<4 t>ffr,ft-Mf*r, 

JiAfly f!rfr/J)«|,wjf ^/ fAlirirV. inhWn'A, 1*107 M- 4/i r* /» 

An'f M*i« )4 Mia **** tyiMi All Ajii'J*frii'-. . h U *tttti*Hmm n*t**xttty l.o giyA 
ill******, for ttntttf ht wliU U trfc look . nnfritnU ao'I Af.imnlAnU in ?*r y ftMiAll 
ttti nu )n<-rt>A*A Al ftA-rMs ulAr l\tn+* uri'l '|nAnt,il.i** Mm- |ro**r ht «*/Aflo*inp 
Atyuvm* , Umia, ttt Dm taring, mitt*)** , r>i»i£ n*A'ly Jo«l, u M'A«|fOonfnJ iif 
jtfAVAil £fcfj*r*J|p Ui * fttuttiAt AfUnH i I'ttti, Win*, M»i' »Wn<'l wH)i htf,fttt,t f l l 
iUttu aI. Any oifiAr ffArt «if Uia yfcttr j A**ry /jiiAfht-r of ah lionr or Unmin- 
ftr.ftfjtef fYfefftr )* «#»/H«fc IVfUrffiOn in M»a , «U< # or of Ji*\*f 'I ma, wiMi a liMilA 
amMimmi ; a«m! 'I yj/MM* U^Mfl* LU , )\ih fitly hi M, l/« Mik * ii«^ r io'# f a 
rJ/mA / f f Mtmttttt, ¥*U\*\t t t^^t.f'tttWy \f lU**f 'IfrA i-\v*Ut may \i* hapA wlM» m\ 
H |/ft «'/#|/| Atr'1 Mr*^ ll MiA ^tt«//0 Hitml. . VAf>i«(/^ Wli^'(, A4 i« '/f^/» HiA «:A<ft, 
|it/##lNH,)yft /if nII fclffj* //f ffettor.. I Mi*f* )< ^MrMly^U of M»^ Mdi|/1^r f *'# 

Typ>M*li1 ¥*s*r VV« f/nn*'fAiir , UrAi >)»<» mh^. /l/*^ r»//t j#«^ ^it, a, 

Ia^/A f>/f Uia l7j/|»Mi1 *yttiyU,nt* *l \ * t*l)tt>l*t tittnti, U* iizu) iiU n**-****?* 
«lr//«i i|»A «-#»/t iff flfA A«i#''ffMI tt**lf Of , ^' |»»y |'A/l.fMilAr AM^f»l.}//f| M/ U>a liftV R 

Mia |f*.ir«tr f fiM'l »* A'/'/fi M Mi«»y *|»|^*t, • m«i#1 oUmr j^ifU of a l./jflnK |»»>.»A» ( f r a* 
wr« iitMUiWH nlt*it£lUMt\$*iL Ih* *y« ; l.r/rtiM*w»m»U'l tn/r^ tit>*^tt n ».!//»// ur. 
Urn for Mi« gffcAl f r )m! )IL «nut «iia>ii)ri / j 'M»a n«*i /#f Mifc trhU-t ),ij) r/ti\ tt*it 
\ry tt\\ fliA tttfitifn mi o<if powAr / liA4rifi(/ r ; «•- r it M / |»r< /<»»!- Mm4. Aa M>*t f/|J»//»/J 
|»otr *■■'/*■#, a *|ii« ffcgftfl M» loi«i *//o^*« I «yf'ini.oHi« /)Um^|^*m, »ir«/l 'oiiva'm 

ilOflA, AO'I hiUtif «i«/ffi|flf''»I.Mfiia ( «h)( l» ! f-*f|f A, |,^/^»»4-< filifl*/ «<lAlrli«li'#| f l»#to 

MiAy |»r««Anli i)f«>«fi4*ilv*i4 if fli*. I/'^m* ! (/M-.f»M«i. mmc l»i< f "m I^f h* t*|^/f* ht,/,')*'! 

|A 0O>, fyr// ffH</'ll Alft/'U/I, ttfi Ml, /rri'A ' f/Of«i tUt Utlltllptt tit to /#f OiAf. ffA>'lO^ 

#«^ork fo ttMniMUoM ( 4M/ li a* »ir»«f»'Jy I f/»r c/,l»/J f',o/J *ti'\ *l)i$inliitil. t]t)i>k* 
ttt J'Ofl. W)fi<L' # U»a IfilU-.r rMiill^l^ mtiMi i *»!»»' If m #.«o»riMi/*'l \ty Hit-. |«A»iAol 
A ^r»lr» or iwo /»f ^/MMiinA in **' it t\t,*i\ ■ M«- longttfot i A}tt[m t%u*\}\\t Afcft, '174U/A 
of hulf a trin^^l^^fiil |.wo tit Mi'*** j An/I Ak, h* J« ci' Ir /rf Atititot'.tif ao'J 
Mfiir^ a 'IA7 If MiMft )a ir»fi# li <«-f '■ lU'it 'tttt t t*hti aII Ain/)< of "*|/,j^ f " 
|^n| * // iifiHi'-nL, y/'- t/»y*v Anim'/iiiA, , ao'J l»*/om*a t\u\U* An^ry M»n> \n. 1 uti 
flitt ' ^ff|^,fiAU f o t/r«M»*, or A'OffiAh' j nol. liA^to «ouih t\muv* t,t t\\t\ \\* 
ttfiiii*. 10 t\tn\m t in I onn'ttof \n<ttit. , *nul* AOfn<l.liin(/ «oli'fl^ *-.aI., notr Mifti 
iion of f'*rlr, Uif<< U^im a fifty , aIao , Ua li** ao Mj^/<»iU |> f / }t f \,u\< a j»»/li 
lie^f 'I* a in *ttit*\\ f|iiAnMMA« fr» j f-ioiu httt**. will *l^nv !«)//» H'i4 f/rniifi 
Hn*nl.\y it U Mi^rnlft, in rno«t 'JiAfcAc***, ; fnthiii titt a Mm*-, I ^»K ^* ^ |i»i'Min|rA of 
i-o WAii. ff.r a /-ItoAn lon(/ij*> ao^I moiai j Arro«vroo(t ( Hronn/I Iti'/ «», r-af/o, M^mo 
at- i/f l»f f/»r*. *»*. A^h/iini*:Uir k»rii'< un/| ; linA, 0/ 'I Afio'-A, mAy l»^ lir«i mi tihtt*' i 
AMnitfluM*; )tui. t in Mi)*, w«» «li/fiil'l j on , An'J wl»cn U.^ lonf/M* U oniU 

ofUff If>«*i Off' OAfianU )f Mr«i 'li'l tO j f-l' An, Afi'l All fnlf'il'-- HfUt\,Unne. IiAVA 

Vixry 'ornffiOfflf *t> A^lffiifti^Mr Uim«i | /li«An|f Mr^l, a Irtginning of i%it?*l tVi' I 

rvfcff wl^n wfa IrnoMr rttuijMioni* nt \ inAjr IrA ttiuA* f/il.li a «»omM Ali/« of 

\\lttw IiIMa ArA jfr«««nt, oyarl'fOAinfr. ll»« I «J»i* fc^n > An'f if Hi?* mj/m-'^ Willi f.J»* 

lAAAfjf ff/r HlfA grfcfttar /lAn^r |J#^i/J^ j «^/», & U f iUtxt* fnA/ l/« a grA'lMA) a/| 

fi/|il^:|^ if In |/y no ttt*ttti* t Iwt Mi a I, Ui a I yAn/A lo *hhit£tt uttt*iA, ^»>|» h/IioIa. 

#Mf/»nfAnH mrxUfO^I of irAAMn|/ I'oam j mhu* wliifA kin/U of li«lf for An o"^ 
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atonal variety. It is likely that tonics 
may be required for a considerable 
time after the patient is convalescent ; 
and, as soon as there is sufficient 
strength for the journey, it is desirable 
that ne should nave a change of air, 
especially if the same local influences 
are still in operation by which the dis- 
ease was first induced. Wo should 
have mentioned above, that in cases of 
Fever of a low, malignant kind, fresh 
Yeast, in teaspoon doses, given every 
three or four hours, has been found 
very beneficial, and that, through the 
whole course of the disease, disinfect- 
ants, such as the Chloride of Lime or 
Zinc, should be freely used. 

Fever and Ague. — An intermit- 
tent fever, characterized by cold fits 
succeeded by hot; very prevalent in 
damp, marshy districts. Between the 
paroxysms, or periods, there is a per- 
fect intcrmisson when no fever is 
f>resent, and the patient feels only the 
assitude resulting from debility, and 
can often go about his ordinary em- 
ployments, if they be not too laborious. 
Agues have been divided in accordance 
with the paroxysmal periods, into— 1. 
Quotidian, or daily, having an interval 
of twenty-four hours between the at- 
tacks; 2.* Tertian, or third- day, having 
an interval of forty-eight nours; 8. 
Quartan, or fourth-day, naving an in- 
termission of seventy-two hours be- 
tween each attack : and 4. Erratic, when 
the return of the fever goes bevond the 
latter period, and is commonly irreg- 
ular in its recurrence. The paroxysms 
of Ague are divided into three tolerably 
regular stages: — 1st, the (hhi Stage, 
when the chill creeps over the system, 
the color departs from the lips, the face 
becomes deadly pale, and the whole 
frame shivers ana trembles as though 
smitten by a frosty wind, the pulse be- 
comes slow, and the veins seem filled 
with ice; there is generally nausea and 
faintness, and an utter prostration of 
strength : the patient has no power to 
stay the convulsivo trembling of his 
every limb and joint, and which con- 
tinues for a longer or shorter interval, 
as the case may bo, and is succeeded 



by — 2. The Hot Stave, when the 
warmth of the body gradually returns, 
at first irregularly, oy transient flushes; 
then by a steady, dry, burning heat, 
which rises much above the natural 
standard ; the lips resume their color, 
the cheeks are flushed, the tongue is 
parched and white ; there is a sense of 
fulness in the head, and flying pains 
in the loins, back, and other parts of 
the body, accompanied sometimes by a 
twitching of the nerves, and a difficulty 
of respiration; there is great thirst, 
and the urine is highly colored, ana 
burns as it in voided ; the pulse is quick, 
strong and hard, as in more sustained 
fevers. Then comes — 8. The Sweating 
Stage, At first a slight moisture 
breaks out upon the face and neck, 
and this is succeeded by a profuse 
general perspiration ; the temperature 
of the body falls gradually to the nat- 
ural standard, the pulse softens and 
diminishes in frequency, the respira- 
tion becomes more full and free, the 
pains depart: there is a desire to 
evacuate the bowels, and all the ani- 
mal functions are restored to tliei- 
J>roper order. Very seldom does the 
lisease leave the patient at once, but 
retires slowly, as though loth to be 
beaten ; most probably the quotidian 
becomes a tertian, then a quartan, and 
then again erratic, before it finally 
discontinues its attacks, which also 
become gradually lighter and of 
shorter duration, until they cease alto- 
gether. 

Ague attacks, almost indiscrimi- 
nateTy { persons of all ages and 
conditions of life, more perhaps those 
of the middle age than any other, and 
men more than women. If poor peo- 
ple are generally more aguish than 
rich, it is simply because they are 
more exposed to its 

Exciting Causes. — The principal of 
which is marsh miasma or malaria; 
that is, the effluvia arising from lands 
that have been flooded, and afterwards 
exposed to the heat of the sun, which 
draws up the moisture in the form of 
vapor, laden with deleterious gases, 
from decomposed animal and vegetable 
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tm)mUtntm t Not AlwAyft dntm Mia tmr- 
*on luuAllng Mil* AtpArlAmiA Mia AttAub 

Of AffllA At ftNfllt j MlA dlftAAAA AAAUlft to 

wa, A* It wata, Ifttent In Mia ftjoitAfu, Afid 
t/i Iia <n\M into wtlrlty hy a jiAr- 
titular *tAtA or oondltlnn of Mia hndy, 
or hy aouia oil i at Hrfuui*tfim-AA fAtnr- 
aMa to 1(4 dAtAtopmAUt, Hindi aa w4 
nr cold WA«MiAr f A«i|f/MfirA to night Air, 
*?Ar-»u*)Aty, wAtit of rwi or food, or 

Alight whll'll t.*flflA to dAhllltfttA Ml A 

A/fttAui. It Iiaa Iiaaii miu\*>w\m\ hy 
I Ir, Know Mint. uiArAly AtrnoflpliArlV 
AgAUfA #I/r not communh'AtA AgUA, hut. 
tli At It AutArft Mia flygtAfu hy Mia All 
ffiAutA ry lAnftl, Iry uiAftmt of Mia 
mftrftfiy ftnd ntAgnftnt wntAr dumb hy 
iUtm* who |)va in low lying dUtrhfA. 
li nifty fiA ho to A f-Artfilu AfltAfit., hut 
not ftltogAiliAr; it U hy Mia lungH 
idilAtty wa nrA IrmllnAd to thlub Mutt. 
Mia pnlton AntArn. And wliAt nrA It* 
#j^>/'/# upon Mia IrilAritnl Afonnmy7 It 
rMtiAAft A dlfttAnftlnn of Mia lirAr no* I of 
Mia ftplAAn, Mia foruiAr liAlng i-aIIm! 
ffttft-M/lr*, nml Mia lAttAr //(/ha mI* .' Mia 
propAr flr^iilnMofi of Mia Mood )h 
lnr>rfArAd with • It wumulfttAft )n Mia 
f a)ua of Mia irlM-Am gAiiArftlly ; Mia 
farwtloiiH of Mia llrAr nod Mia aDiiiah 
fury mufti «ta dlnturhAd, mid Mia mui 

flAf | If AtK'*ft HtA ftUfll AH WA UAVA 
AflllAAVOrAfl to f|AfM>rllrA. 

Trnttmrnt, AgUA nifty gAfiArfllly I»a 
AOflftldArAd ftq A MimlrfA d)<IAft<*fl in 

4ty And t-AinffArnUfllififliMi papA'-lully. 
TIia roorA rAgulftr for run of ftttM<-b Mr* 
Mia Jam*!. dnugArniiH. WIiaii li hiiiimhI 
IrrAgulAi pArlodn, HA It wuriAMin^ i|/i«'« f 
wltii ({fAt v)ol*ri'>A, Ahfl whrtn Mia (»»- 
MAtifc \m proairwU'l oy moiiia uMiAr «i/-k 
iimha, it l« llltfly Ut nrovA fiiUl, 
AApA^inlly If of lorifr lift iMHOtr. Hoiiia 
ilfnM a in*rA t-hnufft* of r^i'lM»/ Ut a 
mor* dff And Airy loMilliy. wlili pro 
j»Ar ftUfiiiiiiii Ut dlAi, will milf^-A to 
nrWIi It; find nhotild Miara mAnmirAA 
not aii#*'AA<l # MiAf«» In DttlA dftfi(/nr In 
Allowing It to tuu Mm cnur**, iiiiImm 
ihA |iflilAiii nh/rtild I>a wAftltly f In whl'h 

AAAA l||M|)/«)f|A4 «l»Ollld At OflfA IfA 

tA«orUw| Ut. 

It la not oftAri Mint a flritt iitift'li of 
AftifA tun Iia Arit)i > .)i b »AtA4l ; And during 



tli a frArnftyftrti AmirlA miiftt Yya *\)tpt<\*t\ 
Uf AllArlAfA tli a *AfArft nirm|rt#»fnft, to 
iihort4»ii It* progrAM, a fid AVArt tli a 
dAngAr of IntArnAl wtiigpnlUm, In Mia 
coin AtAgA, wa Aliould Apply AfMrVlftl 
WArmtli^ Hindi aa IiM, WAtAr Uiiilm, or 
a nmftiArd l»flMi f Ut iliA f«Ai, miiHtArd 
poll lilt-Aft Ui Mia pit of Mia fttonwh, 
rrlrtlon tit iliA Ihu-n with ftt)rniilAMri|f 
llnlmmit nAy KoAp MnlniAnfc wM 
MplrltA of Tiirp«nt)nA ( tu\un\ pArt« 
And Mia ijha of Mia hM, Air hftth In a«- 

trAIHA rftAAA. NAgllft, Taa, ihupl, 

HftrlAy wAl^r or Any wamii dlliiMit 
drlnlra, nifty IrAglvAii; And nhonld ihA 
(It prorA (oritf mid ftAVArn, a drAifghfc. 
ron«)4iln(/ of TinitnrA of Opium Ami 
4CMiAr f or r/impoiiud Hplrlt of Am 
monlA, of rii/'h hftlf a tUnin, Ut An 
olio* a oM'flinphor M)«turA or I'AptrAr- 
mint WfttAr. WIiaii Mia hoi AfAgA 
com"* on, Mia hody should Iia ftponjjrrd 
with '-old wnl^r; And fool drink*, nurh 
aa iVmonftd* If )a«w| ( no much Mia 
hAttrr Iia glrAn. Mhould no J/A0d- 
Auum liAtA T»AAn prArloiiftly A/lfnlnlft- 
t#t*i\, a hiilf drum do*A, wltlmut Any 
«ttlmulfint f hut with a iirnm of l/hpior 
of A'-AtAfAof Amm/rniA f mAy liAglrAo, 
iifilmq ilM-rA In ron^^ilon of Mia rrlmi 
4 if Mia liAiid, or flAl)rium f Ut whh h i-ma 
|«Kii-hc«i f or r'upplng 011 Mia iAMifdA, 
fthould Iia r<<ftort*d Ut, nnd Mia oplnU 
Avoided. In Mia «WAAiing ftin|rA f th* 
pfliU'iit nhould I»a tr^pt Ad trftn/|U)l aa 
poqqjfjlo- twnU-rht* Mia pArftplrAtlon, 
Hfid, If l,h a Ajihflfiqtion U ^r^fti, A#lrnin- 
\nl*r A little w«'ftli «pirlM t»w\ WAtM. 
WIiaii ih a fit 1* ov*T f thy tliA MurfftiA 
of Mia hody with wnrm ^waId, put on 
'•Iahu, well nirA«| IIhah ftod Iiava a 
wftrm Iwd rA»4jy for Filft rw-Apil/m. 
Inning Mm \nU rmi^loii of Mia |r«r 
o«y«irm f ft rn'MiurA IUta Mia following 
nifty Iia in It ah < MiilphnU of f|ii)olor # 
JZgrftiiid; dlluiAil Mulphurlc Arid, 
f /i minima, (Ittiiinhor MlxtUrA K 
itutiiin. Mix, ft ml tub a two IaMa 
ftii'rnnfulft AVAry four hinirn. Hhould 
tlii* not provA AftA'-.tiiftl, or fthould it 
i-ftimA ( iia ^/.uinluA n/fUiAiluiAft doAA f 14 
Mirohldng In Mia liAftd, It in liAAt Ut try H*t- 
lutlou of Ar»Aiilfaof 1'otftfth^ Tt minlfo« f 
thrAA or four Mm a* a dtfy, In nny Wt\%* 
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venient vehicle; the dose may be 

gradually increased to 10 minims ; but 
tie action of this remedy must be care- 
fully watched, aa too much of it may 
act prejudicially on the system. 
Should there bo tremors, griping 
pains in the stomach and bowels, or 
itching of the face and eyelids, let it 
be at onoe discontinued. Large doses 
of Quinine, say 10 grains, will some- 
times arrest an attack of Ague, if taken 
just as it is coming on, and so, some- 
times, will anything making a strong 
impression on the mind ; such as fear. 
hope, joy, anger, etc. Sulphate of 
Zinc is a good remedy for Ague; 8 
grains of it made into a pill, with Con- 
fection of Opium, may be taken 3 times 
a day, the dose to be increased a grain 
every day. until it reaches 10 or 12 
grains. No fluid should be swallowed 
tor some time after the dose, or it 
may cause vomiting. Finely powdered 
Charcoal, 20 grains, in Brandy and 
water, every three or four hours, has 
been recommended by good authorities, 
aud so have 10-grain doses of Calomel, 
formed into pills with mucilage, or 
molasses. Bitter infusions, such as 
Quassia, and Gen tiau, or Camomile, 
are no doubt serviceable in this dis- 
order, during the progress of which, 
purgatives should oe given occasion- 
ally — 3 to 5 grains of Calomel at 
night, and a draught of Rhubarb aud 
Magnesia in the morning, is the best 
By this course the diseaso will be 
arrested, but the germs of disease still 
remain in the system, and it is neces- 
sary that these shall be eradicated, or 
in fourteen, twenty-one, or twenty- 
eight days there will be a recurrence 
ofthe disease. 

The daily use of small doses of Qui- 
nine, for at least forty days, when, if 
there has beeu no new exposure to the 
cause of the disease, it will be entirely 
eradicated from the system ; for this 
purpose we have found the following 
a valuable prescription : 

Quinine Sulphate, 32 grains ; Syrup 
per Chloride of Iron, 2 drams ; Simple 
Syrup, 4 ounces. Dose : Teaspoonful 
three times per day. 



Tallow Fever is another disease 
arising out of biliary derangement It 
is sometimes called Malum /fewr, or 
Black Vomii. and is a remittent fever, 
accompanied with yellowness of the 
skin, and vomiting of a black or dark 
brown fluid ; those two symptoms are 
its invariable accom nan intents, and 
they are attended with all the usual 
marks of fever in a high decree. This 
disease belongs to the Wont Indies, and 
other hot climates, and is extremely 
fatal. It first comes on with weakness 
and pain in the limbs, headache, heat 
in the eyes, parched mouth, the tongue 
is browned and furred, with red edges; 
thero is a hard, quick, and full pulse, 
a dry hot skin, the bowels are confined, 
and the urino small in quantity and 
high colored, commonly tinged with 
bile. In from twenty-four to forty- 
eight hours the fever reaches its height, 
and the powers of life sink beneath its 
fury ; the pulse becomes almost imper- 
ceptible or intermittent, the breathing 
labored and difficult; there is a dis- 
tressing hiccough, continual vomiting 
of the black matter, and bleeding from 
the nose, mouth, and other passages, 
aud very shortly exhaustion and death. 

A milder form of Bilious, or as it is 
sometimes called, Gastrin Fever, pre- 
vails in this country, the treatment of 
which varies but little from that pro- 
scribed in Typhu*. In this the mis- 
chief is almost wholly confined to the 
alimentary canal ; the head is but little 
affected, and the febrile symptoms do 
not run high, therefore it is best not 
to administer violent remedies. If ? as 
is commonly the case, there bo diar- 
rhoea, let it go on for a little time, as 
by this means the system becomes re- 
lieved of its superfluous bile ; it must 
however, be carefully watched, ana 
checked, if the motions exceed three 
or four daily ; if the motions should 
be very otFensive, finely powdered vege- 
table charcoal may be given, 10 or 16 
grains, twice a day, in water. After the 
first week the diarrlnua should be stop- 
ped, and to this end an injection of 
Starch or Gum water, with Laudanum 
(20 or 30 drops for an adult), had better 
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bo tried before roeourae in had to medi- 
ciues. Hhould thU not succeed, Chalk 
Mixture, with h little Aromatio Con- 
fection, witli (I drona of laudanum in 
each dose, three time* a day; or (lie 
following:- Diluted Hulohurio Acid, 
ii drams, Laudanum, 2 (trains, water, 
i\ ounces; mix, and take 1 ounce every 
three or four hours, or alter each loose 
motion. Hhould those not have the 
desired effect, try these onwdciH, out) 
every nix bourn: 1'owdcrud Opinio 
and Rhubarb, of the former 1 grain, 
oi' the latter 1'J grains; lliearhouate 
of Hoda, 1 1! grains; divide in Hix. It', 
on the contrary, there in eon*tipation 
of the bowels, administer a clyster of 
thin gruel with salt, or brown sugar, 
administering aUo Castor oil, or *ome 
mild aperient, Hhould the operation* 
bo sufficiently copinu*. Hhould there 
bo obstinate vomit ing,givoHoda Water, 
or a simple filer vexing draught; if 
these fail, try Hydrocyanic Acid, in 
drop dose*, in plain water, or either 
of the above drink*; a blister to the 
pit of the Htomaeh may also be applied 
whould other mca*urc* be ucces*arv ; 
and an a lanL resort, (i grains of Cain- 
mel may be placed upon the tongue, 
and washed down with a little plain 
water. To restore the tone ot the 
Htoiuuch and assuage thirst when the 
diarrhtna in stopped, give acidulous 
drink of mime kind. Thin in a good for- 
mula : N itro- M urhitic Acid, in drops, 
Lump Huuar, I ounce, wiilrr, 1 pint ; 
half a tumbler to be given every three 
or four hour*. For restoring the 
strength ol the convalescent patient, 
give Chicken Itrolli, Meet Tea, Wine, 
and ltillcr Ale; if the ahdomcii he- 
roiueh swollen mid indurated, let it he 
well rubbed uiuhl and morning with a 
liniment composed of Turpentine and 
Hwcot Oil in ctpial quantities; in thin 
case thcprucl enema may he used with 
Cantor Oil and Turpentine, of each 
about a tablchponittul. The ivcuin 
bent position hhould he maintained 
throughout the athtck. 

RHEUMATISM. Thin in a pain- 
ful disease, which alfects (be muscle* 
and joint* of the human body. It 



ohlefly affect* the larger Joint*, an the 
hips, Knees, and shoulders, and U gen- 
erally attended with swelling and alifl- 
ness ; when aeoniupanied by fever it 
constitutes i4rw/<s Wuniinnti*m t i\x Hheu- 
ttuitw J'hvttr, Home pathologist* make 
the following diHtiuet varieties of the 
disease: ■■- 1st, Articular Jihmmatum % 
occurring in the joint* and m uncle* 
of the extremities; Ud, J t umhayo t oc- 
curring in the loins, and mostly slmnt- 
iug upward*; Sid, Mating occurring 
in the hip-joint, with emaciation or 
the nalcH. 

Aoute Rheumatism generally rniii- 
immcc* with a feeling of weariue**, 
shivering, and a quickened pulse, ac- 
companied by rcdue**, heat, and pain, 
in or around one or more of the larger 
joint*; *ometime* *everal are affected 
at once, but usually they are attacked 
in aueccrthiou — Lhia method of going 
from one joint to another being a 
marked characterise of the disease: 
sometimes the first joint i* relieved 
when the attack i* felt in another, but 
not al way*; sometime* the whole of 
the larger joint* become implicated, 
ami then the smaller one*, ami finally 
the heart, in which ca*e there is gen- 
erally a fatal termination to the 
patient's suffering*. The fibrous tis- 
sues of the body appear to be the me- 
dia by which tlie lihcumatic. affection 
is communicated from one part (o 
another. The disease, it i* likely, is 
constitutional, depending on a morbid 
condition of the blood ; one of it* 
symptom* i* considerable heat of the 
skin, and a profile sour-sinelhng her- 
Hpinition ; generally the urine is high- 
colored, and deposits a sediment like 
brick diiHt. In one of I he acute forms 
of the disease there in puflincss around 
the part attacked, with distinct red lines 
running from it, and, subsequently, 
(edema ; with thin there in, generally, 
a high degree ol inflammatory fever, 
with a furred tongue, and v< ry copious 
acid perspirations ; (hi* i* the form in 
widen the heait is most likely (o be 
allcctcd. In the other and more com- 
mon form, the fever is not so violent, 
and moderate* a* soon as the jniuU 
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begin to swell ; this form is generally 
called Rheumatic Gout. 

The similarity between Gout and 
Rheumatism renders it probable that 
the same cause may originate both. 
There is. however, a marked distinction 
in the cirvum stance, Ikat in Gout the 
poison, which I* in the system, sepa- 
rates it*e If from the blood, and is de- 
posited in the form of dial ketones; 
in the latter it appears to be thrown 
out in thut peculiar acid so remarkable 
in the perspiration. 

Cold ai:d iii"i>iure would seem to be 
the principal exciting cause* of Acute 
Kheumati-m. probably by checking 
perspiration, and so preventing the 
poisonous principle from j tawing off by 
the skin, so that it is retained, and 
circulates in the blood. Violent ex- 
ercise and over-exertion will sometimes 
bring on an attack of this disease, 
which, like Gout, is hereditary in some 
families. Persons between the ages 
of fifteen and forty are most subject 
to it, but where there is the above- 
mentioned predisposition it often 
shows itself in the young. 

The trmtiiient of the acute form 
should be prompt aud active, the in- 
flammatory fever having first to be 
subdued ; purgatives and general bleed- 
ing, if the patient is of full habit, 
but not the latter otherwise. Dr. 
Graves says that in this disease. 
"Blood-letting should be practiced 
with great caution, and its effects care- 
fully observed: take away live or six 
ounces of bIo»>d, and if the pain be les- 
sened aud the sweats diminished, you 
are encouraged to bleed more boldly.*' 

About :> grains of Calomel at night, 
and a Diack Draught in tlie morn- 
ing, to be repeated every lour hours 
umil the bowels are freely opened ; 
plenty of warm diluent drinks, and 
confinement to bed with warmth to 
promote per-piration. Apply to the 
inflamed part- a lotion composed of 
Spirit. Vinegar, aud Water, one part 
of each of the former to two of the lat- 
ter, with the chill taken off; if the 
pain is very great at the joints, Leeches 
may be applied. When the iullamma- j 



tion is in *nme measure suMued, re- 
course may be had to the grand -jnciric 
in disease* of t hi* class, viz.. i '< deli i cum, 
15 droj* of the wine of whirh may 
be taken every four hour*, with J a 
dram of Sweet" Spirit* of Nitre. 4 an 
ounce of the Liquor of Aceiav of Am- 
monia, and 1 ounce of <'amphor Mix- 
ture : at liedlime a -crnpie ol Dover's 
Powder, with 2 grain* olTal el. un- 
til tin mouth becomes *dighti\ a flirted, 
when the latter mii-t In*" omitted : 
should the action of the ('••jeliieum on 
the howi'is he ton strong, nduee the 
do>e by one-halt', or omit it altogether, 
and give J -grain of Tartrate of Potash, 
with grains of Nitrate of Pota.«h, 
in Camphor Mixture, every lour hours. 
Should the joints continue >woi!eu ami 
i»urple, blisters may be applied after the 
Leeches, and when the lutes are healed, 
friction with Mercurial Liniment, ami 
an air-tight covering over eot ion can led 
wool, should be applied. 

In h*ss acute cases, where the urine 
is acid, and deposits the beforc-im-n- 
trmed sediment, a mixture like this 
may he taken in conjunction with sa- 
line aperients: Hicariioiiate of Potash, 
2 drams ; IufiiMim of tinitiau or t'a- 
lumha, i> ounces: take I ounce three 
time* a day until the deposit eea>es ; 
or Mii'tlitutc for the Pdcarlmmitc, the 
Li«ju >r oi Pota>h, I dram. A No dis- 
solve a little Nitrate of potash in 
liarley-water, and take a wiueglussful 
now and then a?* a restorative to' health. 
When the disease appear> to he nearly 
sill Mhied, take llydriodate of Potash. 1 
dram, in Decoction of Sarsaparilla, S 
ounce*, a winegla^ful twice a day. 

When KheumatNm ha* heeome 
chroiiic, it N generally very intracta- 
ble ; it is mo>t eaprieioti* in iN visita- 
tions »ometime» aliectiiig one joint, 
souifiiuics another, and genera lly'leav- 
ing the part attacked swollen and 
lender: to this it will frequently re- 
turn, sometimes causing thickening of 
the jt>iut and permanent lameness; 
sometimes the symptoms re>einl»le 
those of Acute Rheumatism, and re- 
quire leeching, spare diet, and a simi- 
lar line of treatment : but this is not 
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#»r»4 -yp^'/f I#«Mh >»«yfc \,n.it brntfi *tT M»** nuw^ , ut M^i»i/ »» l!< JlfMl/m»« 



\ttt tU*li*>t*tUntu\ lff)i*»/ 'Ui tt'tt. a*it*i*A n)M» M '.'#,!/,* yo»J# I'iJJ >,>'#*! ) >tt**\\*.t ft 
Hi //ii/*.^ //f If Hffe #1)««i««L tthtttn ttti^t tt fitttn^Ui. t,f*\t.uttn m f .'###• |«</i*#i/f I 



M*^y Imit*., «m II n^/'»r«-/1 f etilHlo4.fl h # t*tt\\i^% of Al'#*«, iw#*»ioo »/f ?U»f«^ 

l^^tf •.!«•«*, »##'! ffahiMi to lliu/i «i^>i)o roMjr *»*» nUo ^i r«-/i wi»l# m/K^^i*»^a f/# 

M^r^«i}o if nu^^aftfjr ?*.* l'|/^#i '// ' rt-t lAmWittll*- * n*A« f A' n^tn,' i>,ft. t l:,\u ifit.. 

)4 ilM'ff/iuHaHf '|fiil«' tf'4. /"»'! of, vrhio i'^, m^'I '>*>)r>«fri<Mi f /,»> "■ ».*»\t »tt*\ *ll 

if IV *- J» IfiM lillrfaO H Jf'#l'l Of Ml*- «/<^Wl ' l/*l/l isllf 4i««filll}r fe|,J.,' f 'fJ 'H,* t*i\\*tfl. 

LUMHAdO A rli*>Ni^i«t.^ «ff" mi(£ ia m gt,o'l 0>^»i for » Dtttfhtt^. l/f |a 
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and tamid, the belly prominent ; there 
it frequent discharge from the eyes, 
nose, mod month ; m predisposition to 
catarrh and swelled tonsils, often caua- 
inge bmkines* in the voice. 

The digestive function* are imper- 
fectly performed, consequently the 
bowels are irregular; the akin in sel- 
dom free from some kind of eruption, 
and there is listieasness and want of 
, energy about the whole manner and 
appearance of the person so affected. 
&.*rofula is among the commonest of 
hereditary taints — the children of 
scrofulous parents are seldom free from 
it, and we find such especially among 
the lower classes — pallid, puffy, dull 
and inanimate creatures, with a dry, 
harsh skin, grievously full of blemishes, 
and a mind almost a blank, Bonie- 
times, though but rarely, and under 
favorable circumstances, we find a 
•crofulous child whose want of bodily 
power and activity seems to be com- 
pensated by a remarkably quick and 
intelligent mind ; but this is quite the 
exception to the rule ; and very often, in 
»uch cases, it may be accounted tor by 
the extra care and attention bestowed 
upon the development of the mental 
powers of those who are deficient in 
muscular energy. 

Scrofula commonly first shows itself 
between the ages of three and seven ; 
tot not always in those early otages of 
life. Hometiines in those who have 
the taint, it may lie dormant until after 
the age of puberty, waiting, as it were, 
for some incitement to call it forth. 
A slight cold, unwholesome food, bad 
sir, or a variety of other causes, may 
hare this effect. Very few person*, 
however, really die of Hcrofufa — the 
ascertained proportion is about eight in 
one hundred thousand; but scrofulous 
persons often die of diseases which at- 
tack and overcome them, more readily 
and easily, on account of the vitiated 
and weakened condition of the Hyatcm. 
Children who are brought up by hand, 
or even by a wet nurse, are more liable 
to Scrofula than those suckled by the 
mother; and especial cure should be 
taken that all such are well fed and 



cared for, warmly clothed, well sup- 
plied with pure fresh air, and kept 
from all influences which might tend 

I to develop the tendency of a scrofu- 
lous condition, which in all proba- 
bility they have. 

Treatment.— (five nutriment, adapted 

I to age, but not over-teed, < Jive plenty 
of animal food, with a ni'»der*le pro- 
portion of vegetable* and fruit ; plenty 
of milk, a little beer and wine. A**iit 
the digestive power*, if n«i w*ary, with 

1 mild aperients, Rhubarb and Orey 
Powders : give tonics, Steel Wine and 
Quinine (alternately, week by week, 
with Cod Liver Oil), ocean ion ally 
changing the above for some other 
tonic. Detection of'Sarsapa rill a, with 
Iodide of 1'otasMuui, is likely to be 
serviceable; or Iodide of Iron, in the 
form of a syrup. There should also tie 
sea-bathing once or twice a week ; and 
if the glands of the neck are much 
swollen, they should be brushed over 
with Tincture of Iodine, or rubbed 
with Iodine Ointment. 

SCURVY. — The characteristic* of 
this disease are great debility, a pule 
complexion, with bloated hkiii, and 
livid sjHits about it here and there; 
soft, spongy gwn*, with offensive 
breath ; h welling on the legs, and 
haemorrhage from the mouth, nose, 
and bowels ; the stools and urine are 
very fbnid ; and, as the disease pro- 
ceeds, the livid *|iots on the skin en- 
large and deepen in color, until they 
resemble bruise.-*, from the etiiisjon of 
blood into the cellular tissues; the 
skin also becomes dry and rough, and 
of an uniform dusky hue; the debility 
increases, there is great difficulty of 
breathing, constipation of bowel*, and 
disinclination to take any kind of 
nourishment, ho that eventually, un- 
less the dinea.se yield* to medical treat- 
ment, the patient dies of exhaustion. 

Such i* the inevitable course of a 
bail attack of Scurvy. Of course, 
lighter ones are constantly occurring, 
and severe ones in which the proper 
remedies are employed in time to 
arrest the progress of the disease, the 
origin of which is intimately associ- 
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ated with fatigue, w#M f moihture, and 
impure air, and chiefly with a oepri- 
vatiou of vegetahle food, and eating 
too exeluidvely of wilt provihionn. 

Kroiii thin it in i Jut he evident that a 
liheral diet of frenh meat and hijwij- 
lent vegetahle* hhould he at once re- 
«orted tii. Let tin? patient have plenty 
f open-air excrcine and tepid hatli- 
Ing; drinking taline find chalyheate 
»aterh will lie Nervieeulile ; and if 
•'egetahleu canuo< lie procured, a por- 
•011 of Lime or Lemon Juice mIjoijM 
.ie taken daily. Mild aperient medi- 
eine* will al*o lie required, and, in 
many caaen, tonic*; preparation* of 
Koda are the hcM., with hitter in/union. 
ft ha* been appertained that in thin 
di*eahe tin? hlood i* deficient in pot- 
a*h, therefore thin Mulmtance should he 
among the remedies administered 
either the Hi -carbonate, Chlorate, or 
Tartrate will do; a dram di**olvcd in 
a pint of water ahould he taken daily, 
(Jommonly Huurvy, if not M*.ry had, 
can he *ccured hy dietary measure* 
alone. In the epidemic whieh pre- 
vailed! in the prison* of J'erth, in JMf, 
the aildilion of milk, and in Home 
cuAi-n, tin at, to the lint j ill allowance, 
arretted the dineane^ Malt liquor in 
good (or I bone affected with Kcurvy ; 
of Lemon Juice, 4 pinthhonld he driven 
wo.ry day, pure or diluted with water; 
thin appear* to he almost a hpecific, 
few ciiHCH rehiring iU influence. 

INFLAMMATION. There are 
U:w di*ea*cM that do not prchcnt, at 
home period during their coun-.e, in- 
flammatory hymptom*, and in home 
they may fie, riyuriU-A with hatihfactiou 
rather than alarm, ah indieal ioiih of a 
healthy action ; thu*, in woundh and 
lleer* we would ml her have rcdm-M*, 
^veiling, and a wjiihidcrahlc lU-itn-i: of 
pain, than the livid, purplish look, 
and dull, dead ;-.eijhal.iou, whieh »)jowh 
that there, in u want of vitality. The 
reparative proe* h*e* of nature, in the 
animal frame are mostly the, rittult of 
Inflammation, whieh, however, be- 
come* exceedingly dangcrou* when it 
run* high, and I mi 111 en the hkill of the 
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An attack of Inflammation may ter- 
minate in any one of three way* — 
viz., hy rMiliiium, *u//jturti/i<m t or mvr» 
tifltuti'um. \Sy the ft rut, whieh in mont 
eommon, we understand a gradual 
Mufmideuee of the swelling, a diminu* 
tion of the heat, pain, and rwtUuvm, 
and an abatement of the fever — in 
abort, a gradual return to the natural 
htate and condition of the part af- 
fected ; the nccoud termination in when 
the inflammatory action goei. on to 
the formation of pin* ; then we have a 
red. hhiniug *we|liug, growing mora 
and more mo, and becoming hoj't in tho 
centre, from whence, in due time, 
either through an artificial or natural 
oi/cning, the. matter makeN it* c*cape; 
the third, the leaht common and ino*t 
daugcrou* termination, in Mortijinatkm, 
The fir*t of thc«e i*, of com rue, the n»o*t 
dehirahh; to he brought aUmt, and 
where it cannot he, effuftion of th« 
waU*ry part of the hlood ih pieltv *ur* 
Ut follow; int«rually, we nee thin in 
pleurihy and water on the, hrain j 
externally, in hlihter*, hum*, ana 

HCuIdh, 

ABBCK88 i* a collection of pun, or 
purulent matter, in a ey»l or cavity 
formed in any of the tir.*ueh of the 
hody. 

(!aiiHf.n. -- inflammatory action of the 
adhesive kind, induced hy a hlow, or 
priek, or the introduction of home- 
thing poi:*.onoiiH, or otherwise irrila* 
ting. I'he e^lih of the meruhrane Ik;* 
come filled with adhenive matU:r ; a 
mere drop at fjr*t, hut ah ulceration 
proceed*, thin increase* in quantity, 
the hiirrounding parta are gradually 
al/M/rhed, the holid* eon veiled into a 
fluid htate, more aetive in/lamrnaLioJi 
ih het up, causing aeuU*, pain, rehtlenn- 
riehh, lohh of appetite, and of eiiiJMf* 
(pieue^ great e>otihtitutioual derange/- 
ment. The ahhorptiou doe* not Pro- 
ceed with cojjiil rapidity on all hidir*, 
hut ha* a tendeuify U/ward* the *ur- 
I'ace, of the hody ; hy thi* we haiu that 
matter ha* no corroding properly — to 
act upon the tiMHin*, among Die more 
remote and permanent <^onHequence*, 
may he mentioned a general weaken* 
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the ay stem, and often lasting 
x> the part* affected. Abaee**** 
;wo kind* — acute and vhronw; 
iier may last from throe to Mix 
beginning to discharge usually 

end of the flrnt period: the 
which i* commonly seated in 
itcrnal part, auch iim the liver, 
utinue for Moveral months, it* 
n depending very much upon 
nedial mean* reported to, ait- 

constitution of the patient, 

>to»u. — Heat, and tenderneaa 
rnrt affected, in the premonitory 
ma of acute Alwcca*. It in com- 

conllned at lir*t to a Hmali 
'hich Income* red and imiuful 

touch : very hoou a tlistinct 
,ng may he felt, which i« a *uro 
ion of the formation of matter ; 
le parta begin to awell, and the 
xhibit* a shining, aemi-trana- 

appearance, sometimes being 

with purple; thi* become* 
larked and decided aa the ten- 
icrea*es, with the inereaae of 
ttor beneath, until it give* way 
Lf, or is o|hmkh1 by Home aharp 
oent, and the pua flow* out, at 

a cream- like eolor and consist- 
>ften turgid and tinged with 

thuH it eoutiuuea for a week or 
then gradually becomes clearer 
inner, until ft in iniite watery, 
en altogether. During thiapro- 
efore the matter ha* found a 
>l of escape, the pain beeomea 
md more complete, until it is 

unbearable, giving the patient 

night or day; then cuhuc* the 
utional derangement, and often 

Hymptoma, which must be re- 
by meana of cooling aperient*, 
entation with water aa not aa it 
borne, and hot bread or liiweed 
ea, should be resorted to in the 
igea of an acute Absee** : strong 
g and irritating application* are 
nade uae of, but this only i li- 
the anguish without doing 
Indeed it ia both cruel and hurt- 
he poultice* *hould be frequent- 
ugod, in order to keep up the 



requ iaite degree of war inth ; they ahould 
be carefully adjusts ao aa not to pre** 
unduly upon the tendcrcat part, and, 
when the pain ia very aevere, poppy 
head* ahould lx> boiled in the water 
with which they are mixed, and thi* 

J>oppy decoetion ahould alao bo uaed 
or the fomentation*. If, aa ia often 
the caae, the AlMceaa ahould l>e in the 
hand or lower part of the arm, that 
limb ahould he supported by a sling 
made of a silk handkerchief, or some 
other aoft material, ao aa to keep it 
from hanging down ; adjust it ao aa to 
have the upper part of the arm aa 
nearly ]»erpcudicular aa may be, and 
the bend of the elbow at right anglea 
with it. To keep the system cool and 
allay the fever which generally more 
or leaa attends active inflammation, the 
patient ahould take, every other night 
or ao, an aperient pill, composed of 
Compound Kx tract of (Jolocynth, 4 
grains, Calomel, 1 grain, and, two or 
three times a day, a tablcapoontul of 
the following mixture: — Sulphate of 
Magucaia, } an ounce, Carbonate of 
Magnesia, I dram. Wine of Tartarixcd 
Antimony, 2 grain*, Camphor Mix- 
ture, t> ounces; should tin* mixture 
cause griping in the bowel*, add thirty 
drop* of jCarteuco of Peppermint; if it 
act* too violently, reduce the quantity 
of Sulphate of Magnesia to one- hair, 
and take a pill every third night only. 
When the anguish prevents reat at 
night, thi* draught may be taken at 
bedtime: — Acetate of Morphine, i of a 
grain, Liuuor of Acetate of Ammonia, 
I dram, Camphor Mixture, 7 drums. 

After the discharge of purulent mat- 
ter ha* ceased, the poultice* may be 



discontinued, and moist rag* kept ap 
plied for aome day*, after whicli th« 
edgea of the wound, may be drawn to 



gether by strips of adhesive plaster, 
over which it l* best to place a dress- 
ing of Turner'* Cerate or Spermaceti 
Ointment, If the wound ia deep and 
large, it may be aome weeks before it 
till* Dy granulation, but otherwise the 
healing process proceed* rapidly, un- 
less there is a want of vital energy in 
the system, or a diaeaaed atato of the 
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Iiarl iiniiiriliulfc^ly Hltiti'.lmt ; In Itiiauaau 
mil blmiKliiuK ntr.uia maiill, wtiit'.li am 
vnry itiltmull in I mul. Km llmir irwil- 
Hum l, ami Witt*. 

A iiliyniiimi writ) gmmritlly h|i«ii mi 
AtmiUMi. wtmii it in Millh iniiily ri|m. 
rmtmr lltmi wall llm btuHr.r iinu-naa u| 
Urn lirnakiuti ill i Im akin, ami liy lining 
lliia In: ulitnt auvia Itui |iut li-nl iiiur.n 

ktlltl-lllltf ttllll I'lilinlllllliiilittl lllil Ull|f li 

uintU i liul tin |ii.i«iiii iiimii|imiult (I 
Willi iim minium y ill' llm | tail, aliuiilii 
mii;iii|il Ihla. in lid il unW.i unity, lilts 
(Hit atiulllit tin titilil ttlitt itr.ii|i, ttllil n* 

*r.ily iii iim i i^flii jiUt i- j uii uupiMi nil it 
httiiit Witt |irulittlily ti-uvu llm largual 

nwurvuir ul lluitllil' llllluimtirii, ttllll 

mi mminr muiltmr iiiriainii iu-.t'.HMttr\ J 

ttlid eltiu:l Hit gum! |illi |u»»n liy llm littill 
ililtliiluil. Wlii'.iv. itlitilllcuiUllUltl wliir-li 
tuivuia 1 1 Hi aim I uf llm Alian-aa ia littl'it 
ttllil llllr.k, il ia marly lltwuya lit.r.naaui y 

In ii|iiiii il, Hint uiily lliu ak itlr.it |iru»'. 
Itliiiiuir cmi .jmtuii uf llm |iru|u:r Hiiiti 
liir lining itiia ; ilmmfuru Ma uitl atiuiiltt 
III all aur.ii lutar-a In; auticitnii, ua in 
llluati ul iimi|i|y anttlmi mul iiitr.iiuil 
Alia^uaara, wltmh (it:|it'.| ully aaalllim tt 
iiAi'uiiin rtuti'ttntm Willi rugmtt In litis 
Irtsalltmlll ul' llman, liu b|u-i:lH(' itirm: 
liulia 1*11 tin gitr.U il ilitlal ilr.Jittlul 
Hllt«:tl ll|iult Itm r.lmrur.lnr ul Itm tlaallra 
Wliiitt limy altu'.l. Aa tt |<nlmittl lilln, 
llm |iUlir.lil'aallr.|iultt lullal tut MI|i|Mill 
tali It v tt MiiHil unit gnu mlla itlil, ttlui 
itui ttiiiiiliilaliulliiii t»l tiiiilr. mill r.ni- 
itlttl liuitli tiu« ( lltkllig ittli In kt:i|i I tin 
lluwula lliititi.lttli.lv u|ir|i hlllulllulilig 
|itttalnra iiiutli'. ul' IlitrifUiiily I'lli.li, limn 
AiUlltulliiu- Mrllti Miir.liit ill (ittltiitlilitu, 
Uru tt|i|illni Willi hiivuiita^i-. In Itm uii 
llulimll, in ullirl' at ill ul I tin iilli'.i Hull, 
Ma ttl'i: jiiilllUit* nl luiluu-ttl Mr II li Vlim- 
gttl' i»r yiH.il, ul Wutt.l' ilu|nr-|(liulr.ii 
Mr II II attll I'm Aliariiaar-a 111 I tin liur-k, 
Aatlny I 'iiii|n.i ir.i:iililiin.|itia iimialtUi 
Willi tt a|tui|i klilln, jutaaiug I in. luttt 
lisl' Mr nil nil! an lia In r.ai.lli: ttitlmalt « 
illllmiilliulliill, ttlui illuaelliu itm Wuliml 
Willi tif» ait |inlil|li;i'a, MHiIolrlir.il tilal 
Willi Hllllitlttli. ul' /llli: 111 aiilllliiilij ttlui 

ahnrwunia with hhii Haul Wiiu-., giving 
gum! lljilil limit laiiumitt, mul rut ulutty 

ruglltttllllg lliu I Ml Mr is la. 



ul' iliartiurutf, ia mi Uli-ur; Hint lliu 
|irur.raa uf furiliillg lliia ia l>ti:nrttliltli. 



Kur lit* rvliuf uf tlm htwlir. fbvur. 
iii)fl»l awnula, uimI ultmr luiiiaiiiuliuiutl 
ilial in tittiir.ua, i^ttllanit liy tiulli hi tlltt mul 
rtimiiir. Alwr^aana, till! lilure na|in(!iully 
I Im lulinr, nrttjiarttiitiH* ul Imrk ur inm, 
miiirittt urliia ur INiil LivnrOil muy Im 
givmi ituriug itm |mriuii uf rujiiuiia ilia 
rliiirgi'. j mul ivi(ii'i:ittlty iiiiuir.iiittUty 
uhr.r il, wlimi llm |»uwtira uliinturn «ro 
liiual aurnty IttXi'ti tu alili|ity llm Mttalo 
ttlui ruuiialrili:! Itlit ilralru>mi liaallra, 
la luiliriatiiiig Itiini ttlui allniigltiuliilig 
llintirilin rm|iiiiv.ii. 

Uloar, Uldfimtioii. A autuiinn uf 
ttuiiliiittiiy in miy uf llm auM |»»ria uf 
llm liuiiy, nillmr u|iru In llm nurtura. 
ur lu miy inli Mini i aviiy, mul tttiniidiil 

Willi H aniTuliuu ul' [ill* ur aultm kimi 
'uirttu, 
ul fur 
In lltiv.ittliuii llm lyiii|itiuiii'4i urn ua 
Mi'livti na itm mti-rii'Ji, mul ultaurli I lid 
luia na aiiuii ua il ia liiriiuul, i^ttUdiliR 
(liua u iiiaitii|n:iiriiiii:u nl itm uuliirul 
alruilurn wllliuiil, aa in Itm i:uatt uf 
iiliai:i;i»a, miyltilii(i lu ail|i)ity ila |il*cn. 
il ia tiy Itiia ilialriirtilu |irur«aa (ruiutf 
tin tii'lwt-nu uii utiarraa ttlui tlta akin, 
lliul Itm lttlli:r ia luiii uui-.ii lu llm aur 
liti-.ii. Wiiiuula in itm Hi-ali, il at all 
uW|i, uiu vrry liknly lu imaa inlu 
tllti-ia, itiiia, iiialnitii uf ImaliiiK. ** ,l 
ia itttti-ii, tiy 'Mim liiat iuiiiiiiiuu." limy 
ii:inuiu M|ntii ( tiitoi Iihi Lfiiifr (ilia hi malltfr, 
ami |.no» uuuu a ^rttiiululuil aurfttrfcj 
Itila wr. aliiilltif riitl tt tinutlliy I Urnr, ur 
mm ii-iutiu}( lu lu-al If mi ilmr.uiilrarv, 
I lull-, ia im it|iiiniraur4i uf filling U|< 
wuh i mi Miiiuufttliuuaj lull llm iiiillnw 
railirr ittrjM ua, mui llm liiaurgaiiiani 
liaaiit*. ruling MWHy in a kilack ur 
tiltiia!) iiiai:tittrun, lliia ia alt untmallliy . 
ur alnii|iliiiig iMr^r, uittt if mil ctiaiigttl 
in ila mourn will |ittn«lraln mum ami 
uuiin itt t iily, mui will riltmr ruaiti 
auum viiiil |mrl ur kill llm |iali«n| tiy 
natutualiiiii. Wtiurn limns ia mil allflli- 
r. urn l r.niti mv mui vilattlv in lliu ayalmu 
In iihlal llm uriHwaa uf dnalr urlli Ul ill 
llm liaaima, mul Iniltii iim uiiuw Iim ile- 
al r».yrit jmrta, a wuiimi la liknly In Ita- 
r.uum an 1'lr.ur. ami lliia will a«aum« 
Itm lalinr luiiuliliuiii Imiuw llm no 
iiuaaiiy uf giving all lliu aaaialaimtt pur 
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T-;:i! pr-wer*. by nutrition* 
.-.. a£i Kii&niauiig medi- 



?tff*:-t* :^ wr.->3i, from «(re or other 
4ioi*. ice -:.-. j .i,:i .11 ha* become *lu£- 
p>«L.. ar* :i *■* =L'.*t lUbie to Uloera- 
Ziio*.. i^i ".- 2.: - :' *n unhealthy kind. 
Tu* ^ij lie? ;"j«c* is any part of the 
"vjc y. •*-. :-. ^ j-", -;/,mn>'niy occur* in 
li *'.*£>. *■:..:- are farthest removed 
i-:a *K,r rr-Ai cr-un* of circulation. 
-7 \.rrrz.'*.:i Js:t are among the mo*: 
t.i .:-"■. *.:i-*- ::.at a tuiyeon nan to 
i«k> w.ll : J.-- w;» firw: iviat upon 
;*ff«K2 Tr^'. -j:<i keepin? ".be limb in a 
•^-■ru.: - tal :•»--■.: #a a* much a* powible. 
V^«. :ie t". -n-r i* very foe! and dark- 
ss.+ zj:. *i:^. i<ulu«* will hare to 
":* af ;~:«*i v- "r.f.ar away the elouph: 
»i*L"v> > icvotr.pitthed. and there 
i* i ".. . . - : * : 1;. 1- iii u*irf ace, ditch argi ng 
«tj;i* l ■}.::. ;-.e w^rr dreatin? may 
;* KZ'.-.r-; : r a time. Should the 
XTxjcT Ir.: :*■■■•■ liraer euch tri-atment, 
*uh_» zlit";^ ; ..Mirmed until the heai- 
ii£ iki** j .* v. If. however, the 
graz -—*,*. 1 .•:>. *r.lch will bejrin to fill 
if- tie :v...*. appear iarze. pale, and 
£*.:>*. 7. at..-; r. : -rtali and rta. as they 
tc/je'd i ... ATi *.«iringent wtion will be 
i*>f-i*A77 : *. -> may be either of the 
s*i:-L*>!- '.* Gt-2-r«r or Zinc, or Aoe- 
lat* of !>*£. Lotion* are far better 
>:r. :.-.".*&:. a* they are more 
: ::.•: ra;.> wet wj:ti them have 
Vj ae'rfyen r'-r.ewed. If it U really 
atowsary i*.-r tie patient to pet about, 
it wi.:c'\ '.-ia^ the lixr.b «nouM be 
'im&Zkt+fL it i-. perhapa, heat to keep a 
CrauKAZ of Z.nc (Sintment applied 
csrirjr":"-* 'i - s.y, and vuh the un- 
aea.i&y yriiulitsona, when the band- 
Ajre >* r*:a--i-?:. with a Nitrate of 
sLrti cr E--1; :-ite of Copper lotion. 
is it ofv'i ierirabie, even where re*t 
eaa V* taken, v, u*e the roller bandage, 
whi-rj. *Lv-li >e Applied from the toe* 
ap ward* 1& t^r manner directed under 
lie Ae&si of Lining**. Previous to 
ihU af pi: A*.i-«n. the wound, l*>ide» 
the drwir>i:. «•;* Hild be cr>Tered with 
•sripft of ry<ip or adheiiTe Platter 'the 
&-na*r > tl*.^ 'r**t;, applied io as to 
OTtr*A{s e^ci. >ti*:r kome diatanoe above 



and below the n>^r. If Zim' f»in".- 
ment di««» n«»t M-*-m to «.cT«-e »•■!!. try 
Turner* < erat*. or the < Vrr.> *■! I^-a-i ; 
in -*»:ne ca-»* R«l Pre«'ipita> «MnT- 
ment. o-n^ideraMy diiu*.«d. an*»«-r« 
Tery weil. Veni«-e Tur|»«'n::n»*. k«-.n 
Ointment, and other draw;?)? ^nd irr - 
tating a)^ii<atiomt. an- annif. m— * r»- 
(y»n.n»*-n<ie<i. but they arf d««-iii«*>i y 
irij^r:«.u». The^e are a f » w hint* i« r 
jr-'.»-rdl tnatment. hu: indivi-iuai i*>- 
pre**-nt pe>Miiiaritir« wh;< h "all h r 
n*:rr>rou* m«»difjrt\tir.n-. Thf n.?Mi- 
tu:."nai treatment will n-rnre jrr*-.4t 
at:*.-rjii«in : the +lT»nfTti niU-t >-e «uj- 
jf t:H. and any >n«i»-nry :*i iji^anjma- 
ti«#n mm4 be kept d- wn ••*■ •^-•lin^ 
medl'/in*-*. If th»-re i* ?r-at pain. -■• 
a* to prevent «*i*-ep. -■• L r rain-> "f P:l! 
S»ar- and iipiun,. or '-f th- Kx:rar» . f 
Hj'j--yamoji. may b»- piv»-n at ^-i- 
tii:.r. S.metiffiei* an l"«»r i-n tf.»- !»L r 
open- into ■•»* of th* larir** v«-;ri«. ar.l 
a *-ri"U« >'^i» ^f Mi^rfj »-ii«u«- : in t:. - 
caj-r :J.e lirxil'* ^h'-uld v- •lf.h-i-d h^-i'.e 
the -j-jdy until the hem'<rr?.aif- rnu •.<• 
*t-.r-:^-<i l.y prc9Ai>ur*r and a.*:ririjerit 
api>.!'.-atii»na. 

In c!»an»inp an I"i«er t u^» mu^h 
care -h«*uld n««t >* t*k«-:; in r«-!iiove ail 
the pu*or matter: it i- '*-*.:-r :*• i •■»%■•_• 
jwini*- i#f it on. to prater*. !:j»- t« y.-d-r -ur- 
fsn-" 3(rain< irritation. If th- I"i«-er. 
when bandaged. f»-*-l- h-.t ar: i jiaiiift:!. 
wi: urate th« bnnd>pv with •-.!•: wat*-r. 
and ke.-ji it wet f-.r :t tiryie : a jii»-c».* »f 
oil*.-*! fi.k over :ill will yr» ■%■•-!.: ra:»:d 
evaj^,rati'«n. and jrnatiy .' 4 -..i-t in th:* 
objf.-t. It i» not a!way» ;■■!■: i^i'iu* t«i 
heai an Ulc«r too r-uii-kly : if .if >.n«j 
■land in?, it U likely to \.«- ^n #.utii t 
!*»r moroid matter, which, if r»-:airi^l 
in the pvi>m, mieht ca'?«*e seri-iu- 
funr'.ional deranirement. if n>t fa'uil 
dw-a«e. i*uch a* ap^«p!*-xy. 

BOILS. — These painful ir.ilamm.v 
torv .-wellinev mo«tiV '»c«:ur in yr»unp 
ax.a viiroriui* j^ervin-. v, nun-h v> in- 
dev^i a» Ui \* jrenerally lo"ked upon as 
a i-i^n of robust health. Now and 
then, however, we find them breaking 
out up«>n the weak and d«*li^ate: in 
any ca.-e t they are syniptonnatic of 
wnie derangement of the system, 
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whi*h fak*s this rn*flns of r*li*ving 
ita*lf of that, whi*h is superfluous, or 
dangf-rons to its internal **onomy. 
'fh*y should J»ft r*gArd"d as wArnings 
that sorn* f:hang* in th* di*t or mod* 
of lif* is n**fts*ary to th* pr***rv!ifion 
of *.ompl*t* h*filMi ; thos* who ri'idwf, 
sn*.h WArnings off*n snnVr th* *ons#»- 
rpiAn**. in an nUH/'k of a* vera illfi*»a 
or an *rnption of a mor* nainful unrl 
dafig*roiM kind. H*a f far/i/M*/*. 

Tri* s<»t of Mia I Soil is Mi* trn* skin 
And Mi* 4nhJA*.*nt, **llu)Ar rn*rnhrAn*'. 
A smAll, Angry- looking spot, on th* 
ou tor skin first App*ars ; this gradu- 
ally *nlarg*s into a sw*lling with a 
whitish *oni*.al wntr*,, surrounded hy 
A hard inf1aro*d Ijaa* ; soon*r or lat*r 
tit in is »nr*«. to suppurat* and dis' -hnrgn 
pus and hl/Ki«t v and a fihrons mass 
*.aIM h *or*. Until this lat**r is 
*j**,te.d y M»*' al»s*.e*4 will not, h *>il. ft 
oft An lift* d**p, and *ans*s gr*at, pain 
(if *for a *orning Aw»y. Warm water 
bathing, and pou I tiring with f/in- 
***d M*al, m Mi*- proof r tr*Atrri*nt at, 
first,; ll*sin Oint,rn*nt, or V*ni*" 'Hnr- 
p*nMri*, or -w/ffi/' of.h*r drawing apnli- 
ration of An irritating nature, i^ often 
applied, hut, it, e.anses unii*ee«a ry 
pain, and *rT**fa no ohjee.t. Unit. the, 
poiilti** would not,. A* soon a« th* 
prominent, part, of Mi* sw*lling h'-'omrs 
soft, a *nr. 4 hoi i hi h* road* with a knif* 
or lan'*t through Mi* skin r>neaMi 
whi/'h Mi*, fmh )i*.s ; this pArrnits Mi a 
***e.ap*. of th* eon fined matter. An 'I r*- 
liev*s tit/; p»iri. Th*. ponlt.iees MhouM 
hr continued until the eore i* ^Irwwn 
out, soon After which the healing pro- 
cess will corn men** ; this may b* fn- 
/rilitAtod hy a t\ rising of Hirnph- oi n\<- 
merit, or pur*- hog T * \nrri will flo. 

r^iln au<\ f JArhiirif.lAA Jiava rA/-/-ntly 
)>M»n 4ii/'.//^fiily tr^Ato/l with Opinrn, 
of Mift fl/|iif;OfM ftxtrA^fc of whirh a 
Miiftk «olfiti/»n Iia* \tpp.n pAinfH on nny 
nii^pK'ioiH Kp/»t, ; Mii-* fornix a /-/fAting 
whi/:h rniMt ho rMifcWA/| khrw, or four 
tiro** a H»y: twenty- four hourV ao- 
plimtioTi 14 4«i'l t/» h* gAriArAlly -<iim- 
r,i*nfc t/» *W4t, Mi ft nyri-w\ of th'- in- 
flAromfttion. A plA^tor /orn pos/ y| of 
a/juaI part* of MoAp, Opinrn ; And 



JVfrrniry, *prfml on th»rk h'Ath*r f ?•» 
Mifn plA^wl on fh#« 4pf»t f hnving A 
hoh» in th#» fMitn- for th/? ^h|»" of 
tiny mn\U>T ; if pAinfnl, a ponlti/'A 
rnii^t tiA Applied. If in 4iiif#« of thi4 
trrfltrnwit, Mi" I 'oil will hnvA it4 
ronrw, strong N'itrir A 'id i* pa id to 
h/» fh#» h#««f. AppliMition, n-ting if. fr^Iy 
two or thr/'# i firrK-.4 f tA.king 'Arf to ta- 

IflOVA t- 1 1 #» *cl/rfffff|| fif-frif Mi' h Appli- 

fflfion f Fiipportifig tfiA niAridn with 

(ilA4t«'r And poulticing fr"Ty. TIia 
MTl'-fl'IAl Aff#'/'t4 ttf th'' Opium 14 4Aid 

to dfp'-nd upon fh* Hoothirip iiiflii*n*rt 



whi'h if. *jc*rf* njiori tfi* *ApillAri*H f 
mriAll »rt*r?*4 T AFi'l fi*rv»-4 ; it4 irnrnf>- 
diAt* *ff**t. is ft, |r-«?4f-n thr flirohhing, 
h*At. And r*dfi*44. 7h* ii<* t,f th* 
pl»«t*r i4 to giv* mipport fo Mm in- 
HfiroAd v*w*U f And t,o protft, Mia «nf- 
fA/ 1 * from th<> Atrri'i4pfi*r*. 

fSriiiA oft*n follow *A*h oth*r In 
rAiiid wi***44i/»n. 'I h*y htp wry pain- 
ful nnd tr'iiihl*4/irn* f nut. not in Mi*rn- 
H*ly*4 d»ng*rofi4; fh*y «' -Idorn run info 
iiI/r'TAtion* And d''/p <PnU't] sloughing 
awn nnl*44 n*gl' , 't'd. Iv-r-ton* who 
Ar* ofilijj'd to go Ahont th' ir d«ily 
Avor-fiMorm with tfi/-rr» will do w*ll to 
Apply, /luring th'- 'hiy, a pi"" of linfc 
nuturR^f} with Oliv Oil, Arid kfpf. <m 
with itrApping. For int*rnnl trrHf' 
rn*nt. f M104* of a full fuifrit, ^h/.tild 
tAk* /} or 4 gr»iri4 of Mlu* I'HI two or 
Mir* a t.irn*4 a w*''k, with a S*nna 
hrAiight, *A'-h morning Aft'r; th*y 
whonld aUo h* Aly4t*rnioTi4 in fh*ird»*t. y 
a rid Avoid 4MrriiilAnt4. Iw-li'-iit* yt- 
4/»n.4 should tAk* a f lorn pound RhulrArh 
Till *tr*ry Alt*rnn»" night, or m drAughfe 
*/rmp04*d of fthnhArh And VT>i«ri*4ia, 
10 grains of *«'h, in ''innAfnon Wat*r ; 
Mi*4* should h«v* g*n*rom di*ft. I;a- 
(•.tfrVion of Ha r4A pAri I Ia, \ a t!im>»l*r- 
fnl t.wi"* a day, And U pid IrAths, rn»y 
ha of wrvi** \n sn/-h. 

CARBUHCLR is A«*nfi»lly tha 
sArn*. Aff**t.ion as th* hoi I, hut. diif^rinff 
in mAgnitiid* and in its «itn>ifion. ft 
is nsnally lo'At*d in th* hn*k of thA 
n**k, or th* should*rs, in fh*. inf*rval 
h*tw**n Mi*rn f or th* loins; a vtty 
*ornmon sihiaMon for it is imm*diAtoly 
f^|/>w th* o*-*.ipTit., on th* very U/p of 
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the neck, where the integument in 
thickest. 

The tame* of carbuncle are essen- 
tially similar to those of bniU (which 
see) ; external irritation of 8oiue kind 
U generally the immediate cause ; al- 
though there in tut also be a p nil is po- 
sition to carbuncular inflammation, 
arising from a particular state and 
condition of the system, generally an 
excess* of fibrin/ or inflammatory, 
matter, in the blood. 

The tint fwnptwn of the disease is 
pain, followed by a hard, red swelling; 
very soon the surface of the tumor 
illumes a livid tint, and a soft, spongy 
feel; small ulcers form on the skin, 
and. from their numerous orifices, 
which give the surface a sieve-like 
appearance, flows out a thin, pasty dis- 
cuarge, which is characteristic cif the 
disease. These owning* quickly break 
into one. and then the discharge thick- 
ens as the dead cellular tissue begins 
to escape ; to enable this to do so 
freely, an incision down to the very base 
vf the tumor is made, and then crossed 
by another ; the hemorrhage attendant 
on this is commonly very considerable, 
a* well as beneficial, in reducing the 
inflammation, guch is the minle of 
trvatiatut usually adopted in carbuncle: 
Warm Bread or "Linseed Meal poultice* 
ire applied, both before and after the 
cutting ; and, if the bleeding is exces- 
sive, Fort Wine, or decoction of Oak 
bark, with a little spirit, may Iks used 
t<> moisten them. The poulticing 
-hull Id be changed about every eight 
fcviuy, and continued until the morbid 
matter is all discharged, and the 
wound is nearly tilled with healthy 
granulations ; when these have risen 
to the level of the *urrounding skin, 
the wound inav be dressed with the 
ointment «»f Nitric Oxide of Mercury, 
or Red Precipitate ointment, as it is 
more commonly called. The constitu- 
tional treatment in this case should 
first be of an antiphlogistic kind; 
ajterient, and febrifuge medicine*, and 
low diet ; but as soon as the carbuncle 
has been opened, and the discharge 
becomes copious, the patient's vigor 



must be sustained by good Hecf-te:i. 
Wine, and other nourishing comii- 
meiitM. Sometimes thrre is great 
prostration of strength, and as niiirh 
stimulant is required as in typhis 
fever; llark. Opium, and Ammonia 
are commonly given to relieve the 
pain and arouse the nervous *v»tcm. 
l'ersoiis of a full habit of InmIv are 
those most subject to carbuncles, which 
are frequently fatal if they arc situated 
high up in the nerk, Urause they are 
usually attended with in Humiliation of 
the membranes of the brain. When 
on the back or loins, although fre- 
quently of mormon* *i/e. they are not 
so dangerous. 

Burns and Scalds. — There are no 
more frcqiii m, distressing, and danger- 
ous accident^ than thiiM* \thich re*ull 
in the above : they cau*c great naiii, 
often a in oiinting to agony, local in- 
juries of a uio.-l serious character, and 
permaueut constitutional derange- 
ment, even if death does not immedi- 
ately or quickly eiinue. The lirst rule 
to f>e observed in tlie event of the 
clothes catching tire, is to avoid run- 
ning away for assistance, a» the motion 
will only fan the flames, and increase 
the evil. Presence of mind in the 
suflercr is rare on such an occasion, 
but the best plan is to lie down ami roll 
on the floor, screaming of course for 
assistance. Whoever comes should 
snatch up a rug, or piece of cnr|>ct, or 
other woollen article, ami envelop the 
person in it ; this will Ik* sure to 
extinguish the flame, then cut the 
clothing away from the burnt parts, 
taking care to use no violence where it 
adheres, nor to break any blisters 
which may Ik 1 raised. The great ob- 
ject is now to exclude the air from the 
blistered or raw surfaces; it is Usual to 
cover them with flour and then wrap 
them in wadding or cotton wool. A 
good application is either of the above 
substances saturated in I /line water 
and Linseed Oil, equal parts mixed : 
this is extremely cool and soothing, 
and it greatly assists the healing ojht- 
ation : it should not lie disturbed for 
some days, unless the discharge should 
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be prHiit, and the wounds painful, in | well, and reuufre little after-drawing j 

which cane a frenh application of the { hut if the blisters are suffered to brent, 

name should be prepared-, and put on i and the true skin l*cucath l>ecome* in- 

im mediately on the removal of the , Harried by exposure, matter will be 

other, Wniskey, lirandy, or mum*. % necreted, and troublesome ulcerations 

other strong spirit*, and «v^u Turpcu- ' formed : Bread- and -water j poulticing 

line, are riAUtuiiiH'UiU'A by some ; hut will Iw the bent treatment in thin cane, 

we uucation if they are no efficacious i with (foulard Jetton, if there fa much 

an tins above remedies, and the anguish | inflammation, or itn ointment corn* 

which they caunc at first in a serious ] |»oned of Kx tract of < foulard. 1 dram, 

objection to their una. The Wadding , mixed with 1 ounce of fresh lard; thin 

or < Motion Wool covering is sometimes | should l>e applied spread on Milt 

applied quite dry, with good effect ; , linen, 

and where the tissues are not deeply | When the burn in deep, after the flour 

or extensively injured, a lotion corn- ' ha* lieen on lor Mime day*, poultice* 

poned of an ounce and a half of Vin*- | as above should be applied until the 

gar to a pint of Water I* a good appli- ; coaling of Hour all tuning away, and 

cation, an in also a saturated notation , the wound look* cleHn nod clear; 

of Carbonate of Mod*. 'I he Hour j after which the simple water droning 

dredging is that which in the most. ( will \**i be»f, ami when nearly healed 

readily available, and it in perhaps lie j the Goulard Ointment an above, 



good an any; it should be applied im- 
mediatcly. and repeated a* often a* 
moisture u rierceived i*>.uiug through 



When f/firt* immediately couf aglow 
are involved In the burn, care muat b* 
taken to Interpose dreaninyn, or they 



the cruj»t which it forum over the burnt j rnav become permanently unftad, 
oartn; if these have frenh sweet oil j After the more immediate conatftu- 
brunhesj over th*m with a feather, pre- ; tiorial efle^t* of a severe f/urn have 
vioua to the application of the Hour, it j panned off) it will be htuut**nry to l>e 
will a/lhere (x-tu-r, That which if • careful a« to the patient'M diet^ which 
moat to he apnrchcnd'rd in vevere I Nhould Imt Rutticientlv uourifchintf and 
harm U the prcat ^^iMtitulioual de { stimulative, **\n-v\n\\y while diM:harge 
jireaaion which ofUtt follows the j ingoing on; taking care, however, to 
excitement and nevcrc |^»» ; e«j*ecially j rcoucc it if febrile *yu\\>U,iun should 
U thU ihc ''an*- with rhildrcu, and , Mi;t in. Hit c>;nntantly are these (minful 
when the tn-at of thin injury is the I a^ldeuU o^yruning, and m/ fre<|iier»tlpr 
client or »hdomeu, or other vital pail ; j does it happen that the care of a medi- 
hen'M the efforts should be cloM-ly , cal man cannot \h* obtalnwl for them, 
waU'Jie/i, and stimulants udmiuisti*re'l r j that It U-hooven all heads of families 
ifthereiiresiie.h symptom* ns shiver ' Ui make themscJven a/y|uaintetfl with 
ing, pallor of (utiinU.iiu.ttcM, sinking of j the beat remedial mennurca. When 
the puis*:, or coldncsn of the ex trend- : they are very M?vere, fv**ry jx^nible 
tie*; Ammonia, Wine or Hpiriln, ! eHi^ri should \n* mn/le u> obtain m*df- 
must then be given in «h>se« suHiejeut ; cal aid j if they are but slight, tl/i» 
Ui arouse the failing lowers, without 
too much exciting the brain. If there 
in excessi v<* paiu, a slight ornate should 
l^e adrniu i*leicd Ut allay the irritation 
of the iiervous sysU*m, which, however, 
frequently rw.ivt-A m; severe a shock 
an Uf lose ju nennibility for a time ; 
and when this In tim case there is 
great reason to apprehend a fatal 
result, A burn, if proj*erly treated, and 
unlean vt*.ry severe, will genially do 



may well l»e done without, ft should 
\h; borne In mind that the principal 
aims In the treatment of such ca*en are, 
Hrst, the protection of the injured parts 
from atmospheric influence ; ne<^mlly, 
to keep down inflammatory action, 
both basal and constitutional ; arid 
thirdly, to tVMttU* the nervoua IrrflAtlon 
which may arise, and to susUin the 
system ahould too great depnanaiou 
take pliu^. 
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Frmt Bite.— The effect of severe cold 
is to weaken the circulation, the ex- 
tremitie* become blue, or livid, and if 
severe cold is long-continued, the cir- 
culation stops; thin m Front-bite. Drow- 
siavess come* on, then sleep, and death. 

JVmtmytnL—The best plan is to place 
the Hmb, or part frozen, in cold water, 
km some time; and as feeling begin* 
to return, let the water be made s little 
warmer very gradually. If the person 
frozen be gone so far as to become 
insensible, and apparently dead, un- 
dress him and cover him with snow, 
except the month; or in ice-cold 
water. Let him remain so for ft few 
minutes, then rub with cold wet cloth*; 
as the body becomes thawed, or Hupple, 
use dry cloths, and place the bouy in 
a cold" bed, and rub with warm hand*, 
continuing this treatment for some 
hours. If life appear*, put a little 
fcjpiritt of Camphor on the tongue. 
then rub the b«*dy with spirits ana 
water, and give Brandy and Water to 
drink. 

W0VHD8. — A recent solution of 
continuity in anv *oft part of the body, 
occasioned suddenly by external 
and generally attended with 
lorrhage at first, is a wound. It 
may be one or the other of six kinds. 
Ist^an Inriaed Hound, made by a sharp 
instrument, effecting a simple division 
of the fibres. 2d, ft Ijirtrnted Wound, 
one in which the fibres, instead of being 
cleanly divided by a sharp instrument, 
are torn asunder by violence; the edge* 
in this case are not straight, but jagged 
and uneven. 3d, ft (Jotdxurd Wouwl, 
one made by a violent blow from some 
blunt instrument, or unyielding sur- 
face. This resembles the preceding. 
4th. a l*uArtwrtd Wound, one made 
with a narrow-pointed instrument, as 
• sword or bayonet. 5th, a FbUoned 
Wound, such as the bite of a viper, 
mad dog, etc., or a slip of the lancet in 
directing bodies in ft state of decom- 
position. 6th, (Junahot Wound, one 
caused by a bullet, or other hard sub- 
stance, propelled from ft musket. 

The treatment of Wounds must, of 
course, depend very much upon their 



character. If it be a clean cut or 
chop, we should first «tanrh the blood, 
by bathing it with cold water, cleaning 
away any extraneou* matter with a 
soft sponge; then bring the edges of 
the Wound together so that they shall 
unite evenly, and fix them ho, with 
strips of adhesive planter; a space- 
being left between each »Iip for the 
esca(»e of anv blood or matter which 
may form, nhould the Wound be of 
any great magnitude, *o that the edges 
gape when u neon fined, they »houid he 
drawn together by meani of two or 
three Ht itches; in making which, a 
threaded needle fa curved oiiei mIioiiM 
first tie passed through the flenh, in- 
wards, about a | of an inch from the 
edjrc of the Wound, then on the other 
side outwards ; ttie *wU of the thread 
are then to he brought together and 
tied tightly. The stitches nhould lw 
an inch or more apart, and mint not 
be drawn or dragged t< aether with 
great force, or they may cut through 
the parts, nor munt they remain in 
too long, or they may caute irritation: 
from two to four days will h<* hi fficieut 
for them to answer even* im-fiil pur- 
pose ; between them ntri[M of :i<Ih<*ive 
plaster should be placed, and if a limb, 
a roller bandage Hhould cover the 
whole. If the plaster is not readily 

(trocurahle, a piece of linen may Ik; 
x»und round, and smeared with white 
of egg. Should the Wound become 
painful and throb, and the oat i en t feel 
chilly and uneasy, it is likely that 
there is matter forming which require* 
a way of escape. In this caw n move 
the plaster by washing it with a sponge 
dipped in warm water; thwi either 
put on a warm poultice, or lint, dipped 
or saturated with warm w;tt<r, with a 
piece of oil skin over it, to prevent 
rapid evaporation. This mode of op- 
eration should be continued until pain 
and inflammation cease, and nothing 
but healthy pus is discharged. If any, 
simple strapping with adhesive plaster 
will then do. 

A slab which goes deep U more diffi- 
cult to heal than a surface incision, 
because, even if it does not injure an 
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important organ, It may lead to the 
formation of matter amid the under 
ti*«ucff, when the wound U cloaed at the 
top, and for thia a way of eacape ruuat 
be tnujlu. 

A Lacerated Wound cauaed by a 
hook or blunt instrument, nhould be 
tint * ponged clean, the torn |>ortion* 
laid in their natural position* a* nearly 
aa pOMiblc; then the e<igc* of the 
Wound brought together by wtripa of ! 
aticking-nlaater, putting over the whole 
a thick layer of lint dipped in cold 
water, and bandaging ju«t li^rljt enough 
to keep the dre**! ng aecure ; the lint 
ahould lie kept moint, 

iu Bruited Wound* there j« gen- 
erally more aloughing of the injured 
part* ; to remove which, warm poul- 
tice* are neceaaary, otherwise they may 
be treated like clean cut*. When the 
aloughing i* over, and healthy granu- 
lation* begin U/ form, apply water 
dre«*ing, and adhesive plaster, a* 
above. 

Punctured Wound*, from thorn* 
or *pi Inters, often lead to scriou*, re- 
sults. If tins off ending substance can 
i*e drawn out, by mean* of a needle, 
or a pair of tweezers, it should be 
done; if not, poultice* wili aasiitt in 
removing it, and keeping down the 
inflammation, which 1* sure to arise 
from it* presence among the tissues, 
Tb*re will m'/*t likely U: a small ab- 
*ce*s formal ; and when this is opened, 
and the matter discharged, the thorn 
or splinter will most probably come 
with it, or may be removed. Home- 
time*! from thi* apparently slight cause 
l/ock-jaw may follow, or an Irritative 
fever a* the result of the inflammatory 
action, the treatment must l*e baaed 
upon the supervening symptom*, gen- 
erally lt'eche*,a/;tivc aperients, ana the 
name an that for inflammation will be 
rMMired. 

Wounds from a Fifh, or Crochet 
Hook, are not generally yttry difficult 
to heal unless the ityntem in In an un- 
healthy condition, in which case a 
m<$re scratch will suffice to set up In- 
flammatory action ; the great difficulty 
fa the first, that of extracting the In- 



strument, which, on account of it* 
barlsed point, cannot be drawn out in 
the ordinary way ; a flight incision will, 
therefore, he necessary ; if the hook 
baa no handle, or one thai emu lie taken 
or cut off, the beat plan i* to depress 
the blunt end so aa to cause the l/arl/cd 
j>oi nt to penetrate the integument up- 
ward, and make it* way out; then 
take flrmly hold upon the point, 
and through the flesh owning mad* 
by it draw out the whole of the 
hook ; if thin cannot be *ion*i f a alight 
cut. aa far an the point ha* penetrated, 
will be iwj**nry ; and then a littb* 
careful manipulation will fr*ta the 
hook; afterward* » trapping and cr^id 
water dreaming should oe applie<J, or a 
\xni\l\(M, if tlicre ia much luflaiauuv 
tlon. 

! For Wounda and Laceration* of 
1 the Scalp. Muruwtun art now prettr 
generally a*fturcf that the beat treau 
ment in Vt fruti the torn piece from dirt 
or foreign l^yiiea, and reaU>re ft aa 
quickly aa pOMiiblc t>y it* natural aitua* 
tiou, no cutting away of any part /aa 
pra/;ticcd formerly; nt now advfaed, 
and sewing in Miarorly uver ne^M«aiiiry i 
let the hair be cut or nhavcd off round 
the wound, draw the edge* together 
with htripa of adhctiivc planter, and 
apply over it cold water dreeing. 

P0I80MIVG. A I'oiaofi la a nub- 
Htanc, which, when taken internally, 
in capable of destroying lift; without 
a/;ting mechanically on the*y*tem. 

In ajKjplexy, epibj^y, M>me dla- 
i'.n>A* of the heart and brain, and rup- 
ture or dJAtemuou of the fetomach, we 
have the name *ymptom* aa tho*e of 
narc/;tic \*t\*>n\n%. it behoove* u», 
therefore, te make cloue inquiry Int/i 
the caum; of the dangeroua itympt//ina, 
and not adopt remedial rneanurea U*t 
haatily, although we know that prompt- 
itude in adopting the right meaxuren 
U of vital \in\nn\JMUM, Ukum we k*e 
how deairable it in that one akilled iu 
the diagno*i« of diaeaae should be at 
once NUfumone^J in a caae of nu*\**ii&i 

(tttintftii ng ; if the aid of *uch caruM 
>e \)r<H:tir*A at once, it la b^dter te 
a/l/>pt auch uieann aa a limited knowl- 
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edge will suggest than to let the pa- 
tient perish for want of help. It is 
popularly believed that there are cer- 
tain antidotes for particular Poisons, 
but this is not the ease; there are, 
therefore, three great principles to 
be kept in view all through the course 
of treatment : 1st, to remove the poi- 
sonous matter from the stomach as 
soon as possible; 2d, to protect the 
coats of the stomach against the action 
of the Poison, by involving it in some 
viscid substance ; 3d, to act upon the 
substance chemically so as to effect a 
change in its nature — to render it in- 
ert or innoxious. 

Treatment. — Send for a physician 
immediately ; if a stomach-pump is at 
hand, use it, if not, give an emetic of 
Sulphate of Zinc ? or take Warm Water, 
with Mustard in it ; or tickle the throat 
with a feather, or in some way cause 
vomiting ; do not let the patient sleep 
for twelve hours after taking Poison, 
even if you have to use violent meas- 
ures to keep him awake. When the 
physician arrives he will direct the 
treatment 

FRACTURE. — One of the com- 
monest accidents, to which all are lia- 
ble, is a fracture of one or other of the 
bones, which is often produced by a 
slight fall, or some other trifling acci- 
dent, especially in very cold weather, 
when the bones are more brittle than 
at other times; and yet very heavy 
falls frequently occur without a frac- 
ture of any part of the osseous system, 
that being the result of some sudden 
concussion, or violent strain upon a 
part of the frame which is unable to 
Dear it, consequently snaps short off; 
breaking more longitudinally, gener- 
ally, in this case than in splinters. 
According as a fracture has a trans- 
verse, longitudinal, or obliam direction, 
in relation to the axis or the bone, It 
is distinguished by these terms. It is 
also called Simple when the bone only 
is divided, without external wound; 
Compound, when there is the same 
kind of injury, with laceration of the 
integuments. When Fractures occur 
in, or near, the middle of the long 



bones, such as those of the leg. thigh, 
arm or forearm, they are readily de- 
tected, even by the eye and hand of 
one unskilled in anatomy: there is 
always great pain and loss of power 
over the portion of the limb below the 
Fracture, which will hang loosely, and 
may be moved in almost any direc- 
tion, without reference to the proper 
action of the joints ; the broken ends 
of the bone, too. will be quite percep- 
tible to the feel, and there will be a 
grating sound when they are moved 
about In many parts, however, as 
near the joint*, and where there is 
much muscle, the symptoms are not so 
plainly marked, and it is often ex- 
tremely difficult for even a surgeon to 
make out the exact position of a Frac- 
ture, even if he has sufficient assur- 
ance that such is the nature of the in- 
iury; and this difficulty is increased 
y the swollen and inflamed state of 
the parts. 

The desirability of obtaining profes- 
sional assistance in all cases where 
there is a likelihood of a Fracture 
having taken place, must be so evi- 
dent to our readers, that we need 
scarcely insist on it 

DISLOCATION is the removal of 
the articulating portion of a bone from 
that surface to which it is naturally 
connected. This removal is gener- 
ally effected by violence, and the pri- 
mary object of remedial measures is to 
bring the point of articulation, or 
union, back to its natural position. 
When the muscles are only extended, 
and there is no laceration, or sever- 
ance of a ligament, and 10 fracture of 
either of the bones, there is little diffi- 
culty in reducing common disloca- 
tions, if taken in hand shortly after 
their occurrence ; but if the bones are 
suffered to remain long displaced, so 
that the muscles become accustomed, 
as it were, to their new oosition, there 
is sure to be permanent distortion, and 
most likely lameness of some kind. 
The displaced bone, at its new point 
of contact with other bones, forms a 
connection therewith, and finds there 
a basis for its future movements and 
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operations, It rnqitlrlnfc am much force 
to remove it from thence am it did 
from it* morn natural i*>altion. 

Dislocations may f>o either com- 
plete or incomplete; in the II rat, 
the articular diirimMw remain partially 
in contact, which can only occur in 
the foot, knee, and ankle; in the I ant, 
there 1* ah en tiro separation : it la 
simple when there In no wound com- 
municating with the joint, and ex- 
ternally with the air, and it la (torn* 
pound when there ia Much a wound. 

Nearly nil the bone* of the human 
body are liable to displacement, but 
Home Are much more ao than other* - 
Mich Are thoae of the hip, the ankle, the 
shoulder, the elliow, the lower jaw, the 
fingers, and toe*, and in thoao joint* 
the detection of the dislocation i* tol- 
erably cA*y, even to the unprofessional 
1>crson ; hut with in Any otner part* it 
a extremely difficult of detection; 
therefore, a Burgeon should always I mi 
called in when an accident ha* oc- 
curred in which there ia likely to lie 
Much a result. 

The mjmpbmvi of a dislocation hav- 
ing taken place, are loss of power in 
the limb or member, which become* 
fixed in one position, any Attempt to 
move it causing extreme Agony ; there 
ia also a sensation of numbness in the 
,mrt, and the patient feels sick and 
aint, probably on account of the 
aevere pain; an examination of the 
joint also will show a deformity. 

TrntUmmil.—- It is useless in such a 
case to apply fomentation* or stimu- 
lant liniments; attempt* should at 
once he mode to " reduce" the I)i*lo- 
cation,as it is called ; until this is done 
there will he no relief for the patient, 
and the longer it is delayed the more 
difficult will the operation be, because 
the muscles, which are at first relaxed 
by Iwing drawn out so far a* to allow 
the joint to slip out of its socket, or 
from it* point of articulation, resume 
their former rigidity, and exert a 

JErcater |>ower in opposition to the ef- 
ort* of the operator. 

Whenever there ia a doubt aa to the 
nature of the injury which ha* hap- 
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pened, It la always beat to wait the Ar- 
rival of a surgeon before making any 
violent efTorts to reduce what ia sup- 
posed to be merely a OJalooAtion, hut 
may in reality bo that in combination 
with a fracture, or an injury of quite 
another kind; hut when the cam* ia 
tolerably clear, no time should ho loat 
in effecting the reduction. This may 
he done by drawing down tiie limb or 
members until the emla of the dialo- 
cated joint* are brought am nearly to- 

? [ether a* possible; then if the pressure 
s relaxed, the muscle* will generally 
draw them Into their proper position, 
and hold them there ; care should )>e 
taken to keep the upper bono of the 
two which it ia desired to connect 
firmly fixed, ao that in pulling the 
lower, the downward or outward, a* the 
ease may he, does not follow it, And ao 
prevent the necessary extension of the 
unwell**. If the Insinuation ia in the 
humerus, or shoulder, a very common 
part, pass a sheet or strong towel round 
the body of the patient, and fasten the 
end* to a staple in the wall, or some 
other fixed support; then take another 
towel, and making what ia called a 
11 elove-hiteh," slip it over the elbow, 
draw it tight, arid give the ends to two 
or three strong assistants, who must 
pull gently, yet firmly and steadily, 
for some minutes, while the otwrator, 
with his knee beneath the armpit, en- 
deavors, by raising and depressing the 
bone as it is drawn out, to direct it ao 
that, when it ha* attained a point of 
extension beyond the edge of the 
socket from which it ha* been dls- 
ol acred, it will slip back into it. A dis- 
location of the shoulder may he either 
forwards or backwards; although the 
latter ia a rare case, it may \m known 
bv the swelling at the shoulder-blade, 
the flatness of the outside, and in- 
capacity of movement ; the reduction 
may be effected in the same way am 
above described. After it ia accom- 
plished, it ia moat prudent, in either 
case, to keep the arm confined to the 
aide for some day* liy means of a band- 
age, a* it may lie thrown out again by 
the slightest attempt to uae the limb. 
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Dislocation of the Collar Bone 

may occur at either end, but it is diffi- 
cult for a non-professional man to de- 
tect this, and it such an injury is sus- 
pected, it is best to summon surgical 
aid, compressing the parts until it ar- 
rives with a crossed bandage. This 
accident, however skilfully treated, 
usually results in some permanent de- 
formity. 

Dislocations of the Elbow are the 
most difficult to understand and to 
reduce of any, on account of the 
complication of joints at that part, 
where, it must be remembered, three 
bones meet, viz., the arm-bone, and the 
two bones of the forearm, the second 
of which may be dislocated by itself, 
backwards or forwards, and the last 
only backwards, carrying the radius 
with it ; two lateral displacements of 
the bones of the forearm also some- 
times occur, and lastly, and rarely, a 
displacement in which the cartilaginous 
surface of the humerus rests between 
the radius and ulna. It must be evi- 
dent that a thorough knowledge of the 
anatomy of the parts is required for 
the reduction of either of these, there- 
fore we need not enter into a descrip- 
tion of the means to be used. 

Dislocation of the Spine is the 
most serious that can happen ; in this 
case, death is sure to ensue, and it usu- 
ally takes place soon after the accident, 
which happily is of very rare occur- 
rence ; but tittle can be done to remedy 
this mischief, and that little must be 
under the direction of the professional 
adviser. 

Dislocation of the Ribs sometimes, 
though rarely, takes place, and this is 
very difficult of detection ; the treat- 
ment is the same as that of a Fracture. 

Dislocation of the Pelvio Bones 
and Os Coooygis. — These are both of 
extremely rare occurrence, immense 
force being required to effect either of 
them ; they cannot be treated by other 
than a surgeon, and have generally a 
ratal result. 

Dislocations of the Wrist Joints 
are generally caused by the hand re- 
ceiving the weight of a heavy fall ; 



it may be of three kinds, all of which 
may be distinguished from a sprain 
by the unnatural bony projections, 
either in the front or back, as the case 
may be, in contradistinction to the 
soft swelling only, which is set up by 
the latter. The mode of reduction is 
this : let the patient's arm be grasped 
firmly, just above the elbow, by an as- 
sistant, while the operator, supporting 
the forearm with his left nana, takes 
hold of the patient's hand with his 
right, and the two exerting their force 
in opposite directions, produce the ex- 
tension necessary to replace the joints 
in their natural position. After the 
reduction a roller bandage should be 
applied round the wrist, and a splint 
bound before and behind the forearm, 
passing on either side down as far as 
the metacarpal bones. 

Dislocations of the Fingers and 
Toes are of rare occurrence, and when 
they do happen, it is generally be- 
tween the first and second joints ; they 
may be easily known by the projection 
of the dislocated bones, ana reduoed 
without much difficulty, if done soon 
after the accident: the wrist, during 
the operation, should have a slight for- 
ward inclination given to it; this will 
relax the flexor muscles. 

Dislocation of the Jaw. — A blow 
upon the chin when the mouth is 
opened widely, will sometimes cause 
this, as will yawning or gaping very 
deeply ; by it the patient is placed in 
a very awkward position, with his 
mouth set wide open, and no power to 
close it or to articulate words. This 
kind of dislocation may be either 
complete or partial ; in the latter case 
the mouth is not opened so widely as 
in the former, and it may be known 
by the chin being thrown on one side, 
opposite to that of the displacement. 
There is not usually much difficulty in 
reducing a dislocation of the lower 
jaw — the upper cannot be dislocated ; 
the plan is to wrap a handkerchief round 
each thumb, and placing them in the 
inner angles of the jaw, the corouoid 
processes, as they are termed, endeavor, 
oy forcing it backwards and downwards, 
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to restore it to it* proper position. 
Success will generally attend the 
effort, if only a moderate degree of 
force be lined, especially if it be by a 
skilful band* Borne put a transverse 
piece of wood into the patient's mouth 
to serve the purpose of a lever, but this 
is a rough method of operating, and 
no really skilful surgeons resort to it. 

BRUISES. — Make cold applica- 
tions immediately: ice. old iron, or 
cold water will do; this, if applied 
immediately, will prevent discolora- 
tions of the skin. After the inflam- 
mation has subsided, apply liniments 
with the hand, and gentle friction. 

Sprains or Strains is an accident 
very likely to occur, especially in the 
wrist and ankle bones, and is produc- 
tive of extreme pain, sometimes causing 
faintness and vomiting. There is, 
generally, effusion of blood beneath 
the enlargements, hence the discolor- 
ation of them, observable in these 
cases ; commonly, also, there is rapid 
swelling, which renders it difficult to 
ascertain whether a discoloration or 
fracture has not taken place; there- 
fore, if the injury is severe, a surgeon 
should be consulted. Not only are 
Hprains excessively painful at the time 
or their occurrence, out they are likely 
to lead to permanent injury, especially 
if neglected, and in this case they are 
more difficult to cure than either din- 
locations or fractures. Dr. Houth 
says: — "ft would be better to break 
a limb than sprain a joint, the former, 
in ninety-nine cases out of a hundred, 
being cured in the course of a few 
weeks, if the skin has not been broken, 
while the effect* of the latter may, at 
best, remain for weeks or months, as 
weakness or Ktiffness of the joint." 

In the treatment of Hprains, perfect 
rest of the injured part is essential. 
We do not mean to Hay that they are 
never cured without this, but imvttr so 
speedily and completely ; and, without 
it, there is always great danger of bad 
after-consequences ; therefore, the pa- 
tient, as soon as it has been ascer- 
tained that there is nothing more than 
a Bprain, should take to his couch or 



•oik, and remain perfectly quiescent, 
especially if the injury is in the ankle 
or knee, or any part of the leg, in 
which case the limb should lie. kept in 
a horizontal position, with warm moist 
flannels applied to the joint by day, and 
a warm bread -and- water poultice at 
night; should this not reduce the 
swelling and subdue the pain in the 
course of twenty-four hours, leeches 
may be applied and repeated two or 
three times if required. When the 
tenderness has, in a measure, subsided, 
a piece of lint dipped in vinegar, or 
diluted acetic acid, may be laid over 
the part; this will, probably, bring 
out a pustular eruption of the skin, 
and divert the low inflammation from 
the ligaments, at a time when stimu- 
lating friction could not be borne. 
When the pain has entirely ceased, 
and the joint has resumed its usual 
appearance, great caution is necessary 
in using it, as irreparable mischief 
often results from doing so too much 
or too early. If it continues swollen, 
it should be bound up with straps of 
soap planter, or a roller. Hut before 
binding, plenty of friction, with Hoap 
Liniment and Turpentine, should be 
tried, and a stream of cold water pour* 
ed from a considerable height. 

If the injury is in the elbow or 
wrist-joint, the arm should be sus- 
tained in a sling, and never suffered 
to hang down. Persons of full habit 
will reouire active purgatives, espe- 
cially if the inflammation runs high; 
and if the pain is very severe, so as to 
prevent sleep, an opiate may be taken 
at bedtime ; 10 grains of Dover's Pow- 
der is, perhaps, the beat, or 5 grains 
of Extract of Hyoscyamus, if Opium 
cannot lie taken. 

WART. — This is an excrescence 
from the cutis or outer skin, or a horny 
tumor formed upon it; it is not gener- 
ally so paiuful as it is disagreeable and 
unsightly, coming nearly always upon 
the hands, or Home other conspicuous 

{>lace. The best treatment is to touch 
t with some Caustic, or E*ch*rotic. 
Nitrate of Hilver is the most effectual, 
but this turns the skin black, which is, 
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in many caaea, wtrj objectionable. 
Qanstio Potash will answer the pur- 
pose, so will Acetic Acid, if of extra 
strength, and Nitric Acid The ap- 
plication should be made daily, and 
the decayed part pared off, or cat with 
scissors. If it can be conveniently 
done, a ligature of silk tied tightly 
round the base of the Wart will cause 
it to decay, and eventually drop oft 
Some of the acrid vegetable juices, such 
as those of Celandine and Spurge, are 
popularly used as a cure for Warts. 

C0Ea8.— There are few persons 
who have not suffered from these 
troublesome excrescences, which arise 
from a thickened state of the outer, 
or scarf skin, caused generally by the 
pr e s s ure or friction of tight, or ill- 
fitting shoes ; the sensible, that is the 
true akin, feeling the pressure, endea- 
vors to protect itself by throwing up a 
sort of defence, which assumes a coni- 
cal form, having the apex within 
pressing upon the tender skin, and 
often causing intolerable pain, and 
sometimes inflammation to such an 
extent as to form an abscess at the 
point 

In the treatment of Corns, the first 
object should be to remove the exciting 
cause; comfortable, well-fitting boots 
or shoes should be substituted for 
those of an opposite character, and the 
Corn, after the foot has been soaked 
in warm water, to soften it, should be 
pared carefully away, particular care 
being taken not to wound the more 
sensitive part When the outer sur- 
face is removed, there will be perceived 
in the centre a small white spot, which 
should be carefully dug out with a 
pointed knife or pair of scissors. 
When this too is removed, cover the 
seat of the Corn with a small circu- 
lar piece of thick soft leather spread 
with Soap or Diachylon plaster, leav- 
ing a small hole in the centre, cor- 
responding with that from whence 
the root of the Corn has been taken. 
Should any of this latter remain so as 
to cause irritation, apply to it, every 
second or third day, a piece of Lunar 
Caustic, scraped to a point, and slightly 



moistened. Some persons apply rtrong 
Acetic, or other arid ; but thin is not 
so effectual, and more likelv to cause 
inflammation, which will be best al- 
layed by a warm poultice of bread 
crumbs, moisten ed with (foulard 
Water, the foot being held up as much 
as invisible, and the system kept in a 
cool state with saline aperients, etc. 

Soft Cbrws, which form chiefly be- 
tween the toes, are often very pain- 
ful and troublesome ; let them lie cut 
away as close as possible with a pair 
of scissors, and then dressed with rag* 
wet with Goulard Water, or a solution 
of Sugar of Lead. Ivy leaves form, for 
such, a cool pleasant protection from 
friction ; they should be put on fresh 
every day. 

licneath the corner of the nail of the 
great toe a peculiar kind of Corn some- 
times occurs ; it should l>e cut, or 
scraped out with the finger-nnil, and 
CauHtic applied as above directed. 
Mere callosities of the skin on the 
hands and fingers are not Corns, al- 
though often called mo; thev have no 
roots and are not painful, therefore it 
is best not to interfere with them, for 
if removed others would come in their 
places, while the friction is kept up, in 
which thev originate. 

BUNIONS. — This painful and an- 
noying kind of Hwelling is the result 
of' inflammation of a Hinall bursa, 
situated just over the joint, at the ball 
of the great toe ; the pressure of tight 
Bhoes is generally the exciting cause, 
and all tmch pressure should be at 
once removed. .During the first stapes, 
one or two leeches should be applied 
to the swelling, with warm fomenta- 
tions and bread poultices. A perma- 
nent enlargement of the part is 
generally the result, and this must be 
studied In taking measure for the boot. 
An application of Caustic will some- 
times reduce it considerably ; it should 
be kept covered with Burgundy Pitch, 
or 8oap Plaster, spread upon soft 
leather, or a circular piece of the fun- 
gus called German Tinder. 

Ingrowing Toe-nail. — There is 
usually a fungoid growth in and about 
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the pari of the toe where the nail 
enters, and this must lie destroyed by 
the fr<'<r application of Caustic; then, 
If the ii nil lie scraped thin, the edge 
may probably l>e lifted out, mo that a 
small piece of scraped lint, or carded 
cotton, can lie placed under, nnd pre- 
vent iU penetrating again, so a* to ir- 
ritate land keep up the inflammation. 
Most surgeons recommend the entire 
removal of the null, or of that hnlf of 
it to which tint Ingrowing edge belongs, 
but a cure can often be effected witliout 
this. Apply a poultice of Hiin|>cry Klin, 
mixed with si little weak lye; on re- 
moving the poultice, press a little lint 
under the edge of tiie nail, repeating 
thin daily { and ent off the nail when ho 
rained with a Mharp knife, keeping 
some lint under the edge of the nail 
until the toe in healed, Then, to prevent 
a recurrence, scrape the nail milte 
thin in the middle, or cut a notch the 
shape of a saw-tooth in the middle of 
the nail, which will then become nar- 
rower by contraction, and thus free 
lUelf from the flesh. 

CHILBLAINS. An inflammatory 
affection of the akin, generally con- 
fined to the extremities, and especially 
the fingers and toe*. Kxposiire to 
sudden alternation* of beat and cold 
usually give rise to these troublesome 
visitations, which are rather character- 
ized by lulling and irritation than 
imifi. Persons of scrofulous habit and 
align Id circulation, are most subject 
to them, as are children and aged per- 
sons. It' is a popular fallacy, that to 
keep the surface of the skin in a state 
of unnatural warmth, \ty hot bottles 
and woollen socks by night, and fur 
liuings and feet warmers bv day, is 
the best way to prevent Chilblain*; 
but this only serves to keep up a con- 
stant perspiration, and so weakens the 
tone of tiie system, ami- increases the 
liability to them. A nightly foot-bath 
of colu. or for aged persons of tepid 
nalt aoo water, with plenty of friction 
with a rough towel, and exercise dur- 
ing the day, will be most likely to 
keep Chilblain* from the feet; ami for 
the hands, a careful rubbing *o a* to 



! get them thoroughly dry after every 
i washing or dinning in water, and mi 
| avoidance of all unnecessary exjxmure 
to severe cold, are the best preventive 
measures. It is a good plan to have a 
pan of oatmeal always at hand, and to 
rub them well over with that after 
they have been wetted and wiped as 
dry as (wssihle; this will ttlmorb any 
moisture left by the towel, and have a 
softening and cooling effect. 

Hhould Chilblain* come, as some- 
time* they will, in spite of all precau- 
tions, let them be gently rubbed every 
night and morning with some stimu- 
lant application. Alcohol, Hrnn<\y. 
Spirits of Turpentine, or Camphorated 
Hpirits of Wine, are all good for this 
purpose; but the application which 
we have found most efficacious is a 
lotion made of Alum and Hulphatc of 
Zinc: 2 dram" of each to half a pint 
of water, rubbed in warm ; it may \m 
made more stimulating by the addi- 
tion of I ounce of Camphorated Hpir- 
its. When the Chilblain* are broken, 
there must be a different course of 
treatment; the ulcer* formed are often 
difficult to heal, especially in weakly 
and ill conditioned persona; there is 
generally a great deal of inflammation, 
which must be suUiucd by means of 
bread - and - water poultices applied 
cold, and afterwards by cooling oint- 
ments, such as the Cerate of Acetate 
of Lead, or Npcrmaceti Ointment, with 
40 drojm of Extract of Con lard added 
to the ounce; should there be a dis- 
position to form proud fh»sh, the Oint- 
ment of J led Precipitate should bo 
used. 

CANCER I* a malignant disease — 
one of the most fearful with which 
medical science has to contend. It hii* 
two principal forms of development, 
railed Intra and *oft. All parts of the 
skin are liable to its attacks, but those 
which appear to be more so are, the 
in teguments of the face, the female 
breast, the uterus, and the organs of 
generation in both sexes. It some- 
times affects the hands, and occasion- 
ally, from certain local causes, the 
male scrotum. When Cancer attack* 
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the free, or any exposed part, it com- 
monly begins with a small indurated 
spot, "resembling a tubercle or wart; 
there is no appearance of inflamma- 
tion, nor is there particular sensitive- 
ness. This condition of thinp often 
continues for a verr considerable time 
—sooner or later, however, ulceration 
sets in, and although it probably is 
long before it penetrates deenly, there 
may be matter secreted, which drying, 
forms a scab over the seat of the 
disease. By-and-by, sharp, shooting 
psins will be felt, the intervals be- 
tween them, at first long, diminishing 
by degrees, until they become aim on t 
constant. There is a gradual, although 
slow, enlargement of the tumor, which 
U at first movable, but becomes after- 
wards attached to the skin and adja- 
cent tissues; the ulceration spreads 
and deepens, and eventually becomes 
an open sore, with thick, hard, jagged 
edges, and a soft centre, eaten, a* it 
mere, into irregular hollows ; the dis- 
charge is thin, bloody, and irritating 
to the surrounding parts ; there is in- 
flammation and hardening of the ab- 
sorbent glands about the seat of dis- 
ease, ana the whole of the tissues 
appear to be invaded by a cartilagi- 
nous kind of growth, which spreads 
among and through them, like the 
creeping roots of some parasitic plant 
It sometimes happens that there is an 
extensive sloughing of the whole dis- 
eased mass, which comes away, leaving 
a healthy wound, which heals by gran- 
ulations, and happy is it for the 
patient when such is the case. Most 
commonly the disease creeps o,n like a 
secret miner, investing the very citadel 
of life, the heart, if it be situated near 
it, or some other vital organ, and after 
a term of, it may be years, the patient 
sinks exhausted by the pain and con- 
tinual drain upon the system. 

We have here briefly traced one of 
the forms in which cancerous disease 
is developed, proceeding as we have 
seen from scirrhous, or occult, to open, 
or true Cancer, as it is sometimes 
called: the first stage is distinguished 
by induration, coldness, insensibility, 



and deficiency of color, all indicating 
a low state of vitality; the charac- 
teristic* of the second stage, or condi- 
tion are tenderness, soreness, presence 
of color, often approaching to a puqde 
tint, bloody and serous discharge, cut- 
ting and throbbing pain, evidences of 
activity and progression. 

Although mostly confined to the 
glands and to certain parts, as the 
female breast and womb, the stomach, 
the liver, and the testicles, yet there 
are few organs or tissues of the body 
which may not become the seat of thi* 
truly malignant disease; thus we find 
it sometimes seizing on the brain, the 
eye, the lip, the cheek, the nose, or the 
tongue, and it may perhaps have made 
considerable progress liciorc its pres- 
ence is suspvcted, coming like a mere 
pimple or hardening of the skin. 
Those attacked by it are mostly beyond 
thirty years of age, and are frequently 
persons of a scrofulous habit ; there 
can be no doubt that it sometimes pro- 
ceeds from hereditary taint; that it 
has been produced by contact, al- 
though it can scarcely be called a con- 
tagious disease. It may be excited 
into activity by the sudden application 
of cold, or by a blow, or t>y great 
anxiety or trouble of mind. Some 
irritating sut stances seem to have the 
power of producing it; soot certainly 
does, hence the prevalence in sweejnj 
of Cancer o/ % the Scrotum, of which 
we shall presently speak more fully. 
Women are more subject to it than 
men, and married more than single 
women ; statistics completely refuting 
the theory that celibacy favors the 
development of the disease, which 
most usually takes place about the 
time when the menstrual discharge 
ceases, as though the healthy balance 
of the system had Wn hitherto kept 
up by this periodic discharge, and was 
now destroyed. 

With regard to the often mooted 
question, Is Cancer curable? although 
quacks and empirics may declare that 
it is, true science makes no such posi- 
tive assertion. Quackery says, — it 
can be cured without the knife; but 
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1 lif*f we do not believe, and m rarely 
with, Unit the exception hut strength- 
ens the rule. Ar« imiliitti v<* mcanurea 
then all that should be renorted to 7 
our reader* would a*k : nay, there 1m a 
chance of preserving life, which in 
dear to all, for nome years at all went*; 
therefore, if clrcumntamten admit of it, 
and tint patient in desirous that iL 
nhould lie no, let the trial be irind^ and 
mode UN it only can lie. by the aid of 
the highest surgical skill. 

Omniderable difference of opinion 
exist* an to the trmtwt-nt of person* 
suffering under this disease. While 
nome would keep them on a diet barely 
sufficient to support life, other*, among 
whom is Hir Astlcv Cooper, say tliat a 
good nourishing diet in required; and 
this would *eem Ui lie (lie more rational 
course, certainly so in the later stages, 
when the frw. discharge and constant 
|min wear out the strength and reduce 
tiie system ; stimulants, of course, 
must m avoided tui much an possible, 
e*neclally thoscof an alcoholic nature. 
The above authority doe* not believe 
in the po*«ibility of curing Scirrhou* 
Cancer; all application* and medicine* 
he considers tlierefore a* merely pal- 
liative*, and this is the view taken of 
them by most really scientific men. 
Jt will lie evident, therefore, that the 
avoidant of all whieli may tend Ui 
excite the disease to activity in a para- 
mount ohjeet, for the attainment of 
which, perfect rest of liody and mind, 
a* far a* thin is compatible with a titm 
performance of the fuuctiousof vitality, 
should i*e enjoined ; the hi I jury ana 
oilier oeeretiou* are to \nt carefully 
watched, and such medicine* admin- 
fntcred a* may he nee^esnary to keep 
them in a healthy state. Gentle ape- 
rient* should lie occasionally given, 
nwi those of an alterative nature are 
to \m preferred ; kucIi an ft grains of 
J Mummer's J 'ill, at lied time, mid a 
Kb u barb draught in the morning ; 
drastic purgative*, such as Jalap. 
Scam m on y, etc., are to he avoided, and 
also, a* a general ruie ; saline*. With 
regard to local amplications, in the 
miller stage*, trial may Im? moile of 



Iodine ru hhed in in the form of oint- 
ment, which ha*, on aoine lew occo~ 
itiouH, been found capable of dUpertiug 
hard swellings nupj>o*cd to lie cancer* 
ous; a planter composed of Mercury 
and Ammouiacum haa also lieen re* 
commended ; stimulating applicatiomi 
are decidedly ohjectiouafdc, although 
they are sometimes used. When the 
tumor haa panned into the soft state, 
or the nliai'p, nhootiug pal un have com- 
menced, it i* time to l>egiu the admin- 
intratiou of Hedativ<-n ; J I em lock in 
that generally recommended ; the toft 
extract given an pill* in ft grain do*en, 
or the Ju*pf«natc,d Jui''^, { a dram, or 
the powdered leavea, from # Ut 10 

frrafun; thin, or JJeubanc, or the two 
u vami hi nation, are n<;rviceahle, i>oth 
inUrnall^ and applied un poulti<Mf ( 
Opium in itn neveral formn in alno 
given, hut it iian a tendency to e^oniiutt 
the bowel* ; JiclJadouna and Stramo- 
nium, too, may be tried nhould the 
above not have the denireyj effect, but 
it nhould be only uhdar the direction 
of a mcdjeal man, Hi chloride of 
Mercury given in combination with 
Tincture of Hark, JJecoction of the 
name, or of Harnaparilla, in sometime* 
administered ; of the latter named root, 
the Kx tract or Inaction is a favorite 
remedy. Gentian, and Quinine, and 
the various prcuaralioun of Iron, 
Jo/Jide of J'otassfum, (Uh\ JJver Oil, 
J ii fusion of Malt, the mineral acids, 
cnpecially Nitric, and Arwmic, in the 
form of i'owl er'n Solution, have ail 
their tvivKHU-n, and all their peculiar 
advantage* depending upon c/;iistitu- 
tioual and other difference*, Home 
iw, the Phosphate of Iron, mode ii«to 
a paste with water, an a local applica- 
tion ; or a Solution of the Muriated 
Tincture of iron; nome Arsenical 
Ointment; some evaporating Spirit 
J/jlioun; some J J me water ano iJmteed 
Oil' and some warm r/oultie^en, Jiut 
again, nayn Sir Astley C<*t\H',r, " it is all 
nought; coM or hot, they are alike 
uncfenn; the l*e*t dressing (or the ulcer- 
ation in preparwJ thi!*; - I ounce of 
S/mii O.mU',, I dram of Kx tract of 
iiclla/hmna, melt and mix ;" if there 
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is much inflammation, he does not 
object to the use of Leeches. When 
the discharge it offensive, add a little 
Solution of Chloride of Lime, or 8oda, 
to the lotion. We need scarcely en- 
large vpon the absolute necessity for 
extreme cleanliness ; the wound, when 
it is discharging, must be frequently 
dressed, and the patient's linen often 
changed, or the fetor will become 
intolerable. 

In some cases of Scirrhous Cancer, 
pressure has been applied with a certain 
amount of success ; shields of sheet- 
lead of various thick new, or tin plates, 
have been placed over the tumor, over 
these, strips of adhesive planter, and 
then linen compresses and roller band- 
ages. In open Cancer, the wound has 
been filled with powdered chalk, and 
thickly dueled with starch powder, 
covering the more irritable surface 
with gold-beater*' skin. In this mode 
of treatment, care is taken to have the 
plaster and bandages evenly applied, 
and the cavities so filled up that pres- 
sure on the part be firm and even, 
without partial stricture. But we 
might fill a volume were we to enter 
fully into all the various mode* of 
treating Cancers, the real or pretended 
remedies for which are indeed too 
numerous to mention here; a quali- 
fied practitioner only can judge of 
the means best adapted for particular 
cases. 

If the Cancer be in the womb, a hori- 
soutul jjosition should be maintained ; 
the lotion* can only be applied as injec- 
tions, and no dressing on the immediate 
seat of the disease is possible, although 
a solution of Iodine, or other prepara- 
tion, may be applied, by means of a 
camel-hair brush ; leeches to the loins 
and groins may be applied if there is 
much inflammation, the warm hip- 
bath used daily, and opiate injections 
administered, with a suppository at 
night. There should be abstinence 
fro'tu sexual intercourse, and perfect 
quiet. If the cancerous ulceration be 
on the tongue, it should be brushed 
over several times a day with a camel- 
hair pencil dipped in the following 



composition: Borax and Hemlock, 

rwdered, of each 1 dram ; Honey, 
ounce; it is well aUo lo apply to 
the surface, once a day or so, a 
brush dipped in Muriated Tincture of 
Iron. 

When the ulceration is on the face, 
the same application may be used, or 
Arsenical S»lution of I'otash,or Lime- 
water with Calomel — t hi* Black Waxh 
as it is called. In thin situation, Can- 
cer is sometimes confounded with 
Lupus; but whereas the former at it* 
commencement is hard and colorle**, 
the latter in soft and of a bright red 
color ; the Canceroun tubercle, too, is 
single, but in Lnj/ut there are usually 
two or more Hj>otH. 

An operation for Cancer should be 
performed in the indolent *tage of the 
tumor; that is, while it is hard aud 
movable, before it has Ix-come attached 
to the surrounding tissues, from which 
it will be difficult, if not impossible, 
to extirpate it, when the disease has 
passed into the ulcerated state, and 
the absorbent glands have become af- 
fected. In operating thus, in the early 
period of the disease, there is a chance 
that the whole of the tumor may be 
removed, esiM-cially a«% is recommended, 
if a considerable portion of the healthy 
substance be cut away with it; but it 
generally happens that the patient's 
mind is not made up until the symp- 
toms become really alarming, ana the 
suffering great. Then, when the opera- 
tion is performed, the part* may unite, 
the wounds may heal, and all for a 
time appear to go on well, but sooner 
or later, the di*ea>e will be pretty 
sure to show itself again, ana this 
time its progress will be more rapid 
than at first. 

Canker of the Mouth. — This is 
a gangrenous inflammation of the 
mouth ; it begins in small blisters on 
the inside of the cheek, or on the 
tongue, which soon become little 
ulcers, which are very painful, and 
sometimes spread both wide and 
deep. 

Treat maU. — First clear and regu- 
late the bowels by some gentle ca- 
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w*lft, "t a ( Uttnptftutti ihtUnttfc I'm, 
/#rt« token **Pty lAftht tot PtttttP thiip 
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tt t p*4.i+4\ )n \Pm thnn ft thtUA^U^ *tt4 
ftumplhn** tthi tttttttPt Miftrt ft HthtAh ht 
imn. I nut AUphPpA ht lU)nk lU)* 
tPtitPtty HhtlUy ht mtttP ftMA^^Vrrt itt 
IU*P*> '(-**** tU*ii H Upp fPir tAth*)ttP#. 
f thp fftwt *tU*nt*it* ftfkft'llNg M. J*, 

tUpt U. vlv** 1th pp)it ht Utt-htt<rPll\#1lt'P 
ttt Ph<} KtttA. 't)t* tft,*t*th/1t ht t*1tittl 
htff Wpu* fry th* kitU* U ntoPuM *HU 
tttW'h I*** pp)a tUn.it \* f^pii^tpWy Pttp 
p*r*wV 

VflfM»^ft# V^ffft ft^ Uhi. ttfit-Mhttihlt 
hi Ml** Ifrffft ttt PhfHt, PhlPtll tPtttttUP 
PttA IttPy U* 1tM *Hh Ut IhttP* tit P\\ 
put* fttti) y,iU PP*pp. ttt 1)Ap pfoHhiti 
th^tp \P Pii\*tii*ut*h*. ht Ih* ippp*Ip 
*UhU ttptiA hilt tthttt tUp Pitttp'P ht 

j ItUp \htAi hkp thiAp j U*p nrhh'hi ht?, 

1 tUey htl#ti PP*i*ttiP ft VtihttpA Mrtmt- 

f *.it*p. 'thU pttuthrti tttny )#* *m\mt*1 
1 ht ithUiptHtUfh, ht fafhlPiA HrtfrtH 'ft 
1 1U» v*U*p ttt tUp VMf»« hi M»a >*^ T 'ft 
' pttmp htU*t phhp* t/t tAmttmthttt ttf Hh* 
! #//w ht UUtttA np*pfA) tUffhttb ih**P 
■ ht tu* ph'UtmPtt: PtPjttiiHwy, Unhhm) 
' pttPtlMtPPp, U**t (\\ppppp n)tf\hitfibn\ 
| Uinthtp, tttny )i« ftll tttPtiwitiPtl ft# ftH- 
' rithttt t-ntiPfP; 'thp ptpmnt* ttfn tftm, 
! ttt )tp)t n\p*t, ttt ttt mliPtn httt ttyUily 
HpA, tuny hthijt tm Mt« Wimpw Httt- 
AMhit tit thp r*»wft, mpmiAnUy itt i**t 
j pttttP wUttPP ttfit>,itppjUr1t itP*Pmplt*Um 
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much standing. Great care should be 
Uken to avoid a scratch or contusion 
of the swollen part, or a wound may 
be produced which it likely to result 
in an ulcer very difficult to heal. The 

Sari should bo supported and protected 
y a bandage, or elastic stocking. If 
the former, it should be very carefully 
and evenly applied ; but a well-fitting 
stocking of elastic web is the best and 
most convenient. 

Iodine Ointment should be well 
rubbed over the part affected every 
night, using considerable friction, and 
in the morning shower cold water 
upon it 

Rupture, or Hernia, is a protrusion 
of some part of the abdominal viscera, 
but principally the intestines. There 
are lour chief varieties of Rupture : — 
1st, Inguinal, which is in the groin, 
above the fold. 2d, Femoral, which is 
below the fold of the groin. 3d, Navel, 
or Umbilical. 4th, Ventral, occurring 
at the side, or middle of the belly, 
below the navel. The first of those is the 
most common form of Rupture ; next 
in frequency is the second ; tho third is 
not uncommon with children at birth. 
This also sometimes affects stout elderly 
persons, especially females who have 
borne many children. It has been 
clearly established that about one out 
of every five men is ruptured; in 



women, the proportion is not nearly 
so great as their avocations generally 
involve less muscular exertion. With 



them, the femoral form is most com- 
mon. 

Symptotnf and Treatment, — A swell- 
ing, at first very small, shows itself in 
one or other of the situations above 
named. It is not painful, nor are 
there signs of inflammation about tho 
spot ; if it recedes on pressure, or on a 
recumbent position being assumed, the 

ettient may be pretty sure that it is a 
upture; if, on pressing it back, there 
is a gurgling noise, it contains intestine 
only, but when omentum also is pro- 

iected, there will be a solid, doughy 
ind of feel. Persons are often rup- 
tured for some time without being 
aware of it. They will, perhaps, ex- 



perience uneasy sensations slmut the 
pit of the stomach, a kind of dragging, 
with slight nausea; on their having 
occasion to make some great exertion, 
that hitherto undiscovered lump will 
become more prominent, and force it- 
self upon the attention, and there may 
or may not be sickness and vomiting 
until it is returned into the Abdomen, 
which it generally can be with a little 
careful manipulation. The object 
then, is to secure such an amount or 
pressure over the orifice of escape as 
to prevent its protruding again; and 
this can only lie done by a truss of 
some kind. The patient is never m\fe 
without one ; and, as it is of the utmost 
consequence, both to the comfort and 
safety of the wearer, that the instru- 
ment should be exactly suited to the 
case, it is best to resort at once to an 
experienced surgical mechanist for a 
supply of this essential article. First 
the part should be sponged night ana 
morning with cold water, and if it gets 
chafed or abraded, it should be dusted 
after each sponging with Starch pow- 
der or Flour. A regular action or the 
bowels is essential to the safety of rup- 
tured persons, as tho violent medicines 
necessary to relieve a state of costive- 
ness will* lie likely to increase the Rti|>- 
ture to a dangerous oxtent Castor 
Oil, or some other gentle aperient, 
should bo taken as often as may be 
necessary to insure a daily motiou 
without, much straining. 

One of the tendencies of this affec- 
tion is to cause a deficient action of 
the bowels, and when those are much 
confined, and there is a sense of con- 
striction about the middle, and vomit- 
ing of feculent matter, an examination 
should always be instituted, to ascer- 
tain if Rupture has not originated this 
train of symptoms. It may happen 
with ruptured persons who do not 
wear a truss, ana also with those who 
do, if the instrument is not unite suited 
to the case, that the protruding gut or 
omentum may become so large that 
there is much difficulty in getting it 
back, or reducing tho Rupture, as we 
should say; if the patient cannot, by 
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lying flown on hU hack, and gently 
preying it up through the aperture, 
m.<^*/##i/iihU1i Mil*, the JtWJ of rt ftijrgeon 
felioiilfi \h: ohtaiucd, if pooftihle : ishould 
ft not tin, a warm hath Miny l*e tint 
tried, keeping the patient in until he 
fecln faint. »o am to relax the munch*. 
Jlefthouhl, during thin time, repeatedly 
renew the effort* above directed. If 
thift faiU, apply pounded ice, in a 
hladdcr, to the parlor it freezing mix 
tin*, comjrofted of Tahiti Halt, Haltpetre, 
and Hal Ammoniac, in emial projior- 
tlorift, with a little water added, junt 
enough to iftnk^ it liuuid, If neither 
of thenc can he readily ohtaiued, in- 
teufte cold may he produced l#y meaun 
of w*tt ruif* laid over the ftwellfug, in t'J 
evaporation ermouraged hv a continual 
«tream of air from a pair of hullow* 
directed upon the ragft, which vhould 
he frequently re wetted. 

Homclime* tin* return of the flu plan* 
limy \m wt'U'.wU'A hy a reversal of the 

{*o«Uion of the !#od v, placing it on an 
uclincd iilatje wltu the head down* 
ward, jfleediug to faintm*** while 
•standing up, and then lying down, hit* 
ftometfmcft mixw-aM. hut, of coufi-.ii, 
only 14 Hurf/<ou wmld Attempt thin. 
Hliould nil meaun fail, we have what 
U called NtramjahUtd JJrmbL, and an 
operation In nece*ftary ; IhU in alwuyu 
attended wii.li comiidcrahlc danger. 
When Rupture of the groin oc« ur« 
with young 'hildren, nothing can b« 
done lor tin- nr«t ihr«»e uioutiiM or no 
hut to keep the child tin jiillf'h lift po-. 
ftlhle in a iccumheut position, find 
npnuge thu part frequently wkh rold 
water; at the end of tin*. above perj<*d 
it light trijws limy be worn, with every 

{;ro*pect of it rum, if proper attention 
» paid to the riiMi. When ft pcfitou 
mIiouI forty y»«<iu of ng» (>i^imctt rup- 
tur«<i, tlmr<! ).i liiU<r rhitiM^ thai a <-u/<r 
will I Mr ^(ff^ti^J, alLhough hy (ymftfaiit 
pr*r*4iir« on l\n- part, with an Hvnvi- 
aiM^i //f violent cxir/lion, th* «ixi* of 
tint Itupturc may I* greatly ruliuwi. 

DilMitilMil of Ml* Ey*, The l-;y<i- 
hall iUnlf in liahht Ut \m tiiti<;Uu\ \,y 
A«utr, (JUrottic. Purulwt, and Ntrunvtu* 
OjtlithilialtL, the Miftt of which U <^u- 



i1n«nl U> Uim i;/mjiiMct(va r or outar-cor- 
itriug of thu front of Um <<y* ; fU chfftf 
aympUMiM arc a Niuartiug *Wftatfon, 
and a filing like tiiaL cauikifj hy the 
pr<Mcric«f of dijftt; there \* alao cy;u- 
lidurahle MtilfuetM. and the whitea he- 
iUtnm tiuge/1 with r^l, owing Ut the 
vein* helugftufftnu'd ; on a done exami- 
nation, the r^l vtmwU may )m dlatiuctly 
tnu'^vl, and it may I hi olwirved that 
they move with Ww. turfac*, fthowing 
that the in Humiliation In hut auper- 
iicial. 

'IWuhnmt, — Warm liathiug of the 
Kyc, vAtui\t\ntit\ with an waive mercu- 
rial treatment, fthould Jiret lie IrM. If 
the hahft of the patient i* nuch an Ut 
hear thi*. o grainn of lilue J'iii at 
uiglit, ami a Haliue nr lilack Draught 
in the morning, con tinned for three 
Mijcceitftlve dayx, or al termite dayft, may 
he given ; if not, the mercury munt he 
taken In a milder form, a* in the Urny 
J'owdt-r, and comhine.d with Khuharh, 
Nay M grainft of the, former and H or JO 
of the latter, wwy oilier night; the 
diet fthould lie low. and light exclude*! 
aa much aft ponftlhle from tlie inflamed 
organ. Hliould the waim huthiug not 
produec a gooil effect in a «'^mfile of 



day i* or no, umc the following lotion : 
pij||#i" 
* gralim ; Aitetafii ol 
griiiiift; Koae, or plain Uifttilh^l SS'uUtr, 



Wine of Opium, 1 drum ; Kufphate of 
Zine, H i/raluft ; Aitetafii of 



limabe 
L'*d, 



Hi 



H ounreft; din a ideee of linen In thift 
lotion, and hi no it, not Unt tightly, 
over tlie eye, letting part of the fowl 



hang down no a* Ut wtwr it well ; keep 
thift mointened. Hliould It he ne.cc««ary 
Ut reaort Ut other meiutuieft, drop into 
the eye, from a mull or Mmall gla*ft 
tul>e, a Holutiou of N Urate of MHver, 
the fttreugLh aUmt 4 grairift Ut the 
ouuea of Difttilied Wafer, 2 or ft drop* 
three timeH a day, and apply lee^h**. 
When thf« dUeaae c^ntiuueft long, tha 
lidlammatiofi extend*; diaper, and it Ut- 
c/nueft rUronir, whie.h haft ail the ftyinff* 
Umift of the tvm/r form of diaeaae, ex* 
<tept the feeling an of duftt in the eye* j 
the latter of the ahove meaaurea will 
generally redww it : or »hould not the 
Nitrate of Milver uro|Hi ftije^^ieil, iue 
Winn of Opium alone in the aaiuft 
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way, and a lotion made with Green 
Tea. and about one-aixth of its bulk 
of Brandy, or other strong spirit. 

Either of the above forms of Ophthal- 
mia, especially the two latter, may result 
in ulceration of the Cornea, which, in 
its more dangerous form, is caused by 
extensive inflammation of the Cornea 
itself; in its less dangerous form, by 
the little pustules already spoken of. 
In the former, the treatment cannot be 
too active and energetic, as there is lit- 
tle chance of saving the eye by other 
than the strongest methods ; Calomel 
and Opium, Blisters, Leeches, etc., will 
no doubt be employed by the physician. 
No one else can detect the niceties of 
the case sufficiently well to treat it 
properly. 

Kheumatic Inflammation of the 
Ere has its seat in the middle or 
sclerotic coat ; it is characterized by 
intense pain, which becomes more 
severe towards night, when it is gen- 
erally accompanied by fever, and con- 
stant aching of the bones of the orbit ; 
in this case it may be seen that the in- 
flammation is deeply seated, by the 
immobility of the red veins, when the 
lids are moved about; the treatment 
here will be like that of Acute Rheu- 

Inflammation of the Iris is charac- 
terised by intolerance of light, but not 
the spasmodic closure of the eyelids be- 
fore mentioned ; the whole colored part 
of the eye loses its clearness, and some- 
times has on it white or yellow spots ; a 
pink aone invests the cornea, and 
seems to give a tinge to the whole front 
of the ball. This is a very rapid and 
violent form of Eye disease, and bleed- 
ing, mercurials, and strong purgatives 
must be resorted to if they can possi- 
bly be borne; 2 grains of Calomel 
with a J of a grain of Opium, given 
every six hours until soreness of the 
mouth is produced, and if it does not 
open the bowels freely, Black Draughts 
every morning, very low diet, and 
blisters behind the ears, are the ortho- 
dox remedies, and the best 

Of that opacity of the crystalline lens 
called Cbtaroof, we have spoken under 
8 



its proper head. There is another dis- 
ease which, without any such opacity, 
or paralysis of the nerves, produces 
blindness. It is characterised by unu- 
sual dilation of the pupil, which con- 
tracts but sluggishly, and has generally 
a greenish-brown nasy appearance: 
this is not very amenable to medical 
treatment. Counter-irritants, such as 
Blisters, may be tried, with Mercu- 
rials and Iodide of Potassium, but 
there is little chance of preserving the 
sight, which has usually become im- 
paired before the above symptoms de- 
clare the nature of the disease, which 
is often mistaken for Cataract; the 
mischief in this case seems to be deep 
in the vitreous humor, the cloudy ap- 
pearance of which can only be seen 
when the eye is looked straight into. 

Inflammation of the Choroid is 
known by its accompanying dull heavy 
pains, and by bulging and discolora- 
tion of the white portions ; this, like 
Dropsy of the Eye, which occurs in the 
aqueous and vitreous humors, causing 
enlargement and loss of sight, cannot 
be treated by other than a skilful sur- 
geon, and seldom by him with success. 
The aid of such must also be sought 
for Cataract of the Eye, the only cure 
for which is the entire removal of the 
ball, an operation by no means dan- 
gerous, and easily gone through by the 
aid of Chloroform. 

It should be borne in mind that 
when Lead or Mercury, in any of their 
forms of combination, are applied to 
the Eye for any length of time, they are 
likely to produce Opacity of the Cor- 
nea, and consequent dimness of vision ; 
and even without this result, the white, 
by the use of Nitrate of Silver, may 
become permanently stained of an 
olive color. 

We have now to speak of those Eye 
affections which relate rather to the 
appendages than to the globe itself; 
although, from the intimate connection 
existing oetween all parts of this com- 

Elex organ, no one part can be mor- 
idly affected without the rest par- 
taking, to some extent, in the 
mischief. 
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STYES are little Inflammatory tu- 
mors which frequently make their 
appearance on the edge* of the Eyelids 
of children; they rarely affect grown 
person*, and, although troublesome, 
are not at all dangerous locally, nor 
prejudicious to the general health; 
they run the same course as boils, 
which. In reality, they are ; generally 
•peaking, they require no medical 
treatment, but when very large and 
painful, a Hot Water Fomentation 
will prove beneficial ; when once the 
matter has escaped, they heal very 
quickly ; a simple dressing of Hperma- 
ceti Ointment is sometimes required, 
but not often. 

The edges of the Eyelids are some- 
time* very red and stiff, In consequence 
of the inflammation of the small 
follicles or ducts which open there; 
the best remedy is a little Red Precip- 
itate Ointment rubbed into the roots of 
the lashes, when the lids are closed on 
retiring to rest; this may be repeated 
every night until no longer required. 
A little Grey Powder, combined with 
Rhubarb, should be given, arid the pa- 
tient kept quiet and somewhat low. 
When Inflammation has been goinp on 
in the Eyelid* for a time, their insides, 
when inverted, will often present a 
rough granular appearance; in this 
case they should t>e gentW rubbed 
over with a smooth piece of Dry Hul- 
phate of Copper: the lid should be 
Kept open after the application until 
the Eyeball is syringed with warm 
water, to remove from it any of the 
solution caused by the flow of tears 
acting on the Hulphate; there will 
probably be great smarting of the Eye, 
and increased redness of the white 
portion, which must be suffered to sub- 
side before the application is repeated, 
which it will, most likely, have to be 
many times. Low diet, and Mercury 
with Rhubarb, as recommended in the 
last case, are also required in this. 
Sometimes the hairs on the lids grow 
inwards, and cause great irritation of 
the balls ; Collodion brush ed over the 
lids will, as it dries, cause contraction 
of the skin, and so draw the hairs out- 



ward, but this is only a temporary 
relief, and the application must be 
frequently repeated ; surgical aid must 
be sought tor the case, which is called 
Trichuut*. 

EntroDium and Extropitun are 
turning iri and turning out or the edges 
of the Eyelids; in the nrst case the lashes 
rub again*tand Inflame the ball; in the 
second, the inside of the lid is exposed, 
and becomes sore and inflamed. Only 
a skilful operator can effectually deal 
with these two forms of Eye disease, 
although some relief may be afforded 
in the former of them by the Collodion 
application above described. PUm* it 
a dropping of the upper eyelids in 
consequence of palsy arising from dis- 
ease of the mrve which supplies the 
levator muscle : sometimes the drop- 
ping is partial, sometimes entire, so 
that the whole eye is covered. This Is a 
symptom of organic disease, which 
may be of a trivial and temporary 
character, or extensive and permanent; 
no domestic treatment can be of any 
service in the case. Bmall encynlcd 
twmorn and red spots, called nwvi, fre- 
quently appear about the Eyelids, and 
also little almoesses, the latter especially 
after ery*ipelas, small-pox, or any 
other inflammatory diseases which 
affect the cellular membrane, which is 
very loose alxiut the Eye. The latter 
may be pricked with a common lancet, 
when there Is no doubt about their 
character ; but the former should not 
be meddled with except by experienced 
hands. Diseased conditions of the ap- 
paratus for the conveyance of tears 
from the lachrymal sac to the nose, 
sometimes occur; only a surgeon can 
attempt to remove the obstructions, 
and remedy any defects which may be 
discoverable in the organs. 

As to HqUIMTIMO. OPTICAL ILLU- 
SIONS, or Hi'Ktrriu, Nxak and Bmokt 
Hkiiit, our readers will find full par- 
ticulars in relation thereto under their 
several heads. We have now gone 
through most of the di s eas e s to which 
the Eye and its appendages are sub- 
ject in as full, and we trust satisfactory, 
a manner as our space would permit 
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A few remarki on the appearance of 
the Eye aa symptomatic of disease, 
may be useful In conclusion. 

A Blood-shot Eyk may indicate 
either inflammation, or congestion, or 
extra vaaation of blood in toe organ 
itself or catarrh, or iutluenxa, but 
measles especially. 

Contbacttkd Pupil, if it be not the 
result of local disease, shows that some 
serious mischief is going on in the 
brain ; there may be compression, or 
watery effusion ; this is not un fre- 
quently the result of taking large doses 
of opium. 

Dilatkd Pupil occurs in amaurosis 
and several disease* of the bruin; small 
doses of Opium will frequently produce 
this; and the outward application of 
Atropine, or Belladonna, will nearly 
always do so. 

Intolerance op Light we have 
already spoken of as a symptom of 
Btromuous Ophthalmia; in severe head- 
aches, fevers, and inflammation of the 
brain it is also met with. 

Prominknck op tub Eyrballs 
may result from dropsy of the eye it- 
self, but it is often symptomatic of some 
obscure disease, affecting the Jirain or 
Heart, 

Smarting op thk Eyk occurs in 
acute Ophthalmia, and in that 8 tag© 
of measles in which these organs are 
particularly affected. 

Squinting, although commonly a 
chronic condition of the muscles of the 
Eve, is, when it comes on iu the course 
of active disease, indicative of mischief 
in the brain, which may terminate in 
Apoplexy. 

Watering op the Eyrs is, when 
acute, symptomatic of Inihienxa ; when 
chronic, of some obstruction to the 
flow of tears through the nasal duct. 

Ykllownbhh opthk Whitkh of the 
Eyes precedes and accompanies Jaun- 
dice, and indicates an improper action 
of the Liver, 

SIGHT. — It is only necessary for 
ns here briefly to remark of this 
faculty of seeing, that, like the other 
senses, it conveys no clear information 
to the mind, until it has been well 



exercised and tested by comparison: 
thus the person born blind, to whom 
the faculty is for the first time given, 
recognises not the objects he looks 
upon, although touch, taste, or smell 
may have previously made them 
known to him. 

The image now first painted on his 
retina may convey a different Impres- 
sion to his mind from that which an 
examination of the same object by 
another souse than Might had con- 
veyed, and he can only arrive at a 
true conception by studying and com- 
paring. The blind man in Scripture, 
to whom our Saviour gave sight, saw 
men as trees walking; he had known 
there were men before, and he had 
known that there were trees; could 
tell when he came iu contact with one 
or the other, but he could not tell 
what they were like: now he had a 
new power of tt-stiiH/ his former expe- 
rience, und correcting his feeble im- 
pressions. The infant, when it first 
opens its eyes to the light, looks upon 
a world of wonder*, and can form no 
correct idea of any object which it 
sees, until it has also touched and 
handled, tasted, or smelled it. The 
moral of all this is, that Sight, like 
every other faculty, requires careful 
education, and the pitch of perfection 
to which it can lie educated Is truly , 
surprising. Very seldom is it suffi- 
ciently and properly exercised. Most 
men walk alxmt this beautiful and 
wonderful world as if they had a veil 
before their eyes; vision is to them 
but a half faculty, a dull, almost inert 
sense. Hut such should remember, 
that he is best able to serve himself 
and his fellow-creatures, and to appre- 
ciate the power and goodness of God, 
who improves and exercises to it* full- 
est extent every power and faculty 
which Ood has given to him for the 
enjoyment of life. 

To Preserve the Eyesight— 1st, 
avoid straining the eyes by reading 
small print, or looking at minuta ob- 
jects. 

2d. Avoid reading or writing muoh 
In the dusk of the evening. 
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3d. Do not continue to look at glar- 
ing ol/j*<:U. 

4th, Hold timolol you ar« looking 
at, a considerable iluLiifir,* from Llm «?y «. 

fith. Hit in auuh a |»o*ition that the 
light may Mtrikft upon Lb* ohjucL from 
behind, ovftf the ^boulder, 

ijth. I>o not read whila riding, or in 
any pi aim where ihere U> joking. Thi» 
U particularly injurious to the «*/«*, 
bei;au«n, from the rhttslu.nl *hak )ng, 
tlitf objfcet cannot be kfcpL Lhe Mtme 
dutamw from the eyt» therefore, <:au- 
uot aittomm'/data iUelf Lo it. 

On till* Loj>i^, J Jr. Olark priv*:n *ome 
«*<^Jleut admonition*. He aay« : 

" KfttjinmUy aome impiudrmw in 
youth during tin: ntudenl period, while 
the body i« in it feti&Ui of immature de- 
velopment, ruaulU in a peimaueut dia- 
ability of Lh« ey«». A tew uigbu of 
mu creative ntudy, or day* of cnnaUut 
application, 'luring it peiiod of phyei- 
<j*l debility ; a day with the mb:io- 
mui\if., viewing an udipMi; a few hour*' 
reading in tint i:aro, or any continual 
axi-rdae of Lhe organ* of vieion wilh 
out feufttriitnt real, will frequently give 
a 4ho<:k to lhe neivou* apparaLu* of 
adiu*Lmeiit, from which tin? eye* o^v^r 
fully recover. 

11 When, after reading, willing, *ew- 
log, or the like, Lhere )* an olwcuiily 
01 <;onfu*iou of object*, or if there i* a 
feeling of fatigue in the eye», or if 
black mole* and epurk* ami lhi*hett of 
light appear, or it object* appeal Lo l#e 
*ui rounded with a halo, it 1* Lime Lo 
*lop. No man can aJfbid Lo continue 
tin': employment of Lhe eye* uj/ou near 
ohjccl*. Absolute re»L of the eye* ami 
mlud are rei|ui*ite or, what will 
often do better, an enLire change of 
employmcuL. My giving lhe eye* 
timely real, ami guatdiug carefully the 
gpurjal UttullU, lU* ru»Uimioj>)<: may 
a^iouijfliiilj mijr.h f.yt. lnU^r," 

Rul«« for Judging whim thu Ey«« 
Require the AwuUnce of Upfecta 
filee. - H.; WiiMi w« art* oblige) Ut 
rr.movn feinall oh)M;U U/ a ^/tmiucratdft 
di»tam^ from tin? *y* in ord^r to nu« 
thttm dUtimily, ( 1. ; J f w« find it twt* 
muy Ut g«t morn iiglit than forminly; 



a*, for ifjtttauitt, Ut |>la/*« a light btttwen 
the ttyti and objoct. / ?5, > J foil looking 
at, and atUiiitivt-ly ^;n«i<Wiug a near 
oIjJm:L, it fatigues Lit**, uytt f mid tWAtiu** 
tvtufuHtA. or if it ajijittar* Ui havtt a 
kind of diuiu^iM or mint before it. U.} 
Wli^u <s in all jjrint«*d l^LUro ar<i mar.h Lo 
run into *ra>lj oLh^i, and \n$iu:tt t Uy 
lo</kiug nUradfantly on Uifcfu, aj^|w-or 
douMd or trtthlft. (t~i.\ if thu tsyt* 
amen tatigmrd hy a liuU *!x*r<;iiMt that 
iirr. ar» ohligud to*huL lh*mi from tim« 
tii tifiifc, b«4 aA to rdi^vft tlnrm l#y hik- 
ing at dill™ *rnl ohjwlft. Whfii all of 
thus* riirjontl.unr <-q rom:ur y or any of 
thtmj bi:|/itrat<r|y talti^ jilat^ it will !*s 
n*i/;f-t«»ury t<» o^-.k u*ei«JtMm<:« from glaM- 
mi, which will f.uati lU*. i-ytit, and in torn* 
dcgrirt i;h^:k th*ir U-.nAt-.uv.y to l#uvttsttr. 
wtitmr. wh*f«-.a«, if th«y h*t not a«*Uud 
in LJimr, lIim wt'iikm-is* will \niwn*UU'r- 
ahly in<:r^tt6^1, and tlm ttyisn \hi im- 
pairwl by Lhfc trltbrU th^y arn<y#ifi|Ksll«sd 
to t-.m-.il. 

Felou. or WhitLow, An inflamma- 
tion at Lh* *,u*i of *mr, of tbtj ftog*r« or 
tbnmlwi, v<?ry puinhil, and mmdi tli*- 

{nnsfA Lo ftijj/|fUiata. 'J h^^lfiiidou may 
tt-. immttJiaLdy undur Lite »kin f or 
tittf.^fj among tiiu U-ndoms, or it may 
|/rw» on the jm-/ j^U-u/n ; tliiu lant in tht: 
wonst and mont malignant form ; it ]« 
<u»ne^jUMiitly i:aliw| I'tLm.. '1 Ut. ttuvt-n 
»iv^oaiu and iiriLaliou whhdi attend 
a Whitlow, in du* chiefly to JU vilua 
tion und^r th<r nail, and the; Mii<:k*n«;d 
Akin at tlm r.nd of tb« finger or to*, 
whi'h, from iu im yielding niitMre, 
roidium thf, inflttinrd part, and \>r*. 
v^uUtiii-. o^uirk diarjiarguof the matUsr 
fiituii'A. 

Whitlows gM*«rally arhtr. from pri<le* 
or b/uicH», or othar Injuria of a lo^.'al 
naturr; ; but with Nom« thity tttuxir i§ 
fr«l unfitly at* Ut firovti that thay ar*3, 
in am#TUbii/^, ronetitntionul, 

'JW.titmeni. — '1 lift «;hiftf j/oint in Ut 
M/othn and wfUiit tlm j>art alt^U^l by 
tht*. Utf. u*q of warm fomentation* and 
l^iiilLir^, Ut rt-MtU.r Uie nail and nkin 
tM\tiAti t and favor thtt formation anil 
di«<;harg* of th« matter. Whan th*r* U 
much Inflammaliou, A laitch or two 
may ha aj/nlted to tite nweJUng ; and 
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if the pain causes deprivation of rat* 
a Calomel and Opium Pill, containing 
a grain of each, may be taken at bed- 
time, and a gentle aperient draught in 
the morning. If the abscess does not 
bant of itself, after the above measures, 
it should be opened with the lancet; 
the nail should be pared away as thin 
as possible, and any loose portion* of 
it removed. Warm poulticing should 
be continued a couple of days or 
to, after the Whitlow is opened, and 
then a dressing of Simple Cerate should 
be applied, changing it about every 
eight hours ; if this treatment should 
not suit* use Turner's Cerate, or try 
Water dressing. A small blister 
k sometimes necessary to promote 
an increased discharge, and give a 
salutary stimulus to the diseased parts ; 
it may be kept on about twelve hours, 
and the raw surface, when it comes off, 
dressed with Spermaceti Ointment. 
When the Whitlow is seated among 
the tendons, there is excruciating pain, 
but little swelling of the affected finger. 
although there may be of the hand and 
wrist, and perhaps of the whole fore- 
arm ; this requires a free incision made 
very early, and only a surgeon can 
treat the case. 

It is not advisable to apply caustic to 
any fungus or proud flesh which may 
arise in these cases ; they will disappear 
if the wound can be stimulated to 
healthy action. 

Bone Felon. — The London Lancet 
says : "As soon as the disease is felt, 
put directly over the spot a fly blister. 
about the size of your thumb-nail, ana 
let it remain for six hours, at the ex- 
piration of which time, directly under 
the surface of the blister, may be seen 
the felon, which can instantly be taken 
oat with the point of a needle or a 
lancet." 

Another remedy, very efficacious, is 
take rind of fat pork (if rusty the 
better), mix gunpowder with it, and 
apply aa a poultice. Let it remain on 
for sixteen or twenty hours. The last 
hour or two will be painful, but on re- 
moving it the Felon will be gone, and 
the patient relieved. 



Bleeding at the Vote.— Persons of 
a sanguine temperament and full habit 
of body are most subject to this disease, 
we were about to say ; but perhaps it 
ought rather to be regarded as a salu- 
tary provision for the relief of the 
overcharged system. If it does not 
run to a weakening extent, it is very 
questionable whether it should be in- 
! terfered with. Those who are troubled 
! with vertigo and headache, arising 
1 from a fulness of the veins and a ten- 
| deiicv of blood to the head, know how 
much better and lighter they feel after 
] a good bleeding from the nose ; and 
there can be no doubt that many a fit 
of apoplexy ha* been averted by it, 
and many an attack of inflammatory 
fever, or inflammation of the brain. 
This bleeding may arise from several 
causes, am onfg which may be named 
violent exercise, great heat, blows on 
the part, the long maintenance of a 
stooping posture, and a peculiar small- 
nem of the vessels which convey the 
blood to the brain, rendering "them 
liable to rupture. It may come on 
without any previous warning, or be 

{>rcceded by headache and a sense of 
leaviness, Kinging noises in the ear, 
heat and itching of the nostrils, throb- 
bing of the temporal artery, and accel- 
erated pulse. When it comes on too 
frequently and continues long, so as 
to cause faintnetw, aud especially if the 
person subject to it be of a weakly 
habit or advanced in years, it should 
be stopped as soon as possible. The 
stoppage mav sometimes be effected by 
immersing tfie head in cold water, free 
exposure to cool air, and drinking cool 
acidulous liouids. The body of the 
patient should maintain an erect posi- 
tion, with the head thrown somewhat 
back, a key or other cold substance be 
applied to the spinal cord, vinegar be 
snuffed up the nostrils, or an astringent 
wash injected with a syringe. It may 
be composed as follows: Alum and 
Acetic Acid, of each 2 drams, Water. 
6 ounces ; or 3 drams of the Muriatea 
Tincture of Iron rn the same quantity 
of Water. Or, if these fail, the nos- 
trils may be plugged with lint dipped 
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in a strong solution of the Sulphate 
of Copper; or ttfe lint flint moistened, 
and then dipped in finely powdered 
Charcoal. When the bleeding has 
stopped, there should he no haste to 
remove the clotted blood from the nos- 
trils ; let it come away of itself. i>o 
not blow the none violently, nor take 
stimulants, unless there be excessive 
faintness, in which case a little cold 
Brandy and Water may be taken. 
Where there is a full habit of body, 
cooling medicines, low diet, and leeches 
to the temples, may be safely advised, 
with perhaps occasional bleeding from 
the arm. 

Extraordinary as H mar appear, a 
piece of brown paper folded and placed 
between the upper lip and the Jjum, 
will stop bleeding of the nose, rut a 
piece or paper in your mouth, chew it 
rapidly, and it will stop your nose 
bleeding. 

MBABUBEB.— Liquid medicines are 
measured by the following table :— 

f 1 fluid drum. 
ait containti 1 fluid omiuf. 
ta ' 1 pint. 

1 gallon. 

And the signs which distinguish each 
are as follows :— c. means a gallon ; o f 
a pint; fl$, a fluid ounce; /3, a 
fluid dram ; and H, * minim, or drop. 
Formerly drops used to be ordered, 
but as the size of a drop must neces- 
sarily vary, minims are directed to be 
employed now for any particular medi- 
cine, although for such medicines as 
Oil of Cloves, Essence of Ginger, etc., 
drops are frequently ordered. 

In order that we may Measure 
Medicine** accurately, there are 
graduated glass vessel* for measuring 
ounces, drams, and minims. 

When proper Meahurkh are 
wot at ha no, it is necessary to adopt 
some other method of determining the 
quantities required, and therefore we 
nave drawn up the following table for 
that purpose : 

A tnmblor "] 

A tmw.up. 



SO minimi 

8 fluid dram*, 
IS fluid 

8 plnU, 



■» 1 

dram*... I 
onooM.. [ 



A wImkInw 

A teblMpoon 

A dwtftrttpoon.. 
A Uttpoon 



OOfltAlfli 

•boot 



1A onncM. 
« " 
2 " 
4 drama. 
'L " 
1 " 



These quantities refer to ordinary si* d 
spoons and vessels. Some cups hold 
half as much more, and some table* 
spoons contain six drams. Many per- 
sons keep a medicine-glass, which is 
graduated so an to show the number of 
spoon fills it contains. 

Frooeis of Making; Medicines.— 
To Powder Substance*.— Place the 
substances in the mortar, and strike it 
gently with direct perpendicular blows 
of the pestle, until it separates into 
several pieces, then remove all but a 
small portion, which bruise gently at 
first, and rub the pestle round and 
round the mortar, observing that the 
circles described by the pestle should 
gradually decrease in diameter, and 
then increase again, because by this 
means every part of the powder is 
subjected to the process of pulveriza- 
tion. In powdering substances, making 
emulsions, and whenever using a mor- 
tar, the pestle should always travel 
from the riff hi to the left. 

Home hubhtanorh require to be pre* 
pared in a particular manner before 
they can be powdered, or to be assisted 
by adding some other body. For ex- 
ample, Camphor powders more easily 
when a few drops of spirits of wine 
are added to it ; Mace, Nutmegs, and 
such oily aromatic substances are better 
for the add it! on of a little white sugar ; 
Resins and Gum- Resins should be pow- 
dered in a cold place, and if they are 
intended to be dissolved, a little fine 
well-washed white sand mixed with 
them assists the process of powdering. 
Tough roots, like Gentian and Ca- 
lumba. should be cut into thin slices ; 
and fibrous roots, like Ginger, cut 
slanting, otherwise the powder will be 
full of small fibres. Vegetable matters 
require to be dried before they are 
powdered, such as Peppermint, Loose- 
strife, Benna, etc. 

Br careful not to ponifi> too 
hard in a glass, porcelain, or Wedge- 
wood-ware mortar; they are intended 
onlv for substances that pulverize 
easily, and for the purpose of mixing 
or incorporating medicines. Never 
use acids in a marble mortar, and be 
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sue that yon do not powder galls or 
my other astringent substances in any 
bat a brass mortar. 

Siftiso is frequently required for 
powdered substances, and this is usually 
done by employing a fine sieve, or 
tying the powder up in a piece of 
musi in, and striking it against the left 
band over a piece of paper. 

Filtering is frequently required for 
the purpose of obtaining clear fluids, 
wch as infusions, eye-washes, ana 
other medicines ; and it is, therefore, 
highly important to know how to per- 
form this simple operation. We must 
first of all make the filter-paper ; this 
is done by taking a square sheet of 
white blotting-paper, and doubling it 
over so as to form an angular cup. 
We next procure a piece of wire, and 
twist it into a form to place the fun- 
nel in, to prevent it passing too far 
into the neck of the bottle. Open out 
the fiiter-paper very carefully, and hav- 
ing placed it in the funnel, moisten it 
with a little water. Then place the wire 
in the space between the funnel and 
the bottle, and pour the liquid gently 
down the side of the paper, otherwise 
the fluid is apt to burst the paper. 

Macebation is another process that 
it frequently required to be performed 
in making up medicines, and confute 
in immersing the medicines in 



coldyyiUr or spirits for a certain time. 

Dioektion resembles maceration, 
except that the process is assisted by a 
gentle heat. The ingredients are placed 
in a flask, such as salad oil is sold in, 
which should be fitted with a plug of 
tow or wood, and have a piece of wire 
twisted round the neck. The flask is 
held, by means of the wire, over the 
flame of a spirit-lamp, or else placed 
in some sand warmed in an old iron 
saucepan over the fire, care being 
taken not to place more of the flask 
below the sana than the portion occu- 
pied by the ingredients. 

Istfusiow is one of the most fre- 
quent operations required in making up 
medicines, its object being to extract 
the aromatic and volatile principles 
of substances, that would be lost by 



decoction or digestion ; and to extract 
the soluble from the insoluble parts of 
bodies. Infusions may be made with 
cold water, in which case they are 
weaker, but more pleasant. The gen- 
eral method employed consists in 
slicing, bruising, or rasping the in- 
gredients first, then placing them in a 
common pitcher (which should be as 
globular as possible;, and |>ouringj boil- 
ing water over them ; cover the pitcher 
with a cloth folded six or eight times, 
but if there be a lid to the vessel so 
much the better; when the infusion 
has stood the time directed, hold a 
piece of very course linen over the 
spout, and pour the liquid through it 
into another vessel. 

Decoction, or boiling, is employed 
to extract the mucilaginous or gummy 
parts of nubstances, their bitter, astrin- 
gent, or other qualities, and is nothing 
more than boiling the ingredients in a 
saucepan with the lid slightly raised. 
Be *ure never to use an iron saucepan 
for astringent decoctions, such as oak- 
bark, galls, etc., as they will turn the 
saucepan black, and sjkhI the decoc- 
tion. The enamelled saucepans are 
very useful for decoctions, but an ex- 
cellent plan is to nut the ingredients 
into a jar and boil the jar, thus pre- 
paring it by a water bath, as it is tech- 
nically termed ; or by using a common 
pipkin, which answers ntill better. No 
decoction should be allowed to boil for 
more than ten minutes. 

Extract** are made by evaporating 
the liquors obtained by infusion or de- 
coction, but these can "be bought much 
cheaper and better of apothecaries, and 
so can tinctures, confections, cerates 
and plasters, and syrups ; but as every 
one is not always in the neighborhood 
of apothecaries, we shall give recipes 
for those most generally useful, and 
the method of making them. 

Precaution* to be Observed in 
Giving Medicines. — Sex. — Medi- 
cines for females should not be so 
strong as those for males, therefore it 
is advisable to reduce the doses about 
one-third. 

Temperament.— Persons of a ph leg- 
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matlc temperament bear athnulant* 
mid purgative* better than llmae of u 
aangulue temperament, therefore the 
latter require Hiniilltsr d<we*. 

J I AltlTH. — I'lirgativea never act Hi) 

well upon ptsrHtuiti accuatomed t«i lake 
them mi upon thoaewhoare not, there- 
lure It I* better to change lite form of 
purgative IVom pill to potion, powder 
w (fraught, or aromatic lo aaliue. I'ur- 

Siitivc* nhoulil itever lie pi veil when 
lere in tin irritable state nt the hnwela. 

Htimui.anth and N A lit mn< 14 never 
aotantplickly Upon pcraiiuaaccualoiuod 
to UHn spirit* freely aa upon thotm who 
live alMtciulnualy. 

<1|,1MATV. -'file action of luedicluea 
in modified by el i unite and acoaoua. In 
Mlimiuer. certain medicine* ltd. morn 
powerfully than in winter, uuil the 
aame person cannot hear the done in 
July tlittt he cnuld in 1 lucem her. 

(iWNKlUI, IllUI.'t'll. I'ermiiiri whoae 
general hetilth la good, beitr atrmiger 
dose* t liu.li the dciiilitated and thone 
1 wltu Imve fluttered tor a long time. 

InioHYNfiiutfY.-- Walker'a Did bin- 
ary will inform you that "idiosynci any" 
means a peculiar temperament, or din 
position not common to people gencr 
ally, For example, some persona ran 
not take ( 'alomel in I he amalhmt ilomi 
without being salivated, or Rhubarb 
without having convulsions; olhem 
cannot take HijuilU, Opium, hriuiii, 
etc.. nud tliid peculiarity la called the 
patient'* idiosyncrasy, therefore it in 
wrong to iitaUt upon their taking thene 
medicine*. 

KoilMrt IIKHT HH!TKI> Vitlt AhMINlri 

THATloN. Kliiida act quicker I ban 
Mtillds, and powder* sooner than pilln. 

IlKHT MlcriHHHiK I'll I'.VNNTINO 111 IC 

NAUrtiLHiiri Tahtk ok Mkmhinhh. 
Castor (Ml may be taken in milk, rot- 
tee, or spirit, such a* brandy ; but I he 
bent method id' covering I he nauseous 
flavor is to put a lahloapooutul nt' 
a trained orange juice in a wineglass^ 
pour the tlaalnr Oil into the centre ut 
the juice, and then aipicezc a tew drop* 
of lemon juice upon the tup of the nil. 
Ond l«ivur Oil may lie taken, like < 'aa- 
tor Oil, in orange juice, Peppermint 



water almoat neutralise* the unuaenii* 
taste of Kjnmiiu HalU : a *trong solution 
of 10 x tract of Llmiorlee, that of Aloe* : 
milk, that of Cinchona Harkj ami 
cloves, of Henna. 

An IChokixmni' Way to I'hhvhnt 
TUH Tahtu ok Midiiioinkh Ih to have 
the medicine in a glass, an u»ual, ami 
a tumbler of water by the aide of it; 
take the medicine, and retaiu it in the 
mouth, which should be kept eh wed, 
and if you then commence drinking 
the water, the taale uf the mediciue in 
washed away, I'lvcii the hiiteriiea* of 
(.Quinine and Aloes may be prevented 
by this ineaiiH. If the nostrils are 
thinly compreaaed by the thumb ami 
linger of the left baud, while taking a 
nauseous drailglit, ami an retained till 
the mouth ha* been waahed nut with 
water, the diaagreeable taate of (ha 
medicine will lie ipiil-e ttiipcrcelved. 

OlVINO MhIiKMNIiM TO I'tiltUONH. — 

Medicine* ahouhl be given iu audi a 
inauuer that the effect of the first dona 
rihiill not have ceased when the next 
dose i* given, therefore the int4irvaU 
between (he doaea should be regulated 
accordingly. 

Dunlin OP MldOH'INK POH DlKKKH- 

KN r AoiDH. It niiint be plain to every 
one that children do not require alien 
powerful medicine aa adulta or old 
people, and therefore it. ia dcairahle In 
nave aiime fixed method of deter- 
mining or regulating the adiuiuiat ra- 
tion uf ilnatui of medicine. Now we 
will auppiwe that I he doae tor a full 



grown peraim la I iliaui, then the fol- 
lowing proportioua will be mi ita be for 
the vurlooa llgea given; keeping In 



view olher ciicumal amr-a, audi aa aex. 
lemperaiueut, haldla, climate, atate or 
f/attiruJ hcutth, and idioayncraAy. 
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Drags, with their Properties and 
Usees. — We have arranged the vari- 
ous dross according to tneir proper- 
tim, and have £iven the doses of each ; 
but in compiling this we have neces- 
sarily omitted many from each clam, 
because they cannot be employed ex- 
cept by a medical man. The doses are 
■eant for adults. 

MzDicnrEB have beet divided 
into four grand classes — 1. General 
stimulants; 2. Local stimulants; 3. 
Chemical remedies; 4. Mechanical 
remedies. 

General Stimulants.— General 
stimulants are subdivided into two 
rlssnre, diffusible and permanent stim- 
mlants: the first comprising narcotics 
and anti-spasmodics, and the second 
tonics and astringents. 

Vareoties are medicines which stu- 
pefy and diminish the activity of the 
nerrone system. Given in small doses, 
they generally act as stimulants, but 
an increased dose produces a sedative 
ef fe ct. Under this head we include 
Alcohol, Camphor, Ether, the Hop, 
and Opium. 

Alcohol, or rectified spirit, is a 
very powerful stimulant, arid is never 
used as a remedy without being diluted 
to the degree called proof spirit; and 
even then it is seldom used internally. 
It is used externally in restraining 
bleeding, when there is not any vessel 
of importance wounded. It is also 
need as a lotion to burns, and is ap- 
plied by dipping a piece of lint into 
the spirit, and laying it over the part 
Freely diluted (one part to eighteen) 
with water, it forms a useful eye-wash 
in the last stage of ophthalmia. Used 
informally, it acts as a very useful stim- 
ulant when diluted and taken moder- 
ately, increasing the general excite- 
ment, and giving energy to the mus- 
cular fibres; hence it becomes very 
useful in certain cases of debility, es- 
pecially in habits disposed to create 
acidity, and in the low stage of 
tvphns fevers. Dote.— It is impossi- 
ble to fix anything like a dose for this 
remedy, as much will depend upon 
the individual ; but diluted with water 



and sweetened with sugar, from } an 
ounce to 2 ounces may be given 
three or four times a day. In cases of 
extreme debility, however, much will 
depend upon the disease. Caution. — 
Remember that Alcohol is an irritant 
poufon, and that the indulgence in its 
use daily originates dyspepsia, or indi- 
gestion, and many other serious com- 
plaints. Of all kinds of spirits, the 
heat as a tonic and stomachic is 
brandy. 

Camphor is not a very steady stim- 
ulant, as its effect is transitory ; but in 
large doses it acts as a narcotic, abat- 
ing pain and inducing sleep. In mod- 
erate doses it operates as a diapho- 
retic, diuretic, and anti-spasmodic, in- 
creasing the heat of the body, allaying 
irritation and spasm. It is mW ex- 
ternally as a liniment when dissolved 
in Oil, Alcohol, or Acetic Acid, being 
employed to allay rheumatic pain*; 
ana it' is also useful as an embrocation 
in sprains, bniises, chilblains, and, 
when combined with Opium, it has 
been advantageously employed in flat- 
ulent colic and severe diarrhoea, being 
rubbed over the bowels. When re- 
duced to a fine po\cder % by the addition 
of a little Spirit of Wine and friction, 
• it is very useful as a local stimulant to 
I indolent ulcers, especially when they 
> discharge a foul kind ot matter. A 
! pinch is taken between the finger and 
thumb, and sprinkled into the ulcer, 
which is then dressed as usual. When 
dissolved in Oil of Turpentine, and a few 
drops are placed in a hollow tooth, 
and covered with jeweller's wool, or 
scraped lint, it gives almost instant 
relief to toothache. l T *ed internally, it 
is apt to excite nausea, and even vom- 
iting, especially when given in the solid 
form. As a stimulant, it is of great service 
in all low fevers, malignant measles, 
malignant sore throat, and confluent 
small-pox; and when combined with 
Opium and Bark, it is extremely useful 
in checking the progress of malignant 
ulcers and gangrene. As a narcotic, it 
is very useful, because it allavs pain 
and irritation, without increasing the 
pulse Y&ry much. When powdered and 
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*pr4nkleH upon the mi r face of a hi inter, 
it prevent* tbr cant barbie* acting in a 

{»eculiar and painful manner upon tho 
•ladder, (bmhineil with Senna, it in- 
crcane* It* purgative propcrtic*; and 
It in al*o lined to correct the naitnea 
proilueed by Htptilln, and the irritating 
effect* of drantic purgative* and nicxc- 
reon. I hue, from 4 grain* to half a 
ncruplc, repeated at nhnrt interval* 
when lifted in nmall do*c*. and long 
Intervals when employed in large done*. 
/Mum of the iiiriou* preparation*. - 
Camphor mixture, from hnlf nu ounce 
to .'I ounce*: Compound Tincture of 
Camphor ( htretjoric elixir) from Ifi 
minim* to 'J dram*, (hut ion, - - When 
given in an overdone, It act* an a 

Sminon, producing vomiting, giddinenn, 
lelirium, cnuvulniotin, and nnmctimc* 
death. Opium i* the lient antidote for 
Camphor, whether in exec** or taken 
an a poinon. Mmte t\f exhibition. - It 
mar he ruhhed tip with almond emul- 
nlon, or mucilage, or the yolk of egg*, 
ami by thin mean* nu*|»ciidcd in wnter, 
or combined with chloroform a* a mix- 
ture, in which form it in a vnluahle 
ntimulnnt in cholera and other din- 
cancn. 

Km Kit in a dilftmihlc ntimulnnt, nar- 
cotic, and aiiti-npiiiiiindic. Sulphuric 
Ether m u*ni externally both an a ntim- 
uliint and a rerrigcrmit. In the former 
cane, it* evaporAtioti in prevented hv 
covering a rng mointeueil with it with 
oiled nilk, in order to relieve headache ; 
and in the Intter cane it in Allowed 
to evaporate, nnd thun produce eold- 
lienn ; hence it in Applied over nCAldcd 
nurfacc* by mentm of raun dipped in it. 
A* <i local apptiisition, it nan been found 
to nlford almont inntaiit relief in ear- 
ache, when combined with Almond Oil, 
anil dropped into the cnr. Internally, 
it in uncd an a Htimulant And narcotic 
in low fevern And cAnen of great ex- 
haustion. Pone, from |o mini inn to | 
a dram, rcpcAtcd at nhort inlervAln, An 
itn effect* noon pann oil', h in tiniially 
ffiven in a little Camphor Julep, or 
Water. 

Nitric Ktiikr in a refrigerant, diu- 
retic, and anti-Apanmodic, nnd in well 



known an " Sweet Sjarit of A7f>*." f W 
externally % it* eva|»oratioii relieve* 
headache, and It In nomctlnic* applied 
to btirnn. Internally, it In lined to re- 
lieve naunea, flatulence, and thlmt in 
fevern, alno an a diuretic. /to*, from 10 
minima to 1 dram. 

CoMrotTNti Himhit or Hm.ritmif? 
Ktiikr In a very uneful ntimulant, nar- 
cotic, and Atit{-npanmi>dic. fW •>•• 
tcrnally in cauca of vrcat ex haunt ion, 
attended with irritability, /fa*, from 
J a dram to 2 drnmn, In (Camphor 
Julep. When combined with I<auda- 
num. it prevent* the nauneating effect* 
of the opium, and net* more licncuVialljr 
a* a narcotic, 

Tiik Mop In a nnrcotlc, tonic, and 
diuretic. It reduce* the frequency of 
the pulne. And doc* not affect the head, 
like m ont anodyne**, f'W externally, 
it act* an an anodyne and dineutient, 
and in uneful a* a fomentation for 
painful tumor*, rheumatic pain* in 
the joint*, and nevere eon t union*. \ 
pillow ntuffed with Hopa actn a* a nar- 
cotic. When the powder i* mixed 
with lard, It act* a* an Anodyne drem- 
iug in painful ulcer*. Ihutc, of the 
extract, from fi grain* to I ncniplc; 
of the tincture, from J a dram to 3 
dramn : of the pointer. flVoni l\ grain* to 
I ncruple; of the inju$inn, \ ounce t6 
\\ ouncen. 

Opitm in a ntimulnnt, narcotic, and 
anodyne. /Vn/ externally it act* al- 
nuwt an well an when taken into the 
ntomach, ami without Affecting the 
head or caunittff naunea. Applied to 
irritable ulcer* ni the form of tincture, 
it promote* their cure, and allay* pain. 
( Mot hn dippeii in a ntrongmdtition, nnd 
applied over painful hrtiinc*, tumor*, 
or inflamed joint*, allay pain. A nmall 

Ideee of nolid Opium ntuffed into a 
lollow tooth relieve* toothache. A 
weak nolution of Opium form* a valu- 
able collvrium in ophthalmia; 2 drop* 
of the \Vinc of Opium drop|»cd into 
the eye, act* a* an excellent ntimulnnt 
in bloodshot eye; or After long-con- 
tinued inflammation, it in line fill in 
ntreiigtheiiing the eye. Applied a* a 
liniment , in combination with Ammo- 
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via and Oil, or with Camphorated 
Spirit* it relieves muscular pain. 
When combined with Oil of Turpen- 
tine, H is useful as a liniment in spas- 
modic colic. Used internally, it act** as 
a rerf powerful stimulant, then as a 
sedative, and finally as an anodyne 
and narcotic, allaying pain in the 
Boat extraordinary manner, by acting 
directly upon the nervous system. In 
scute rheumatism, it is a most excel- 
lent medicine when combined with 
Calomel and Tartrate of Antimony ; 
but its exhibition requires the judicious 
care of a medical man. Doses of tfte 
various preparations. — Confection of 
Opium, from 5 grains to J a dram; 
Extract of Opium, from 1 to 5 grains 
(this is a valuable form, as it does not 
produce so much after-derangement 
of the nervous system as solid Opium ) ; 
pills of Soap and Opium, from 5 to 10 
grains | Compound Ipecacuanha I*ow~ 
der ("Dover's Powder"), from 10 to 
15 grains; Compound Kino Powder, 
from 5 to 15 grains ; Wine of Opium, 
from 10 minims to 1 dram. Caution.— 
Opium is a powerful poison when 
taken in too large a quantity, and 
therefore should be used with extreme 
caution. It is on this account that 
we have omitted some of its prepara- 
tions. The best antidote for Opium is 
Camphor. 

Anti - Spasmodic* are medicines 
which possess the power of overcoming 
the spasms of the muscles, or allaying 
any severe pain which is not attendee 
by inflammation. The class includes a 
great many, but the most safe and ser- 
viceable are Ammonia, Assafoetida, 
Galbanum, Valerian Bark, Ether, 
Camphor, Opium, and Chloroform. 
with the minerals, Oxide of Zinc and 
Calomel. 

Ammonia, or " Volatile Salt/' is 
an anti-spasmodic, antacid, stimulant, 
and diaphoretic, used externally, com- 
bined with Oil, it forms a cheap and 
useful liniment, but it should be dis- 
solved in proof spirit before the Oil 
is added. One part of this Salt, and 
three parts of Extract of Belladonna, 
mixea and spread upon leather, maizes 



an excellent plaster for relieving 
rheumatic pains. As a local stimu- 
lant it is well known, as regards its 
effects in hysterics, faintness, and las- 
situde, when applied to the nose, as 
common smelling salu. It is used 
internally as an adjunct to Infusion of 
Gentian in dyspepsia or indigestion, 
and in moderate doses in gout. Do*e, 
from 5 to 1*5 grains. Caution. — Over- 
doses act as a narcotic and irritant 
poison. • 

Bicarbonate of Ammonia, used 
internally the same as the "volatile 
salt. 1 ' Dose, from b* to 12 grains. It 
is frequently combined with Epsom 
Salts. 

Solution of Sbsquicarbonatb of 
Ammonia, used the same as the " vola- 
tile salt." Dose, from } a dram to 
1 dram, combined with some milky 
fluid, like Almond Emulsion. 

Ashafostiija is an an ti -spasmodic, 
expectorant, excitant, and anthel- 
mintic Used internally, it is extremely 
useful in dyspepsia, flatulent colic, 
hysteria, and nervous diseases; and 
where there are no inflammatory 
symptoms, it is an excellent remedy 
in whooping-cough and asthma. Used 
locally as an enema, it is useful in flatu- 
lent colic, and convulsions that come 
on th rough teethi njr. Doses of various 
preparations. — Solid gum, from 5 to 
10 grains as pills; mixture, from 
i an ounce to 1 ounce; tincture, from 
15 minims to 1 dram ; ammoniated 
tincture, from 20 minims to 1 dram. 
Caution. — Never give it when inflam- 
mation exwts. 

Galbanum is stimulant, anti-spas- 
modic, expectorant, and deobstruent. 
Used externally, it assists in dispelling 
indolent tumors when spread upon 
leather as a plaster, and is useful in 
weakness of the legs from rickets, 
being applied as a plaster to the loins. 
Employed internally, it is useful in 
chronic or old standing rheumatism 
and hysteria. Doses of preparations. — 
Of the gum, from 10 to 15 grains 
as pills; tincture, from 15 minims 
to 1 dram. It may be made into an 
emulsion with mucilage and water. 
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V^l/KRIAK fs ft pOWerAll Afltf-MpflM- 

modic, tonic, and excitant, acting 
chiefly on the nervous centres. f/#*rf 
internally, ft to employed in hysteria, 
nervous languor*, and *pa*modic com- 

Jdaint* generally. It 1m useful in low 
ever*. Votes of various preparation*. 
— Powder, from 10 grain* to } a 
dram, three or four time* a day; tine* 
fur*, from 2 to 4 drama; ammo- 
ninJtfl tincture, from 1 to 2 dram* ; 
infusion, from 2 to 8 ounce*, or 
more. 

IUrk, or, a* it i* commonly called, 
"Peruvian Bark/' i* an anti-*pas- 
modic, tonic, astringent, and stomachic. 
Used externally, it is an excellent de- 
tergent for foul ulcer*, and tho*c that 
heal *low1y. Used internally, it i* par- 
ticularly valuable In intermittent fever 
or ague, malignant mea*le*, dysentery, 
dlarrhrea, intermittent rheumati*m, Ht. 
Vitus' dance. indige*tion, nervou* af- 
fection*, malignant *ore throat, and 
erysipelas; it* u*e being indicated in 
al 1 cases of debi 1 i ty . Doses of Us jtrejf 
oration*. — Powder, from ft grain* 
to 2 drama, mixed in wine, water, 
milk, syrup, or solution of liquorice; 
infusion, from 1 to 8 ounce*; deeoe- 
turn, from 1 to 3 ounces; tineture 
and wmpouwl tin/time, each from 1 
to H dram*, (Jaufion. - Jf it can*** 
oppre**ion at the stomach, combine 
it with an aromatic ; if it caii*e* vom- 
iting, give it in wine or *oda water; 
if it purge*, give opium ; and if it con- 
stipates, give rhubarb. 

Kthkr (HvLvnunw) I* given in- 
ternally a* an anti-spasmodic in diffi- 
cult breathing and spasmodic a*thrna; 
al*o In hy*tena, cranio of the stomach, 
hiccough, locked jaw, and cholera. 
It i* useful in checking *ea-*ickne**. 
])o*e, from 20 minim* to I dram. 
( fruition — An overdose produce* apo- 
plectic symptom*. 

Cam I'M ok i* given internally a* an 
anti-Mpasmodic in hysteria, cramp in 
the stomach, flatulent colic, and Ht. 
Vitus' dance. J hue, from 2 to 20 grain*. 

OfffJM la employed internally in 
spasmodic affection*, *uch a* cholera, 
spasmodic asthma, whooping-cough, 



flatulent colic, and fit. Vltn*' dance. 
Dose., from | of a grain to 2 grains 
of the aolld opium, according to the 
di*ea*e. 

OxtVK or '/am I* an anti-spas- 
modlc, astringent, and tonic. Used 
externally, a* an ointment, it forma an 
excellent astringent In affection* of 
the eyelid*, arising from relaxation ; 
or a* a powder, it 1* an excellent de- 
tergent for unhealthy uicer*. Used 
intrrnally. It ha* proved efficacious in 
Ht, Vitur dance, and *ome other spas- 
modic affection*. Dose, from J to 
grain*, twice a day. 

(?Af/OMKf/ i* an anti-*pa*modic, al- 
terative, deobstruent, purgative, and 
errhine. Ihed internally, combined 
with Opium, It acta a* an anti-spas- 
modlc in locked jaw, cholera, and 
many other spasmodic affection*. As 
an alterative and deobstruent, it has 
been found u*efu) in lepro*y and itch, 
when combined with antimonlal* ana 
guaiacum, and in enlargement of the 
liver and glandular affection*. It acts 
beneficially in drop*icn, by producing 
watery motion*. Jn typhus it i* of 
great benefit when combined with an- 
timonlal* ; and it may be jrjvcn as a 
purgative in almost any di*ea*e, pro- 
vided there I* not any inflammation of 
the bowel*, irritability of the system, 
or great debility. Pone, a* a deob- 
*truent and alterative, from 1 to ft 
grain*, daily; a* a cathartic, from ft 
to Ifi grain*; to produce ptyalism, 
or salivation, from 1 to 2 grains. 
In a pill, with a on arte r of a grain of 
Opium, night awl morning. OaiUion. 
— When taking Calomel, exposure to 
cold or dampne** *hould be guarded 
again*t, a* *uch an Imprudence would 
bring out an eruption of the akin, at- 
tended with fever. When this dries 
occur, leave off the Calomel, and give 
bark, wine, and purgatives: take a 
warm bath twice a day, awl powder 
the surface of the body with powdered 
starch. 

T0HIC8 are given to Improve the 
tone of the system, and restore the 
natural energies and general strength 
of .the body. They consist of Bark, 
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Quassia, Gentian, Camomile, Worm- 
wood, and Angostura Bark. 

Quassia is a simple tonic, and can 
bo used with safety by any ono, as it 
does not increase the animal heat, or 
quicken the circulation. Used inter- 
nally, in the form of infusion, it has 
been found of great benefit in indiras- 
tiou and nervous irritability, and is 
useful after bilious fevers and diarrhoea. 
Dose of the infusion, from 1} to 2 
ounces, three times a day. 

Gentian is an excellent tonic and 
stomachic; but when given in large 
doses, it acts as an aperient. It is used 
internally in all canes of general de- 
bility, and when combined with Hark, 
is used in intermittent fevers. It has 
also been employed in indigestion, and 
it is sometimes used, combined with 
Volatile Salt in that disease ; but at 
other times alone, in the form of infu- 
sion. After diarrhoea, it proves a use- 
ful tonic Iked externally , its infusiou 
is sometimes applied to foul ulcers. 
Dose, of the infusion, 1 J to 2 ounces ; 
of the tincture. 1 to 4 drams; of the 
extract, from 10 to SO grains. 

Camomile. — The flowers of the 
Camomile are tonic, slightly anodyne, 
anti-spasmodic, and emetic. They are 
used externally as fomentations, in colic, 
faceache, and tumors, and to unhealthy 
ulcers. They are used internally in the 
form of infusion, with Carbonate of 
Soda, Ginger, and other stomachic 
remedies, in dyspepsia, flatulent colic, 
debility following dysentery and gout. 
Warm infusion of the flowers acts as 
an emetic: and the powdered flowers 
are sometimes combined with Opium 
or Kino, and given in intermittent 
fevers. Dose, of the powdered flowers, 
from 10 grains to 1 dram, twice or 
thrice a day ; of the in/ution, from 1 
to 2 ounces, as a tonic, three times a 
day, and from 6 ounces to 1 pint, as 
au emetic ; of the extract, from 6 to 20 
grains. 

Wormwood is a tonic and anthel- 
mintic It is Meed externally as a dis- 
cutient and antiseptic It is used in- 
ternally in long* standing cases of 
dyspepsia, in the form of infusion, 



with or without aromatic*. It has 
also been used in intermittent*. Dose, 
of the infusion, from 1 to 2 ounces, 
three times a day ; of the powder, from 
1 to 2 scruples. 

Angostura Bark, or Cusparia, is 
a tonic and stimulant It expels 
flatulence, increases the appetite, and 
produces a grateful warmth in the 
stomach. It is used internally in in- 
termittent fevers, dvspepsia, hysteria, 
and all cases of debility where a stim- 
ulating tonic is desirable, particularly 
after bilious diarrhooa. Pose, of the 
txneder, from 10 to 15 grains, com- 
bined with Cinnamon Powder, Mag- 
nesia, or Rhubarb ; of the extract, from 
8 to 10 grains ; of the it\fusion, from 1 
to 2 ounces. Caution. — It should 
never bo given in inflammatory dis- 
eases or hectic fever. 

ASTRINGENTS are medicines 
given for the purposo of diminishing 
excessive discharges, and to act indi- 
rectly as tonics. This class includes 
Catechu, Kino, Oak Hark. Logwood, 
Rase Leaves, Chalk, and White Vitriol. 

Catkchu is a most valuable astriu- 
gent. It is usetl externally, when pow- 
dered, to promote the contraction of 
flabby ulcers. As a local astringent it 
is useful in relaxed uvula, a small 
piece being dissolved in the mouth; 
small, spotty ulcerations of the mouth 
and throat, and bleeding gums, and 
for these two affections it is used in 
tho form of infusion to wash the, parts. 
It is given internally in diarrhoea, 
dysentery, and hemorrhage from the 
bowels. Dose , of the infusion, from 1 
to 8 ounces ; of the iiticture, from 1 to 
4 drams ; of the jwwder, from 10 to 80 
grains. Caution. — It must not be given 
with Soda or any alkali, nor Metallic 
Salts, Albumen, or Gelatine, as its 
property is destroyed by this combina- 
tion. 

Kino is a powerful astringent. It 
is used externally to ulcers, to give tone 
to them when flabby, and discharging 
foul and thin matter. It is used inter- 
tiafly in the same diseases as Catechu. 
Dose, of the powder, from 10 to 15 
grains; of the tincture, from 1 to 2 
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dram* ; of the compound powder \ from 
10 to 20 grains ; of the infusion, from 
§ to 1J ounce*. Caution. — Kino is 
used in combination with Calomel, 
when salivation in intended, to pre- 
vent, bv its astringency, the action of 
the Calomel on the boweli, and there- 
by insure ite affecting the constitution. 

Oak Bark in an astringent and 
tonic. It is uned externally, in the form 
of decoction, to restrain bleeding from 
lacerated surfaces. As a local astrin- 
gent, it is used in the form of decoc- 
tion, as a gargle in sore throat and re- 
laxed uvula. It is uned internally in 
the same diseases as Catechu, and when 
combined with aromatic* and bitters, 
in intermittent fevers. Mote, of the 
powder, from 15 to 30 grains; of the 
decoction, from 2 to 8 drams. 

Loowood is not a very satisfactory 
Astringent. It is uned internally in 
diarrhoea, the last stage of dysentery, 
and a lax state of the intestines. Done. 
of the extract, from 10 grains to 1 
dram; of the decoction, from 1 to 8 
ounces, three or four times a day. 

Kohb Lkaveh are astringent and 
tonic. They are uned internally in 
spitting of blood, hemorrhage from 
the stomach, intestines, etc., as a gar- 
gle for sore throat, and for the nij/ht 
sweats of consumption. The infusion 
is frequently used as a tonic with di- 
luted Hulphuric Acid (Oil of Vitriol), 
after low fevers, or in combination 
with Epsom Halts and Hulphuric Acid 
in certain states of the bowels. Done, 
of in/union, from 2 U > 4 ounces. 

Chalk, when prepared by washing, 
becomes an astringent as well as ant- 
acid. It is uned internally in diarrhoea, 
in the form of mixture, and externally 
as an application to burns, scalds, and 
excoriations. Done, of the mixture, 
from 1 to 2 ounces. 

White Vitriol, or Bulphate of 
Zinc, is an astringent, tonic, and 
emetic. It is used externally as a col- 
lyrium for ophthalmia, and as a deter- 
gent for scrofulous ulcers, in the pro- 
portion of 8 grains of the salt to 1 
ounce of water. It is uned internally 
in indigestion, and many other dis- 



eases ; but it nkould not be given tmieee 
ordered by a physician, an it is a poison. 

Local Stimulants,— Local stimu- 
lant* comprise Emetics, Cathartic*, 
Diuretics, Diaphoretics, Expectorant*, 
Sialagogues, Errhines / and Epispaatice. 

Emetics are medicines given for the 
purpose of causing vomiting, as in oases 
of poison i ng. They consist of Ipecaeu- 
anna, Camomile. Antimony, Copper! 
Zinc, and several others. 

Ipf/jacijanha is an emetic, diapho- 
retic, and expectorant. It is uned in- 
ternally to excite vomiting, in doses of 
from 10 to 20 grains of the powder, or 

1 to 1J ounces of the infusion, every 
half hour until vomiting takes place. 
To make it act well and easily, the 
patient should drink a half pint of 
warm water after each dose of the in- 
fusion. As a diaphoretic, it should be 
given in doses of 8 grains, mixed with 
some soft substance, sucb as crumbs of 
bread, and repeated every four hours. 
Done of the wine, from 20 minims to 1 
dram as a diaphoretic, and from 1 
dram to 1J ounces as an emetic. Cau» 
tion.- -Do not give more than the doses 
named above. Because, although a safe 
emetic, yet it is an acrid narcotic 
poison. 

Muhtard is too well known to re* 
quire describing. It is an emetic, di- 
uretic, stimulant, and rubefacient. It 
is uned externally as a poultice (which 
is made of the powder, bread crumbs, 
and water ; or of 1 part of Mustard to 

2 of flour : Vinegar is not necessary), 
in all cases where a stimulant la re- 
quired, such as sore throat, rheumatic 
pains in the Joints, cholera, cramp* in 
the extremities, diarrhoea, and many 
other diseases, when applied it should 
not be left on too long, as it is apt to 
cause ulceration of the part. From tea 
to thirty minutes is ouite long enough* 
When uned internally as an emetic, a 
large teaspoon ful mixed with a tumbler 
of warm water generally operate* 
quickly and safely, frequently when 
other emetics have (ailed. In dropsy 
it is sometimes given in the form of 
whey, which is made by boiling J an 
ounce of the bruised seeds in a pint of 
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milk, and straining off the curd. From 
8 to 4 ounoes of this is to bo taken for 
a dose three timet a day. 

CATHARTI08 are divided into 
laxatives and purgatives. The former 
comprise Manna, Tamarinds. Castor 
Oil, Sulphur, and Magnesia; the 
latter. Senna, Rhubarb, Jalap, Colo- 
cvnth, Buckthorn, Aloes, Cream of 
Tartar, Soammony, Calomel, Epsom 
Baits, Glauber's Salta, Sulphate of 
Potash, and Venice Turpentine. 

Manna is a very gentle laxative. 
and therefore used for children ana 
delicate persons. Don for children, 
from 1 to 2 drams ; and for adult*, 
from 1 to 2 ounces, combined with 
Rhubarb and Cinnamon Water. 

Tamarinds are generally laxative 
and refrigerant As it is agreeable, 
this medicine will generally be eaten 
by children when they will not take 
other medicines. Dose, from J to 1 
ounce. As a refrigerant beverage in 
fevers it is extremely grateful. 

Oastor Oil is a most valuable 
medicine, as it generally operates 
quickly and mildly. ' It is used r.rfcr- 
nally, combined with Citron Oint- 
ment, as a topical application in com- 
mon leprosy. It is used internally as 
an ordinary purgative for infant*, as a 
laxative for adults, and in diarrhoea and 
dysentery. In colic it is very useful 
and safe ; and also after delivery Dose, 
for infants, from 40 drops to 2 drams ; 
for adults, from J to 1 J ounces. 

Sulphur.— Sublimed Sulphur is 
laxative aud diaphoretic. It is used 
externally in skin diseases, especially 
itch, both in the form of ointment and 
as a vapor bath. It is wed internally 
in hemorrhoids, combined with Mag- 
nesia, as a laxative for children, and as 
a diaphoretic in rheumatism. Dose, 
from 1 scruple to 2 drams, mixed in 
milk or with molasses. When com- 
bined with an equal proportion of 
Cream of Tartar, it acts as a purga- 
tive. 

Magnksi a.— Calcined Magnesia pos- 
sesses the same properties as the Car- 
bonate. Dow, from 10 to 80 grains, in 
milk or water. Carbonate qf Magnesia 



is an antacid and laxative, and is very 
useful for children when teething, and 
for heartburn in adults, /taw, from 
J to 2 drams, in water or milk. 

Senna is a purgative, but is apt to 
gripe when gjiven alone ; therefore it is 
combined with some aromatic such as 
Cloves or Ginger, and the infusion 
should be made with cold instead of hot 
water. It usually acts in about four 
hours, but its action should be assisted 
by drinking warm fluids. Dose, of the 
confection, commonly called "lenitive 
electuary," from 1 to 3 or 4 drams at 
bedtime ; of the infueion, from 1 to 2 
ounces; of the tincture, from 1 to 2 
drams; of the syrup (usod for chil- 
dren), from 1 dram to 1 ounce. Caution, 
— Do not give Senna, in any form 
except confections, in haemorrhoids, 
and never in irritability of the intes- 
tines. 

Rhubarb is a purgative, astringent, 
and stomachic. It is used externally in 
the form of powder to ulcers, to pro- 
mote a healthy action. It is piven i«- 
terna/ty in diarrhoea. dyspe]>sia, and a 
debilitated state of the bowels. Com- 
bined with a mild preparation of 
Calomel, it forms an excellent purga- 
tive for children. Dose, of the infuston, 
from 1 to 2 ounces; of the powder, from 
1 scruple to J a dram as a purgative, and 
from ft to 10 grains as a stomachic ; of 
the tincture and compound tincture, 
from 1 to 4 drams; of the compound 
pill, from 10 to 20 grains. 

Jalap is a powerful cathartic and 
hydrogogue, and is therefore apt to 
gripe. Dose, of the powder, from 10 to 
80 grains, combined with a drop or 
two of Aromatic Oil ; of the compound 
powder, from 15 to 40 grains ; of the 
tincture, (torn 1 to 8 drams ; of the ex- 
tract, from 10 to 20 grains. The 
watery extract is better than the al- 
coholic. 

Colocynth is a powerful dnastic 
cathartic, and should never be given 
alone, unless ordered by a medical 
man, as its action is too violent for 
some constitutions. Dose, of the «*• 
traot, from 5 to 15 grains ; of the com- 
pound extract, from 5 to 15 grains; 
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itf the rtrrrvpoi/nd Chlowjlith //ill, the 
l*e*t of nil it* preparation*, from JO to 
20 grain*. 

lU; cut it* mm j* * bruk purgative 
for children in the foim of *yruj*. 
////«f of the *yru/t, froiji J ly/ o" drum*. 

KlAiU* i* a nurgative and cathartic 
in large, and tonic in *malhr, do*e*. 
Ihm, of Miuutxr, from 2 to JO grain* ; 
combJueii with Koaj/, bitter extract*, or 
other jmrgati ve medjrin<-*, and given 
Jit the form of jsill* ; of the ti/mjtoiind 
pill, from ft to 20 grain* ; of tin* pill 
of AUm and Myrrh, from ft to 20 
grain* ; of the thuiatr., from i drum* 
to J own* ; of the tutmuuand tini-turt, 
from J to 4 drum*; of the ^ //■//#■/, from 
f$ to JO grain*; of lUf.mnipoufuliLtw,- 
tlwi. from \ dram* to 2 ouuee*. 

CfejtAM oh Takjauj* a nurgative 
and refrigerant, it 1* UMtd inhrnally in 
droj/*y, ^|i«*<:iaJly of the U-lly, in 
do»e« of from 1 *'-rujde l// J dram. A* 
a refrigeruui drink, it i* dissolved in 
hot water, and *weetened with *ugar, 
and i* uaed in n'biile di*ea*ea, care 
Jseiug taken not to allow it to re*t too 
much ujxm the IjoweJ*. /'//«*, a* a 
itwrijtititit, from 2 to 4 dram* ; a* a 
hydroyityttt, from 4 1// <J diam*, mixed 
willi honey or moJa**e*. Caul ism. 
JU lite*; fchouJd lie followed by l>/ui<a, 
e*ocf;iully (ji-nliau and AngotUifa. 

ti*:AMHot*v in a drastic purgative, 
({eucrally acting <juickly and power- 
fully, *oojctimc* producing nau*ea, 
and even vomiting, and being v«ny apt 
to glipc, 1 1 ito «W internally, to pro- 
fjiji^s watery evaluation* in diop*y, to 
remove inU-fctinaJ worm*, aiid collect 
the *\imy motion* of children. /V//«f, 
of the jnru>dt,r, from o 1// J 'J grain*, 
given in I jmiorice-water, MoJa*fce*. or 
t Unity ; of the rotifwtion, fiom "U) to 
80 grain*, thution. - J>o not give it 
in an irritable or in Ham ed *Uiic of the 
bowel*. 

Er&tM HAj/ife i* a |mrgaUve und df- 
ur«li»;. Jt g«rii«rraiJy ojMjraU-* unU.kly, 
and Uierelore i* ^xtrfeintfiy u*<duJ in 
at'uUr diafea**'/*. It i« ^ound U/ i^ i^n^- 
ficiaj in dy*|Mf|«ia, when wttnlAn&i 
with IfifuMlon of <i<wtian and a little 
Ihiu&sr. It fr/rm* an eju^JUml 4rfM;ma 
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witli Oliv^ Oil. />//««, from i to 2 
oum**, di**i;ivwi in warn* tea or 
water. Inflation of Jto*4« j/artially 
fv/v<?r* iU Uutu and aactitot* it* a«:lioii, 
Jt i« a noted ftu;t with reirard Ut l 4 )\mniu 
Hal lie, that tin* Iwryrr i\m amount of 
water in wlij<;li tlie^ ar« talten, tlus 
wnalltr lUt} do*e of Hull* trained : 
tiiii* 4 »" oun<^ {n*tut>.r\y d)te*i>ivwi 
mav )* ma/Je a *i.rong oo*e. TJi« Mvotioii 
a/id eJlirary of Kj/fcOiij HhiU inajr 1^ 
v«'y greatly in<;rea*<yl l;y the addition 
of J gruin of 'J artar J^meti'; with a dtt%* 
of Halt*. 

(>i.A uht.u'k Ha 1 /i i* a vary good j/ur- 
gati ve. /v//w ; from a 4 b/ 2 ounce*, <lia> 
iM/iveiJ in wurm wuUrr. 

rt ij'UAii-. itk Vtfi ahm i* a itaUiarti/; 
and deot/*truent. Jt J* u*td fattr/uilty, 
i-Atndtinvd with Aloe« or Jlhuharb, \n 
ol/rtrii«;tion* of the l>oweJ* ; and ari ei^ 
client *aline |/nrgative in dy*j>ei>*ia 
and jaundif/e. /Jo#r, of the jMmJtrtd 
tail, fritin JO grain* to J drum. 

Vfcwirfc Ti.'iti'KJV'jjtfis, i* <atbarti<;, 
diuretic, btimtilant, and an the! miulU:. 
Jt i* «/W rj/rr natty a* a ru)>efttx;ient ; 
and is given intrmallyin flatulent colic, 
in taj/eworm, lUt-unmiittm, ami oilier 
di* M*e*. />/>«/-, a* a diwrrt.ir. f from 10 
giain* t<# 1 diam ; a* a nUltarfi/:, from 
10 to J 2 dram*; a* an aathelmirilu:, 
fiom i to 2 oun<>et every eight houre, 
till the worm he ejei:Led. 

DIURETIC* are medjein«« which 
l;romote an in^reufced *ei:reLiou ttfuriuH. 
J hey rjtntitl of Nitre, A relate of l'o» 
t***a, r*<juili* ; ./uni|/er ; Oil of 'Jur- 
[H-niUtr, and many other*, veg^tai>ie 
and mineral. 

Si'tUk. i* a diurtrlU: and refrigerant, 
[t i* ahtd t j tonally ii*. a dHergeul when 
d)*tM/lveii in waU-r. and a* a lotion to 
inflamed and hakv'nl rheum ath: join U. 
Jt i* given itUwMiUy in *bm** of from 
JO grain* t// 4 a dram, or even 1 dram. 
Ju *|/itting hlo'^l it i* given in 1 draw 
lb**-* with great \*in\\i. A* a toj/i/;aJ 
ai/j dilation, it i* lien«JiciaJ in *<yr* 
throat, a lew grain* being aih/wed U> 
di*^/lve in the mouth. 

A<;h'j A'f *; or J'</i AUhA indiureiUi arid 
ctdhartic. Jt i* given imtenudtu \u 
droy*y with great benefit, iu <v>*e4 
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of from 1 scrapie to 1 dram, every 
three or four hours, to act as a diu- 
retic in combination with Infusion 
of Quassia. Dote, as a cathartic, from 
2 to 8 drams. 

Squills is diuretic and expectorant 
when given in small doses, and emetic 
and purgative when given in large 
doses. It is used internally in dropsies, 
in combination with Calomel ana 
Opium; in asthma, with Ammoniacum; 
in catarrh, in the form of Oxymel. 
Dose, of the dried bulb powdered, from 
1 to 2 grains every six hours ; of the 
compound pill, from 10 to 15 grains; of 
the tincture, from 10 minims to J a 
dram; of the oxymel, from J to 2 
drams ; of the vinegar, from 20 minims 
to 2 drams. 

Juniper is diuretic and stomachic. 
It is given internally in dropsies. Dose, 
of the infusion, from 2 to 3 ounces 
every four hours ; of the oil, from 1 to 
5 minims. 

Oil of Turpentine is a diuretic, 
anthelmintic, and rubefacient. It is 
used externally in flatulent colic, 
sprinkled over flannels dipped in hot 
water and wrung out dry. It is used 
internally in the same diseases as Ve- 
nice Turpentine. Dose, from 5 minims 
to 2 drams. 

DIAPHORETICS are medicines 
given to increase the secretion from the 
skin by sweating. They comprise 
Acetate of Ammonia, Calomel, Anti- 
mony, Opium, Camphor, and Sarsa- 
parilla. 

Solution op Acetate op Ammo- 
nia is a most useful diaphoretic. It is 
used externally 2& a discutient, as a lotion 
to inflamed milk breasts, as an eye- 
wash, and a lotion in scald head. It 
is given internallu to promote perspi- 
ration in febrile diseases, which it does 
most effectually, especially when com- 
bined with Camphor mixture. This 
is the article so frequently met with 
in prescriptions, and called Spirits of 
Mindererus (liquor ammonia acetntis). 
Dose, from a J to 1} ounces every three 
or four hours. 

Antimony. — Tartar emetic is dia- 
phoretic, emetic, expectorant, altera- 
9 



tive, and rubefacient It is wed exter- 
nally as an irritant in white swellings 
and deep-seated inflammations, in the 
form of an ointment. It is given in- 
ternally in pleurisy, bilious fevers, and 
many other diseases; but its exhibi- 
tion requires the skill of a medical 
man to watch its effects. Dose, from 
J of a grain to 4 sprains. Caution. — It 
is a poison, ana therefore requires 
great care in its administration. 

Antimonial Powder is a diapho- 
retic, emetic, and alterative. It is 
given internally, in febrile diseases, to 
produce determination to the skin. 
In rheumatism, when combined with 
Opium or Calumet, it is of great bene- 
fit. Dose, from 8 to 10 grains every 
four 'hours, taking plenty of warm 
fluids between each dose. 

Sakha pa kill a is diaphoretic, alter- 
ative, diuretic, and tonic. It is given 
internally in cutaneous diseases, old- 
standing rheumatism, scrofula, and 
debility. Dose, of the decoction, from 
4 to 8 ounces ; of the compound decoc- 
tion, from 4 to 8 ounces ; of the extract, 
from 5 grains to 1 dram. 

Expectorants are medicines given 
to promote the secretion from the 
windpipe, etc. They consist of Anti- 
mony, Ipecacuanha, Squills, Ammo* 
niacum, and Tolu. 

Ammoniacum is an expectorant, 
antispasmodic, diuretic, and deobstru- 
ent. It is used externally as a discu- 
tient, and is given internally, with great 
benefit, in asthma, hysteria, and 
chronic catarrh. Dose, from 10 to 20 
grains. 

Tolu is an excellent expectorant, 
when there are no inflammatory symp- 
toms. It is given internally in asthma 
and chronic catarrh. Dose, of the 
balsam, from 5 to 30 grains, combined 
with mucilage and suspended in water; 
of the tincture, from a J to 1 dram ; 
of the syrup, from a J to 4 drams. 

Sialagogues are given to increase 
the flow of saliva or spittle. They 
consist of Ginger and Calomel, Pelle- 
tory of Spain, Tobacco, the acids and 
some others. 

Ginger is a sialagogue, carminative, 
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and stimulant. It in «W iniftrnafly In 
flatulent colic, dynpejmia, and to pre- 
vent the priping of medicine*. Wnnn 
chewed, it acta ha a nlalagogue, nrif] is 
therefore uneful in relaxed uvula. 
I)tm, from 10 to 20 grainn of the 7^/10- 
dor; of the tineturr., from 10 minim* 
to 1 dram. 

Epispastios and Rubefacient* are 
thone rcmcdicn which are applied to 
bl inter and cauae red riena of the nurface. 
They connint of (fontharidca, Ammo- 
nifty Burgundy Pitch, and Muntard. 

CAriTHAHitiKR, or Hpaninb Fliea, 
whim uaed internally, am diuretic and 
stimulant; arid ejonpantic ami ruhe- 
facient when applied externally. Modr. 
of aiftjdimtvm. -A portion of the Win- 
tering planter in npread with the 
thumb upon hrown paper, linen, or 
leather tii the nixc required ; it* ntirfaco 
then uliiihflu mointeued with Olive Oil, 
ami sprinkled with Camphor, and the 

Idaater applied by a lu/M bandage; of 
t to npread on adhesive planter, and 
attached to the nkin by the ndhenive 
fnarrin of the planter. (Hutitm. — If 
a bl inter in to lie applies] to the head, 
shave it at leant ten bourn before it in 
put on ; and it w better to place a thin 
plane of gauze, wetted with vinegar 
between the nkin and the hi inter. If 
a dintrenning feeling be experienced 
abvmt the Trindder, jrjve warm arid 
rWfriotiH draught* of I, m need Tea, milk, 
or dmoction of Qui nee needs, and ap* 
\Ay warm forneritntiona of milk and 
water to the hlintcred nurface. The, 
pr.rUxl rrquirfd for a btinfrr to remain 
on, varies from eight to ten hour* for 
adnlta, arid from twenty in inn tew to two 
houm for ehildren ; an noon an it in re- 
moved, if the bl inter in not rained, apply 
a "Hporigio-I'iline" ixmKlce, and it 
will then rinc properly. When it in 
mjuired to aet an a rubefacient, the 
W inter nhotihl remain on from one to 
three houm for adult*, and from fifteen 
to ftarty mi mi tea for ehildren. Tit Hrrjw 
a klittsr. ( 'ut the Img or nit I el e eon* 
taining the nerurri ut the lowent part, 
by nnipping it with the ncinaom ao aa 
to form an owning like thin - - V ; and 
apply a piece of aelieo, npread 



with spermaceti, or some other drees- 
ing. Huch in the ordinary method; 
but a much better r and more expedi- 
tion plan, and one that prevents all 
(win arid inconvenience In the heal- 
ng, in, after cutting the bl inter aa 
directed above, to immediately coyer 
it with a warm brcad-and-water ooul- 
tiee for alKMit an hour and a half, and 
on the removal of the poultice to dunt 
the raw nurface with violet powder; 
apply a handkerchief to retain the 
powder, arid lantlv dunt the oart every 
two houm. It will be healed in twelve 
bourn, (hut ltd. - Never attempt to 
take Cantharidcn internally, except 
under the advice of a phyniclan, an It 
in a poinori, and rcujiiren extreme cau- 
tion in it* unc. 

lir;Kot;Ni>Y Prnsii in warmed and 
npread upon linen or leather, and ap- 
plied over the client In caaes of catarrli, 
difficult breathing, arid Whooping- 
cough ; over the loirw in debility of 
lumlrago ; arid over any part that it In 
dcnirahle to excite a mild degree of 
inflammation in. 

Chemioal Remedies. — The chemi- 
cal rernedien coruprinc refrlgerantn, 
antacidn, an talk alien, arid eneharotfon. 

Refrigerants nre medicine* given 
for the purpoac of nuopreanirig an un- 
natural heat of the Wly. They are 
Heville Orange*, fjcmonn, Tamarind, 
Nitre, and Cream of Tartar. 

Hkvim/F; O r a n o k« and Hweet 
Orangi-a are formed into A refrigerant 
leverage, whieh in extremely grateful 
in felrrile dineaneji. 'Hie rina ia an 
agreeahle mild t^mic, carminative, and 
ntomnehic. />onr f of the tinrtwe., fr*>m 
1 to 4 iWnwn; of the in/nsbm, frotn 1 
to 2 onncea. 

LfcMONK are ime/l to form a refriger- 
ant leverage, whieh in given toijuench 
thimt in febrile and inflammatory 
dincanea. l/<mon jnin in given with 
(Jar Inmate of Pot an h (J an otineeof 
the juice to 20 grainn of the aalt), 
and taken while etrervemrlng, allays 
vomiting. A tahlearKamfnfj taken 
oceanioually, nllnyn hyntericaf palpi- 
tat ion n of the heart. It In unefnl In 
Ncurvy, cfttiwyl by eating too much salt 
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j^ tat requires to be taken with sugar. 
The rind forms a nice mild tonic and 
stomachic in certain forma of dyspepsia. 
Dom of the tn/afto* (made the name as 
Orange Peel ), from 1 to 2 ounces. 

AMTACIDS are given to correct 
acidity in the system. They are Hoda, 
Ammonia. Chalk, and Magnesia. 

Soda, Cakbonate of, and Setquu 
carbonate of Soda, are antacids and de- 
obstruent*. They are u$ed internally in 
acidity of the stomach and dyspepsia. 
/fete, of both preparations, from 10 
grains to i a dram. 

AMTALKALIE8 are given to neu- 
traliae an alkaline state of the system. 
They are Citric Acid, Lemon Juice, 
and Tartaric Acid. 

Crraic Acid is used to check pro- 
i aweating, and as a substitute for 
juice when it cannot be pro- 
JMm, from 10 to 80 grains. 

Ta*taric Acid, when largely di- 
luted, forms an excellent refrigerant 
beverage and antalkali. It enters into 
the composition of extemporaneous 
Soda and Seidlita Waters. Dote, from 
10 to Migraine. 

ISCHAROTICS are remedies used 
to destroy the vitality of a part. They 
comprise Lunar Caustic, liluestone, 
and Solution of Chloride of Zinc. 

Blubbtonk, or Hulphate of Copper, 
it aaad in a solution of from 4 to 16 
grains to the ounce of water, and ap- 
plied to foul and indolent ulcers, by 
meana of a rag dipped in it; and is 
tabbed in substance on fungous 
growths, warta, etc. ; to destroy them. 
Cbtftio*.— It is a poison. 

Lu* Aft Cauhtio, or NUrale of Silver, 
Ss an excellent remedy in erysipelas. 
when applied in solution (1 dram of 
Ike salt to 1 ounce of water), which 
should be brushed all over the inflamed 
aark and for an inch beyond it. This 
hackens the skin, but it soon peels off. 
To destroy warta, proud flesh, and 
aaheaJtbv edges of ulcers, etc, it is 
invaluable ; and as an application to 
ledsores. pencilled over with a solu- 
tion of the same strength, and in the 
same manner, as for erysipelas, tbu- 
■asv— It is a poison. 



SoLunoif of Chloride of Zinc, more 
commonly known as Hir William Bur- 
nett's " Disinfecting Fluid," is a valu- 
able escharotic in destroying the parts 
of poisoned wounds, such as the bite 
of a mad dog. It is also very useful 
in restoring the hair after the scalp 
has been attacked with ringworm; 
but its use requires extreme caution, 
as it is a powerful escharotic. In itch, 
diluted (one part to thirty-two) with 
water, it appears to annwer very well. 
(hiitum. — It is a most powerful 
poison. 

Mechanical Remedies.— The me- 
chanical remedies com prise? anthelmin- 
tics, demulcents, diluents, and emol- 
lien U. 

ANTHELMINTICS are medicines 
given for the purpose of expelling or 
destroying worms. They are Cow- 
hage, Kcammony, Male Fern Root, 
Calomel, Gamboge, Tin, and Turpen- 
tine. 

CowilAOK is used to expel the round 
worm, which it doeM by wounding it 
with the fine prick I**. /ktse of the 
confection, for a child three or four 
years old, a tcasi>ooiif'ul early, for 
three mornings, followed by u dose 
of Castor Oil. The mechanical an- 
thelmintics are strictly confined to 
those agents which kill the worm in 
the body by piercing its cuticle with 
the sharp darts or spiculu* of the cow- 
hage hairs, or the fine metallic points 
of the powdered tin. When these 
drofie are employed, they should be 
given in Houey or Molasses for ten or 
fifteen days, and an a|>erieiit powder 
every fourth morning, to expel the 
killed worms. 

Mamc Fkkn Root is a powerful 
anthelmintic, and an antringeut. It is 
used to kill tapeworm. />««*, 3 drams 
of the powdered root mixed in a tea- 
cupful of water, to Imj taken in the 
morning while in bed, and followed 
by a brisk purgative two hours after- 
wards; or 80 drops of the ethereal 
tincture, to be taken early in the morn- 
ing. 

GAMBOciK is a powerful drastic and 
anthelmintic. It is tued internally, in 
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df/rji«?A4, put) ft * Mi* A«^fUf/m ^ tof** 
pa rh i* *n irritant \j*t)*tiU. tin**, tthm 

% U, l\ gpJf'lfH \U M»A W/fW frf frill*, #-'*ffi- 
hitt&l With f JM'i' ffiMi, ?t/r*J# f fchfftfffrlr, 

OfcMHMiKlVTff *'* '""1 ''' 'li'fi'in- 
Mh If-rifaM'rn, >w'l VttiAtt fmrM )fi ttt'i 
f.A'Hr»fc Miaw wiUi « 7J4/ i'1 fnnM*?. 
'HiAy *r»Trf>4nv*ntr i i, I/i'maa'), Mnt*U 
MnW'rW, ftffwl'rfr, tfi/|ff/r')/'*, Afr"* 
tot**,, foirrgl***, .•'.ti*.f f W*#, *n'1 A I 
tti'it*')* 

't'PAOAf Avtrt i* H4A#1 f,o fllln^ M'V 
ling 'Mfgh, »n'l IffKri/flr* W fr**/U»/1 
p*fU. ti U tMiiivll'/ thtMi in Mia t'tttti 
hf th»* il*|J*». t>"*fi f Frtrtii lh fttnttn Ut 
\ flt*tit t *it mht* 

l<rM^,r/» ?* Am/rlflAnr An/1 /IammI 

'Afti H i« uwl e*frtn*tlltj t whuti 'a 
'Im/a/1 hi ptrHfat, n* n ii^iIUm ; *ni\ 
Mtfc Oil, '//fnr/inA/J tr'fMt ttittit* */«!*?, 
t* *Vit)M I', )»\ti,* Put] 4t*UU Jl. U 
pi*'/ irihrnnllt/ nn »in )utm)>nt itt tl'tftt 
t\tffip f '1y«AnM»r-/, ftn'l \tt\lntthu tit MiA 

ltllA<4lt}t* 1*th±f tMftp'tU fr'r14'rrr4, nut] in 

t-0*49tth /"#«/■ irf M»a fo$Junhnt t rm tntit h 
tm Mr a frfffi^nt ^Iama* 

VTap^M VIam/it? J4 /'«"/ Inhtnnlty 

Ml MfA 4>WlA /1i4'-*4A4 #M f/fri4/-A/J 'I Ka 

1*4 ?A4 nf* //«*// rthtnttlly p4 * f/,tt,Mil» 
fti'in, m»/1 M»a h^il'i/1 r/^f»*i *'a Km i4/^/1 

rt'i'l MMrJlA/l p* nn *-FrVfHi'-nr. fr/fiflM/A 
/t'i1* t Mi A 4* Hi'* »4 f ,in4AA/) 

M A M/rtf |4 "«f '//-'//-//'/'//// 44 * f'f 

Hi^n^.^N/rri pri/1 f*'*itIM'A in inflfnryin- 
ri'in, nfi/1 Mi** iriF'i4»/f'i i4 w«*-// hihi tmlfy 
n, >\ J 4,1-uU-t J t t\',4/.**t-4 t,f Mr^ lri/1'i*./4 f 

|ff,/| f^,fa «*• "|A /]i^/-->^^ 44 Vfft'4h M»»l 
|//»' ff 14 «U'# H4*>l M4 4M ''hAHlA 'Ml** 

//>#«#■ »4 Mi** 4»«ifa i>4 f/ff ^iri4*-^l »ri/1 

Itt'.tt^ipf/ p U *ti a^fftuntkAn /W'Hil 
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needles and thread, a razor, a lancet 
a piece of lunar caustic in a quill, and 
a sponge. 

The Materials required for 
dressings consist of lint, scraped linen, 
carded cotton, tow, ointment spread on 
calico, adhesive plaster, compresses, 
pads, bandages, poultices, old rags of 
linen or calico, and water. 

The following Rules should be 
attended to in applying dressings : — 
1. Always prepare the new dressing 
before removing the old one. 2. Al- 
ways have hot and cold water at hand, 
and a vessel to place the foul dressings 
in. 8. Have one or more persona at 
hand ready to assist, and tell each 
person what they are to do before you 
commence — it prevents confusion; thus 
one is to wash out and hand the 
sponges, another to heat the adhesive 

S taster, or hand the bandages and 
Iressings. and. if requisite, a third to 
support the limb, etc 4. Always 
stand on the outside of a limb to dress 
it. 6". Place the patient in as easy a 
position as possible, so as not to fa- 
tigue him. 6. Arrange the bed (\f(er 
changing the dressings ; but in some 
cases you will have to do so before the 
patient is placed on it. 7. Never be 
In a hurry when applying dressings 
— do it quietly. 8. When a patient 
requires moving from oue bed to 
another, the best way is for one person 
to stand on each suit of the patient, 
and each to place an arm behind his 
back, while he posses his arms over 
their necks, then let their other arms 
be passed under his thighs, and by 
holding each other's hands, the patient 
can be raised with ease, and removed 
to another bed. If the leg is injured, 
a third person should steady it ; ana 
if the arm, the same precaution should 
be adopted. Sometimes a stout sheet 
is passed under the patient, and by 
several people holding the sides, the 
patient is lifted without any fatigue or 
much disturbance. 

Lint hay be made in a hurry by 
nailing the corners of a piece of old 
linen to a board, and scraping its sur- 
face with a knife. It is used either 



alone or spread with ointment 
Scraped lint is the fine filaments from 
ordinary lint, and is used to stimulate 
ulcers and absorb discharges. 

Scraped Lint is made into various 
shapes for particular purposes. For 
example, when it is screwed up into a 
conical or wedge-like shape, it is called 
a tent, and is used to dilate fistulous 
openings, ho oh to allow the matter to 
escape freely ; to plujj wounds, so as to 
promote the formation of a clot of 
blood, and thuH arreMt bleeding. When 
it is rolled into little balls they are 
called boit/iltes, and are used for ab- 
sorbing matter in cavities, or blood in 
wounuM. Another useful form is made 
by rolling a max* of scraped lint into 
a long roll, and then tying it in the 
middle with a piece of thread ; the 
middle is then doubled and pushed 
into a deep-neated wound, so as to 
press upon the bleeding vessel, while 
the ends remain loose and assist in 
forming a clot ; or it is used in deep- 
seated ulcers to absorb the matter and 
keep the edges apart. This form is 
called the bourdonnet. Another form 
is called the ptlote, which i« merely a 
ball of scraped lint tied up in a piece 
of linen rag, commonly called a dab- 
ber. This is used in the treatment of 
protrusion of the naval in children. 

Carded Cotton in used as a dress- 
ing for superficial bums, and care 
should be taken to free it from specks, 
as flies are apt to lay their eggs there, 
and generate maggots. 

Tow is chiefly employed as a 
padding for splints, oh a compress, and 
also as an outer dressing where there 
is much discharge from a surface. 

Ointments are spread on calicoes, 
lint, or even thin layers of tow, by 
means of a knife ; they should not be 
spread too thick. 

Adhesive Plaster is cut into 
strips, ranging in width, according to 
the nature of the wound, etc., but the 
usual width is about three-quarters of 
an inch. Isinglass plaster is not so 
irritating as Diachylon, and is more 
easily removed. 

Compresses are made of pieces of 
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\ wide mod seven yank long ; for 

the lag, two inches mod a half wide and 
teres yards long; for the thigh, three 
laches wide and eight yards long; and 
for the body, four or six inches wide 
and ten or twelve yards long. 

To apply ▲6ivolb-Heai>id Band- 
ME, lay the outside of the end next to 
the part to be bandaged, and hold the 
roll between the Tittle, ring, and 
middle fingers, and the palm of the left 
hand, using the thumb and forefinger 
of the same hand to guide it, and the 
right hand to keep it firm, and pass 
the bandage partly round the leg 
towards the left hand. It is sometimes 
necessary to reverse this order, and 
therefore it is well to be able to use 
both hands. Particular parts require a 
ditferent method of applying bandages, 
and therefore we shall describe the most 
Bseful separately ; and there are dif- 
ferent ways of putting on the same 
bandage, which consist in the manner 
the folds or turns are made. For exam- 
ple, the circular bandage is formed by 
noriaontal turns, each of which over- 
laps toe one made before it ; the spiral 
consists of spiral turns ; the oblique fol- 
lows a course oblique or slanting to 
the centre of the limb ; and the recur- 
real folds back again to the part whence 
it started. 

Cibcular Bandages are used for 
the meek, to retain dressings on any 
part of it, or for blisters, setons, etc. ; 
for the head, to keep dressings on the 
forehead or any part contained within 
aeirele passing round the head; for 
the arm, previous to bleeding ; for the 
leg, above the knee ; and for the fingers, 
etc 

TO CONFINE THE ENDS OF BAND- 
AGES some persons use pins, others slit 
the end for a short distance, and tie 
the two strips into a knot, and some 
use a strip 01 adhesive plaster. Always 
place the point of a pin in such a po- 
sition that it cannot prick the patient, 
or the person dressing the limb, or be 
liable to draw out by using the limb ; 
therefore, as a general rule, turn the 
head of the pin from the free end of 
the bandage, or toward the upper part 



of the limb. The best mode is to sew 
the bandage on. A few stitches will 
hold it more securely than pins can. 

The Oblique Bajtdaob is gener- 
ally used for arms and legs, to retain 
dressings. 

The Spiral Bandage is generally 
applied to the trunk and extremities, 
but is apt to fall off even when very 
carefully applied ; therefore we gener- 
ally use' another, called the Recurrent, 
which folds back again. 

The Rewrkbkt Bavdaqb is the 
best kind of bandage that we can em- 
ploy for general purposes. The method 
of putting it on is as follows : — Apply 
the end of the bandage that is free, 
with the outside of it next the skin, 
and hold this end with the finger ana 
thumb of the left hand, while some 
one supports the heel of the patient ; 
then, with the right hand, pass the 
bandage over the piece yon are hold- 
ing, and keep it crossed thus, until 
you can place your ri^ht forefinger 
upon the spot where it crosses the 
other bandage, where it must be kept 
firm. Now hold the roll of the band- 
age in your left hand, with the palm 
turned upwards, taking care to beep 
that pari of the band/ige between your 
right forefinger and the roll in your left 
hand quite slack; turn your left hand 
over, and bring the bandage down 
upon the leg ; then pass the roll under 
the leg toward your right hand, and 
repeat this until the leg is bandaged 
up to the knee, taking care not to drag 
the bandage at any time during the 
process of bandaging. When vou 
arrive at the knee, pass the bandage 
round the leg in circles iust below the 
knee, and pin it as usual. Bandaging 
is very easy, and if you once see any 
one apply a bandage properly, and at- 
tend to these rules, there will not be 
any difficulty ; but bear one thing in 
mind, without which you will never 
put on a bandage even decently, and 
that is, never to arag or pull at a band- 
age, but make the turns while it is 
slack, and you have your right fore- 
finger placed upon the point where it 
irto be folded down. When a limb is 
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properly bandaged, the folds ihould 
run in a line corresponding to the 
shin-bone. Use, to retain dressings, 
and for varicose veins. 

A Bandage fok the Ohbht is al- 
ways placed upon the patient in a sit- 
ting" posture ; and it may be put on in 
circles, or spirally. Ike, in fractures 
of the ribs, to retain dressing)*, and 
after severe contusions. 

A Bandage for the Belly is 
placed on the patient as directed in 
the last, carrying it spirally from above 
downwards. U*e } to compress the belly 
after dropsy, or retain dressings. 

The Hand is Bandaged by cross- 
ing the bandage over the back of the 
hand. Ike, to retain dressings. 

Foa the Head, a bandage may be 
circular or spiral, or both ; in the lat- 
ter case, commence by placing one cir- 
cular turn just over the ears; then 
bring down from left to right, and 
round the head again, so as to alter- 
nate a spiral with a circular turn. Use, 
to retain dressings on the head or over 
the eye; but this form soon gets slack. 
The circular bandage is the best, cross- 
ing it over both eyes. 

Fob the Foot.— Place the end just 
above the outer ankle, and make two 
circular turns, to prevent its slipping ; 
then bring it down from the inside of 
the foot over the instep to wan] the 
outer part; pass it under the sole of 
the foot, and upward and inward over 
the instep toward the inner ankle, then 
round the ankle and repeat again. Use, 
to retain dressings to the instep, heel, 
or ankle. 

Fok the Leg and Foot, commence 
and proceed as directed in the preced- 
ing paragraph ; then continue it up 
the leg as ordered in the Recurrent 
Bandaye. 

Ah it sometimes hawenh that it 
is necessary to apply a bandage at 
once, and the materials are not at 
band, it is desirable to know how to 
substitute something else that any one 
may apply with ease. This is found to 
be effected by handkerchiefs, and an 
experienced surgeon (Mr. Mayor) has 
paid great attention to this suhjeet, 



and brought it to much perfection. It 
is to him, therefore, that we are in* 
debted for most of these hints. 

Any ordinary Handkerchief 
will do; but a square piece of linen 
folded into various shapes answers bet* 
ter. The shapes generally required are 
as follows: — The triangle, the long 
square, the cravut, and the cord. 

The Triangular Handkerchief 
is made by folding it from corner to 
corner. Use, as a bandage for the head. 
Application. — Place the base round the 
head, and the short part hanging down 
behind ; then tie the long ends over it. 

The Long Hquare is made by fold- 
ing the handkerchief into three parts, 
by doubling it once upon itself. Use. 
as a bandage to the rios, belly, etc, If 
one handkerchief is not long enough, 
sew two together. 

The Cravat is folded as usual with 
cravats. Use, as a bandage for the head, 
arms, legs, feet, neck, etc. 

The Cokd is used to compress vea* 
sels, when a knot is made in it, and 
placed over the vessel to be com- 
pressed. It is merely a handkerchief 
twisted in its long diameter. 

Two or more Handkerchiefs 
mu*t sometimes be applied, as in a 
broken collar-bone, or when it is ne- 
cessary to keep dressings under the 
arm. The bandage is applied by 
knotting the two ends of one handker- 
chief together, and passing the left 
arm through it, then passing another 
handkerchief under the right arm, 
and tying it. By this means we can 
brace the shoulders well back, and the 
handkerchief will press firmly over the 
broken collar-bone; l>e*ides, this form 
of bandage does not readily slip or get 
slack, but it requires to be combined 
with the sling, in order to keep the arm 
steady. 

For an Inflamed Breast that re- 
quires support, or dressings to be kept 
to it, tie two ends of the handkerchief 
round the neck, and bring the body 
of it over the breast, and pass it up- 
wards and backwards under the arm 
of that side, and tie the ends around the 
neck. 
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Air Excellent Buno is formed by 
placing one handkerchief around the 
neck, and knotting the two ends over 
the breast-bone, then placing the other 
in triangle under the arm, to be sup- 
ported with the base near to the 
band: tie the ends over the handker- 
chief, and pin the top to the other 
part, after panning it around the elbow. 

APPAEATU8. — When a person 
receives a severe contusion of the leg 
or foot, or breaks his leg, or has pain- 
ful ulcers over the leg, or is unable 
from some cause to bear the pressure 
of the bedclothes, it is advisable to 
know how to keep them from hurting 
the leg. This may be done by bendiug 
up a Are-guard, or placing a chair, 
resting upon the edge of its back and 
front of the seat, over the leg, or 
putting a box on each side of it, and 
placing a board over them. But the 
best way is to make a eradle, as it is 
called. This is done by getting three 
pieces of wood, and three pieces of iron 
wire, and passing the wire or hoop 
through the wood This can be placed 
to any height, and is very useful in all 
cases where pressure cannot be borne. 
Wooden hoops cut in halves answer 
better than the wire. 

When a Person Breaks hih Leo, 
and tplintt cannot be had directly, get 
buncnes of straw or twigs, roll them 
up in handkerchiefs, and placing one 
on each side of the leg or arm, bind 
another handkerchief firmly around 
them ; or make a long bag about three 
inches in diameter, or even more, of 
coarse linen duck, or carpet, and stuff 
this full of bran, sawdust, or sand, sew 
up the end, and use this the same as 
the twigs. It forms an excellent ex- 
temporaneous splint. Another good 
plan is to get a nat-box made of chip, 
and cut it into suitable lengths. Or for 
want of all these, some bones out of a 
pair of stays, ana run them through a 
stout piece of rug, protecting the leg 
with a fold of rug, linen, etc. A still 
better splint, or set of splints, can be 
extemporized by cutting a sheet of 
thick pasteboard into proper -sized 
slips, then passing each piece through 



a basin of hot water to soften it It it 
then applied to the fractured limb like 
an ordinary splint, when it hardens at 
it dries, taking the exact shape of the 
part to which it is applied. 

When Dry Warmth is Required 
to be applied to any part of the body, 
fry a Hour pancake, and lay it over the 
part ; or warm some sand, and place 
in the patient's socks, and lay it to the 
part ; salt does as well, and may be 
put into a paper bag ; or warm water 
put into ginger- beer bottles or stone 
jar*, and rolled up in flannel. 

Minor Operations. — Bleeding is 
sometimes necessary at once in certain 
accidents, such as concussion, and 
therefore it is well to know how to do 
thin. First of all, bind up the arm 
above the elbow with a piece of band- 
age, or a handkerchief, pretty firmly, 
then place your 'finger over one of the 
veins at the bend of the arm, and feel 
if there is any pulsation ; if there is, 
try another vein, and if it does not 
pulsate or beat, choose that one. Now 
rub the arm from the wrist towards the 
elbow, place the left thumb upon the 
vein, and hold the lancet as you would 
a pen, and nearly at right angles to 
the vein, taking care to prevent its 
going in too far, ny keeping the thumb 
near to the point, and resting the hand 
upon the little finger. Now place the 
point of the lancet on the vein, push it 
suddenly inwards, depress the elbow, 
and raise the hand upwards and out- 
wards, so as to out obliquely across the 
vein. When sufficient blood is drawn 
off, which is known by feeling the pulse 
at the wrist and near the thumb, band- 
age the arm. If the pulse feel like a 
piece of cord, more blood should be 
taken away; but if it is soft, and can 
be easily pressed, the bleeding should 
be stopped. When you bandage the 
arm, place a piece of lint over the 
opening made t>y the lancet, and pass 
a bandage lightly but firmly around 
the arm, so as to cross it over the 
bend of the elbow, in the form of a 
figure 8. 

Dry Cupping is performed by 
throwing a piece of paper dipped into 
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Leeches And their AppHrAtlnn. 
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|,ppi*Ii l<» Intnuu ll will hooii h\U\ l»nt 
Roinpllnn^ pu»nl- ilHtli'tilty U o^ni'H- 
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nf l.nnnf I 'aiiMIp, m- "Iny n plnv nf 
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and the blood forced oat by 
ftmtle pressure. The Leeches should 
then be thrown into fresh water, which 
is to be renewed ererT twenty- four 
hours; and they may then be re-ap- 
plied after an interval of eight or ten 
dart : a second time they may be dis- 
gorged. The best plan, however, is to 
strip the Leech by drawing the thumb 
and forefinger of the right hand along 
itt body from the tail to the mouth, 
the Leech heing firmly held at the 
sncker extremity by the fingers of the 
lei": hand. By this means, with a few 
minutes' rest between each applica- 
tion, ihe same Leech may be used four 
or fire times in succession. 

If a Leech be accidentally 
Swallowed, or by any means should 
get into the body, employ an emetic, 
or enema of Salt and Water. 

Scarification is useful in severe 
contusions and inflammation of parts. 
It is performed by scratching or 
slightly cutting through the skin with 
a lancet, holding the lancet as you 
would a pen when you are ruling lines 
on paper. 

Anas used to Express the Prop 
trtiet of Medicines.— ABsoBBKNTri 
are medicines which destroy acidities 
in the stomach and bowels, such as 
Magnesia, Prepared Chalk, etc. 

Alterative* are medicines which 
restore health to the constitution, with- 
out producing any sensible effect, such 
as Sanaparilla, Sulphur, etc. 

Analeptics are medicines that re- 
store the strength which has been lost 
by sickness, such as Gentian, Bark, 

**- 

Anodynes are medicines which re- 
lieve pain, and they are divided into 
three rinds, Sedatives, Hypnotics, and 
Kamtics (see these terms). Camphor 
is anodyne as well ss narcotic. 

Antacid* are medicines which de- 
stroT aciditv, such as Lime, Magnesia, 
Boda,etc 

Ant alkalies are medicines given 
to neutralize alkalies in the system, 
such as Citric, Nitric, or Sulphuric 
Acids, etc 

Anthelm inticb are medicines used 



to expel and destroy worms from the 
stomach and intestines, such as Tur- 
pentine, Cow h age, Male Fern, etc. 

Antibiliouh are medicine* which 
are useful in bilious affections, such sa 
Calomel, etc. 

Antirheumatic are medicines 
used for the cure of rheumatism, such 
as Colchicuin, I<»dide of 1'oUsh, etc. 

Antiscorbutic* are medicines 
against scurvy, such as Citric Acid, 
etc. 

Antiseptic* are sulmtanrc* used to 
correct nut refaction, nuch as Bark, Cam- 
phor, Cnarcoal, Vinegar, and Creosote. 

Antispasmodic are medicines 
which posse** the ]>ower of overcom- 
ing spasins of the muscles, or allaying 
severe pain from any cause uncon- 
nected with inflammation, such as Va- 
lerian, Ammonia. Opium, and Cam- 
phor. 

Aperient* are medicines which 
move the bowel* gently. such as Khu- 
barb, Manna, and Grey Powder. 

Aromatioj are cordial, spicy, and 
agreeably -flavored medicines, such as 
Cardamoms, Cinnamon, etc. 

Astringents are nit-dicines which 
contract the fibres of the body, dimin- 
ish excessive discharge*, and act indi- 
rectly as ton i cm, nuch as Oak Hark, 
Galls, etc. 

Attestants are medicines which 
are supposed to thin the blood, such 
as Auimoiiiated Iron, etc. 

Balsamic* are medicines of a sooth- 
ing kind, such as Tolu, Peruvian Bal- 
sam, etc. 

Carminatives are medicines which 
allay pain iu the stomach and bowels, 
and expel flatulence, such as Aniseed 
Water, etc. 

Cathartic* are strong purgative 
medicines, such as Jalap, etc. 

Cordials are exhilarating and 
warming medicine*, such as Aromatic 
Confection, etc. 

Corroborant* are medicines and 
food which increase the strength, 
such as Iron, Gentian, Meat, and 
Wine. 

Demulcent* correct acrimony, di- 
minish irritation, and soften parts by 
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covering their surfaces with a mild and 
viscid matter, such as Linseed Tea, 
Gum, Mucilage, Honey, and Marsh- 
Mallow. 

D&OBfrrRUKVTfl are medicines which 
remove obstructions, such as Iodide of 
Potash, etc. 

Dktkrokntb clean the surfaces over 
which they pass, such as Hoap, etc. 

DlAPffOKP/ncH produce perspiration, 
such as Tartrate of Antimony, James's 
Powder, and Camphor. 

DiOKflTiVKfl are remedies applied to 
ulcers or wounds, to promote the for- 
mation of matter, such as Kesin Oint- 
ments, Warm Poultices, etc. 

DiHCUTiBNTH iwmsess the power of 
repelling or resolving tumors, such as 
Oalbanum, Mercury, and Iodine. 

DltJRKTiCH act upon the kidneys and 
bladder, and increase the flow of urine, 
such as Nitre. Hfjuills, Cantharides, 
Camphor, Antimony, and Juniper. 

Drawn* are violent purgatives, 
such as Gamboge, etc. 

Emotion produce vomiting, or the 
discharge or the contents of trie stom- 
ach, such as Mustard and hot water, 
Tartar Emetic. Ipecacuanha, Hulphate 
of Zinc, and Hulphate of Copper. 

Emolli jknth are remedies used ex- 
ternally to soften the parts they are 
applied to, such as Hpermaceti, Palm 
Oil, etc. 

Ei'lftPAftTHft are medicines which 
blister or cause effusion of serum under 
the cuticle, such as Hpanish Flies, Bur- 
gundy Pitch, Kosln, and Oalbanum. 

Erriiinrh are medicines which pro- 
duce sneezing, such as Tobacco, etc,. 

Ektharotkjh are medicines which 
corrode or destroy the vitality of the 
part to which they are applied, such 
as Lunar Caustic, etc. 

Ex vr/rroRA nth are medicines which 
increase expectoration, or the discharge 
from the bronchial tube*, such as Ipe- 
cacuanha, Hquills, Opium, Ammonia- 
cum. 

Kkbrifuoim are remedies used in 
fevers, such as all the Antimonials, 
Hark, Quinine, Mineral Acids, Arsenic. 

Hypraooguicm are medicines which 
bmre the effect of removing the fluid 



of dropsy, br producing watery evac- 
uations, such as Gamboge, Calomel, 
etc. 

Hypnotics are medicines that re* 
lieve pain by producing sleep, such at 
Hops, Henbane, Morphia, Poppy. 

Lax ati vkh are medicines which 
cause the bowels to act rather more 
than natural, such as Manna, etc. 

Nahcotich are medicines which 
cause sleep or stupor, and allay pain, 
such as Opium, etc. 

Nutkikntk are remedies that nour- 
ish the body, such as Hugar, Hago, etc. 

Vahfaiorhh are medicines which 
actually assuage pain, such as Com- 
pound Tincture of Camphor, Hen- 
Dane, Hops, Opium. 

Prophylactic* are remedies em* 
ployed to prevent the attack of any 
particular disease, such as Quinine, 
etc. 

Puroativka are medicines that pro- 
mote the evacuation of the bowels, 
such as Henna, Aloes, Jalap, Halts. 

Kkfriokuanth are medicines which 
suppress an unusual heat of the body, 
such as Wood Horrel, Tamarind, etc. 

K(tiikfa"IKNT0 are medicaments 
which cause redness of the skin, such 
as Mustard, etc. 

8ki>ativkh are medicines which de- 
press the nervous energy, arid destroy 
sensation, so as to compose, such as 
Foxglove. (Hee Park/which.) 

Hialaoooukh are medicines which 
promote the flow of saliva or spittle, 
such as Halt, Calomel, etc. 

HoPORlFifW are medicines which in- 
duce sleep, such as Hops, etc. 

Htimulants are remedies which in- 
crease the action of the heart and ar- 
teries, or the energy of the part to which 
they are applied, such as Food. Wine, 
Hpirits, Ether, Hassafras. which is an 
internal stimulant, arid Havine, which 
is an external one. 

Htomacjiih* restore the tone of the 
stomach, such as Gentian, etc. 

Htyptich are medicine* which con- 
strict the surface of a part, and pre- 
vent the effusion of blood, such at 
Kino, Friar's Balsam, Extract of Lead, 
and Ice. 
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Sudorifics promote profuse perspi- 
ration or sweating, such as Ipecacu- 
anha, Antimony, James's Powder, 
Ammonia. 

Tonics give genera] strength to the 
constitution, restore the natural ener- 
gies, and improve the tone of the sys- 
tem, such as all the vegetable Bitters, 
most of the minerals, also some kinds 
of food, Wine, and Beer. 

Vesicants are medicines which 
blister, such as strong Liquid Ammo- 
nia, etc. 

Special Rules for the Preven- 
tion of Cholera. — 1. We urge the 
necessity, in all cases of Cholera, of 
an instant recourse to medical aid, 
and also under every form and va- 
riety of indisposition; for all dis- 
orders are found to merge in the dom- 
inant disease. 

2. Let immediate Relief he 
sought under disorder of the bowels 
especially, however slight. The inva- 
sion of Cholera may thus be readily 
prevented. 

8. Let every Impukity, animal 
and vegetable, be quickly removed to 
a distance from the habitation, such as 
slaughter-houses, pig-sties, cesspools, 
necessaries, and all other domestic 
nuisances. 

4. Let all Uncovered Drains be 
carefully and frequently cleansed. 

5. Let the Grounds in and around 
the habitation be drained, so as effec- 
tually to carry off moisture of every 
kind. 

6. Let all Partitions be removed 
from within and without habitations, 
which unnecessarily impede ventila- 
tion. 

7. Let every Boom be daily thrown 
open for the admission of fresh air. 
Tnis should be done about noon, when 
the atmosphere is most likely to be 
dry. 

8. Let Dry Scrubbing be used in 
domestic cleansing in place of water 
cleansing. 

9. Let excessive Fatigue, and 
exposure to damp and cold, especially 
during the night, be avoided. 

10. Let the Use of cold drinks 



and acid liquors, especially under fa* 
tigue, be avoided, or when the body it 
heated. 

11. Let the Use of cold aoid fruits 
and vegetables be avoided. 

12. Let Excess in the use of ardent 
and fermented liquors and tobacco be 
avoided. 

13. Let a Poor Diet, and the use 
of impure water in cooking, or for 
drinking, be avoided. 

14. Let the Wearing of wet and 
insufficient clothes be avoided. 

15. Let a Flannel or woollen belt 
be worn round the belly. 

16. Let Personal Cleanliness be 
carefully observed. 

17. Let every Cause tending to 
depress the moral and physical ener- 
gies be carefully avoided. Let expos- 
ure to extremes of heat and cold be 
avoided. 

18. Let Crowding of persons 
within houses and apartments be 
avoided. 

19. Let Sleeping in low or damp 
rooms be avoided. 

20. Let Fires be kept up during 
the night in sleeping or adjoining 
apartments, the night being the period 
of most danger from attack, especially 
under exposure to cold or damp. 

21. Let all Bedding and clothing 
be daily exposed during winter ana 
spring to the fire, and in summer to the 
heat of the sun. 

22. Let the Dead be buried in 
places remote from the habitations of 
the living. By the timely adoption of 
simple means such as these, Cholera, 
or other epidemic, will be made to lose 
its venom. 

Rules for the Preservation of 
Health.— Health is a word of Saxon 
origin, signifying, as our readers are 
aware, freedom from bodily pain or 
sickness. This is a blessing which few 
enjoy in an unimpaired state, in this 
highly artificial condition of things; 
and when we say that a person is 
healthy, we must be understood to 
mean comparatively rather than posi- 
tively so. Latterly the term normcu has 
been much used in scientific writings 
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to aignify ft natural or go/*l atato of 
Health : but in thin aigniflcatlon *" 
might mi well keep to the goo*! old 
Haxon term, Ar/M, which ia hut An- 
other form of AW, aa it ciprc**ea 
th ^ name thirty equally well, Indeed 
better. 

" Though health may be. enjoyed 
without gratitude, it cannot l>e aported 
with without Iom, nor regained by 
courage," aay* a great writer; and 
truly Tt were well if men kept thiaaay- 
irifc in rnifi'l, for there in aeareely nny 
earthly bleating they hold ao lightly, 
nor deplore no deeply the loaa of. 
What, we may auk, m a atatcof perfect 
health 7 If a man eat well, and aleep 
well, and perform hia allotted diitica 
with eaae and comfort; if there I* a 

J proper per formalin, of aJI hid bodily 
unction*, ao that he in not affected 
by any tjnplca*ant Kcnaation or pain, 
we may conclude that hi«i health 1ft in 
the highc*t poHftiblfi condition. 

Whole*/; me diet, moderately enjoyed, 
pAraonal r,l<<anlineaa, regular exerel*c r 
pure air, and tin avoirianee of undue 
mental excitement and bodily ejceaaea 
' theae are the grand preacrvative* of 
health. Inherited diacaac* cannot 1*5 
guarded ag;iin*t, nor can accident*, nor 
the. contract-ion of contagion* or in fan* 
tion* di*ca*e« theae. are. the bodily 
ilia to whieh the. flfnb i* certainly heir, 
but theae form it very arnall proportion 
of the ill* that do afflict humanity; 
and it in a reproach alike to the com- 
mon wnw. n ud the. religion* character 
of thin ao- called enlightened age, thHfc 
health ahould lie *o,uaude red a* if in. 
If we really wi«di r a* we pray, to have 
"a Mound mind in a aoiind body," let 
na strive to preserve, the body Mound 
when we have it ao ; for, without it, 
the rnind in acarcciy likely to be really 
healthful. 

I'i;nr, ATMOMi'ifKiif: AtR i* corn- 
po*ed of nitrogen, oxygen, and a vrry 
atnall proportion of carbonic ncid rw. 
Air once, breathed haM loat the chief 
part of it* oxygen, and acquired a 
proportionate incrcaae of car lion ic acid 
ga*. Thrrvftrrr., health require* that 
we breathe the aarnc air one*; only. 



Tlfie flour* IM&T OF OITR BoTrfMl* 
continually wanting, and require* to raft 
rejralred by freah aubatancea. Tktr* 
forr, fo/»/|, which \n U> repair thf; Umn f 
fthould l>e Uken with <\n*, regard Ut the 
ex«rci*e and waaf/r of the l^ly. 

Tiik VtMtu f'Attror orrn IW»r?rra 
al<i/» w unit* c/mHtantly ; ther#? la but 
one, fluid In an I mala, which \n water, 
Tlimfort, wttUit only la ne^^eiwary, 
and no artifice can pro/lue^ a l»etu?r 
drink. 

Tup, FMrin ok orra IU>uipa la U> 
the a/»lld in j»rotKirtion aa nine Ut one. 
Thrrtforr, a lite proportion ahonld 
prevail In the total amount of food 
taken. 

I,io»rr KXPCKrraKa aw important 
»WFMrr/J*rKupon the growth and vigor 
of animal* and plant*. Thrrfft* *, our 
dwelling* ahould freely ad mi t the aolar 
raya. 

Dw'OMWtHtym AwiMAf, Ajfr; Vr/iR* 
TAfit.K Hi.-MaTAwrw* yield variota* 
no xl on a gaww, which ent,<r the lung* 
and w»rrfi|it the blood. Th#re t far*j all 
Impuriti'* ahould l»e kept away from 
our ahodea, and every pre^:atition las 
oWrved Ut secure a pure atmoaphtri 

Warmth ra twnv.nrtAt, to all tha 
la^lily fuuetiona. Thfir'fort, an «jnal 
brnlily temperature fihonld be, main- 
tain wl by cx#;rciae, by clothing, or by 
fire. 

KxKfP;iar, waum*, r^vfooaAtra, 
and purifier the iKKly ; clothing pra* 
aerve«i the warmth the body generate*; 
Are. imparU warmth externally. Thtrth 
ftm, Ut obtain and preserve warmth, 
exTci**, and clothing are preferable to 
fir*. 

Kirk 'viwtr.'MKR rur, OxyoRai of 
thn air, and produce* uoxioua gaae*, 
Thtrtforr, the air la lea* pure in tha 
prc**nec of eandle* ga* f or ryml fir#, 
than otherwiac, an<l the deterioration 
ahould be repaired by iucreaacd ?«»■ 
tllation. 

THKHKtM »m a Mfonr,v oruuiff/,Kto 
M KM Mil A* p., full of minute \*trm, tv\\* f 
blo*Klve*iN?l*, and nerve*, ft imbitaw 
rnolature. or throwa It off, according to 
the atate of thf, atrn*«j»bera and the 
temperature of the body, ft alao 
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M breathe*/' aa do the lung* (though 
Urn actively ). A II the internal organ* 
aympathiae with the akin. Tkertfmv, 
it ahoald be repeatedly cleanaed. 

Lats Horn* and Anxioim I'ub- 
atrrni exhaust the nenrou* *y*tem, and 
mchtoe di*eam> and premature death. 
Tkmrrfurr, the hour* of labor and study 
•hould be abort. 

Mbjctal and Bodily Kxkrtiiiic 
are equally emiential to the general 
health and hapidncM. Tktrr/ort, 
labor and study uliould succeed each 



Man wit.t, Livkmoht Hrai.tiiii.y 
upon *imple*olid* and fluid*, of which 
a eufllcient but temperate quantity 
eaould be Ukeu. 7%er</orr, over-in- 
dulgence in *tronjc drink*, tobacco, 
eaun. opium, and all more indulgence*, 
eaould oe avoided. 

8UDDKN At.TKRNATlONH OK IlKAT 

AMD Ooi»i> ar^ dangerou* (canecially 
to the young and the aged). Thrrtfure t 
clothing, I" quantity and quality, 
■hould be adapted to the alternation* 
of night and day, and of the «ca*on*. 
Ami tAerr/orr, «i/*j, drink lug cold water 
whoa the body in hot, and not tea and 
loupe when cold, are productive of 
auuiy evil*. 

Moi»kration in KATlNU and drink- 
lag, abort hour* of labor and *tudy. 
regularity in exerci*e, recreation, and 
rest, deanliiic**, equanimity of temper 
and equality of temperature, -the** 
aru the great e*Metitial* to that which 

taaaea all wealth, — Aea/M (\f mimi 

body, 

latritiTO Matter in Article* of 
Pood. 



1£2£" 



fu r paaa e ai 
eaieeuV 



Ikta Milk CU** 
Wfcml Bran 




Taral»,M««dl H h.. 




Ilanl working pemon* «hou1d uludy 
thi* table, remeni tiering that muncle in 
atrength. Thev can |HTform their 
labor much earner, and do more of it 
by eating I learnt, Pea*, Oat*, etc., than 
they can by eating I luck wheat, Po- 
tatoes etc. 

There i* not much choice in the dif- 
ferent kind* of nieut jim regard* the nu- 
trition contained in each, but of coiir*c, 
the l»e*t quality, or l»mt fed meat, i* 
the lieiit, and the cbeii|>eNt in the end. 

Some meat* are more digestible than 
other* ; thin point nliould be hnrne in 
mind by thorn* win me riigcMtivc organs 
an* weak or impaired. 

The time required to digent article* 
of food an* not the mimic hi nil iicnon*, 
moiiic requiring a longer time, other* a 
*horter, hut the following table, ha*cd 
ouexperiuieiiUimudeliv Dr. Iteaumont, 
in udopted a* the Mtamlard, and i* val- 
uable a* giving the relative digc*ti- 
bility of the arficlr* mimed. 



ahj hi. km 



Rl«i 

|Mg» r«»l, »HI««m| 

Tri|m, *niKPtl 

Tiuiil, M«tmuii, ftoali . . 

A|>1>Im, moll.iW, iwnrt ... 
VaitUMHi almtk 

*■•«» 

A|>|ilr«, Mrtir, niolltiw 

4'«l>lHllt« , l Willi VlllltgMI... 

CiMlA«k, mini, 4l.T .. . . 

B«u"i ri»«ii.. . . 

1,1 vrr, Hpnr'n, TrimU 

Milk 

TuiltPT, wllil 

TapI'h'a 

Milk 

Turkey, wllil 

M ilmiit«|li'«|pi| 

ISiUIiwb. Mali 

Pmraiiii»« 

fin, ■ill-king 

M«iil, IimIiikI Willi vn|nUM 
Iwtlllll, firah 

ItmiMi 

Cnki*. ■|Min tf ii 

CftlilHlgti, liritil 

ttjamia, imk| . . 

rt»lnrtl 

CIlhkniiB, mil um*li 
Api»lf<a, •>mr l itml lmr«l 

Ojratrra, fltwli 

Ram, mIHiwiI, 1Viw.Ii 

amir. frwiU, Imui ... 

mud. 

C«Tn r«k« 

Applatimni'lltiif 

!«*•» m** 



rtttrtRiTioN rtMC 



IMIvil.. 



Kllrtil 

lUw 

Ilmllrtl . 
|l..|lr«| . 
lUw 

r..ii«mi7"! 

Km* 

llnUlml... 
Ilollml 
11>«»Iih| . 

Il..||..,| 

K«w ... 

Ilnllr.1 .„, 

a>nwii*«i ., 

Ilnkit.1... 

Km I ml .. 

n -««i<«i 

W Minimi, 
llt..llr.| . 
H «>lr.| . 
IUkr4 ... 
lUw . ... 

HullKft... 

lUkml... 

r» i« «— » >i 

lUw 

a..iini... 
hm.iimi . 

|i<>rta|p«l 

arollwt . 
HnkMl... 

PflltHl... 

BolltHl.... 
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..il 

iu 

...!t :mj 
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...■■i:« 

. .;tf Ml 

. 2 M 

. i'i M 

\'i Ml 

•i .« 

. :m 

.. J 4ft 
J 4ft 

.. 'j<4 
...«ftft 

a 

I 

3 

...I 
...I 

...li 



144 



YOtJ ASJCl— l'hh TlfifiLl 



a arid, a*. 



ttfttt*ft f f>Mh.. 



Mwtto, flilrktn 

Oy« Uta, fr«ih 

Pork, wiftfill/ mIM.. 

Ffitk-slMk 

(Vrfli KfM/l 

MnHift, OmIi 

Vnttnt, ortmu* 

A-tf mutt, frMlf 

AW, ffMh, iMfi, /Iff .. 

B> nul ( wtiMt, frMh 

tlntt*t 

OIipm*, §,M, niton* 

tttth bmk* 

ffmiiifftr. ffMh 

Oy*f*M, ttpnh 

I'fffntftM, Irlnh 

Mwip, mtiMon 

OMt*r* 

Turnip, flnl 



AMf. frMh ami Imh 

fritrl*, <1om#(rtl< 



VmI, ffMli 

Afrtlp, l»wf, ftMll, VAftftfiitifM 
Mil l»fM<1 

Afllrnari, mttxl 

llMft, «ftlffml 

P/»rk, fftMnfljr mHmI 

ff#»i»f. hwrt, siifl mIImI 

Ofl'toWt wltli flnMAf 

Owta wild 

fork, wuDf mIM 

*fi«t. mnffon 

ir mI, frMh 

PntM, fat Hfirl lM.fi 

*««♦. I**»f, frw»h 

T"fi4«fi 



pnnrAHAttfip tf«t. 



n. *. 
s 



ift 



ftt^M 

IMM 

A«w 

Mf.lM 

Wtm«1*i\ 

ArnlM IS Ift 

■• ft 1ft 

rlnkwl !» ir, 

fWitoff |JI Ift 

Ili.lM '» Ift 

" 'n ao 

HM«tMf ! ft :K» 

UnkH 

M#»U«| 

A«w 

flfirfl IkiiM 
PtM 



AMrml .. 
A'tlM... 



KrM .... 
flfilM.... 

A<rft<f*r1 . 



fl «0 

:■! flO 
ft #» 

H HO 
f, RO 

h no 
n m 
r ao 
a 20 

» HO 
H RO 
A it, 
ft 4fi 
4 
i 
4 
4 

4 
4 
♦ 
4 
i 1ft 

« BO 
i Wl 
I HO 
4 HO 

4 so 

ft Ifi 

r, J50 
ft «l 



Choice of Articles of Food. 
Nothing Is more important In the 
affairs of housekeeping than Mia choice 
of wholesome food. Wo have bcrri 
amused )ry a conundrum, which Is as 
follows : — "A frmri went to market 
And bought f-i/»» fish. When he readied 
homo ho found they were the same as 
when ho had bought them ; ret there 
wore Mw/ How was thin 7" Tho 

k- 
ho 



«f.||«1.... 
AMIwI.... 

rri><1 

rrM 

W'.ll«l.... 
0r«li>r1.... 

0"IW1. . . 
ftrilfffl.... 
rrlf<1 

ItM^tMl.. 

flMM.... 

OMM... 



flnnwoT In - " He bought two mnc 
orol, am! one tmrtf r' Th/mo w 
envy him hi* bnr/fftiri riee/1 not fare 
a hoot the following rulen; hilt t^ 
Othom they will he valuable: 

M AHKKHPil, iriust )fP perfectly frenh. 
Of It In ft very Indifferent fl*h ; )t will 
neither hour carriage, nor being keot 
many hotiw mit or t)ie water. The 
tirmntm of the flesh, and the clearness 



of tho oyea, milnt f?o tho criterion of 
fresh mackerel, as they are of all 
other fish. 

(Utv Is known to lie fresh by tho 
rigidity of the muscles for flesh) ; tho 
redness of the gills, And clearness of 
the eyes, (limping much improves 
this fish. 

HaIiMow. — The flavor and excel' 
lence of this fish depends upon it* 
freshness, And the shortness of time 
slow It was caught; for no method 
CAfi completely preserve the delicate 
flAvor it has when just taken out of 
the water. A great deal of what Is 
brought to market has been packer] In 
ice. 

f tartar wis should be eaten when 
very fresh j and, like mackerel, will not 
remain good many hours after they are 
caught. Hut they are iptj excellent, 
especially for breakfast relishes, either 
sAlted, split, dried, and peppered, of 
pickled. 

KfcMW-WATttft Kiah.— The remark* 
as to firmness nod clear fresh eyes, 
apoly to this variety of fish. 

M>n*TfcHA, recently caught, havo 
always some remains of muscular 
acMon in the claws, which may l»e ex- 
cited by pressing the eyes with tho 
finger: when this cannot lie produced, 
the loiister must have been teo Jong 
kept. When boiled, the tail preserve* 
its elasticity if fresh, but lose* it a* 
soon as It becomes stale. The heavi- 
est lobsters are the best ; when Hfcbt, 
they are watery and poor. Hen lob- 
sters may generally be known by tho 
spawn, or by the breadth of tho 
•'flap/' 

(Jaao Awn (taAYfrsn must be 
chosen by olmervatinns similar to those 

fiven above in the choice of lolmters. 
?ra)m have An agreeable smell when 
fresh. 

f'AAWffA A*rr> HifftiMFs, when fresh, 
Are firm and crisp. 

Ots-ffctts. -ff fresh, tho shell 1* 
flrmly closed; when tho shell* of 
Oysters Are open, they Are dead, ami 
unfit for food. The small-shelled 
Clysters Are the finest in flAtor. 1/argef 
kinds, called Kock Oysters, are goner* 
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held together by strings of ikin. In 
sheep diseased of the rot, the flesh is 
verv pale- colored, the fat inclining to 
yelfow. The moat appear* loose from 
the bone, and if squeezed, drops of 
water ooze out from the grains; after 
cooking, the meat drops clean away 
from the bono*. Wether Mutton w 
referred to that of the owe. It may 
known by the lump of fat on the 
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allr considered only fit for stewing 
and sauces, though some persons pre- 
fer them. 

Beef. — The grain of ox beef, when 
nod, is loose, the meat red, and the 
in inclining to yellow. Cow beef, on 
the contrary, has a closer grain, a 
whiter fat, tut meat scarcely as red as 
that of ox beef. Inferior beef, which 
» meat obtained from ill-fed animals, 
or from those which had become too ■ inside of the' thigh. 
old for food, may be known by a hard. Lamb. —Thin meat will not keep 
skinny fat, a dark red lean, and, in old long after it is killed. The large vein 
animals, a line of horny texture run- iu the neck is bluish in color wnen the 
ning through the meat of the ribs. ! fore-quarter is fn-*h. green when be- 
When meat pressed by the finger rises i coming stale. In the lmidHiuarter. if 
up quickly, it may 6e considered as j not recently killed, the fat of the kidney 
that of an animal which was in its : will have a slight smell, and the 
prime; when the dent made by pres- knuckle will have h^t its firmness, 
sure returns slowly, or remains visible, ; Pork. — When good, the rind is 
the animal had probably passed its thin, smooth, and cool to the touch; 
prime, and the meat consequently ■■ when changing, from Wing too long 
most be of inferior quality. killed, it becomes flaccid and clammy. 

Veal should be delicately white, j Enlarged glands, called kernels, in tfie 
though it is often juicy and "well-fla- • fat, are marks of an ill -fed or diseased 
Torea when rather dark in color. I pig. 

Butchers, it is said, bleed calves pur- j Bacon should have a thin rind, and 
posely before killing them, with a view j the fat should be firm, and tinged red 
to make the flesh white, but this also | by the curing: the flesh should be of 
makes it dry and flavorless. On ex- \ a clear red, without intermixture of 
amining the loin, if the fat enveloping . yellow, and it should tirmly adhere to 
the kidney be white and firm looking, j the bone. To judge the state of a ham, 
the meat will probably be prime and ' plunge a knife into it to the bone; on 
recently killed. Veal will not keep so ■ drawing it back, if particles of meat 
long as an older meat, especially in hot I adhere to it, or if the smell is disagree- 
or damp weather. When going, the ' able, the curing has not been effectual, 
fat becomes soft and moist, the meat ' and the ham is not g<>od; it should, in 
flabby and spotted, and somewhat ' such a state, W immediately cooked, 
porous like sponge. Large, overgrown In buying a ham, a short thick one is 
veal is inferior to a small, delicate, vet to be preferred to one long and thin. 
fat veal. The fillet of a cow-calf is j Venison. — When good, the fat is 
known by the udder attached to it, clear, bright, and of considerable thick- 
and by the softness of the skiu. It is ness. To know when it is necessary 
preferable to the Teal of a bull-calf. j to cook it, a knife must be plunged 

Mutton. — The meat should be firm ' into the haunch; and from the smell 
and close in grain, and red in color, ' the cook must determine on dressing or 
the fat white and firm. Mutton is in , keeping it. 

its prime when the sheep is about five ' Turk ky.— In choosing poultry, the 
years old, though it is often killed age of the bird is the chief poiut to bo 
much younger. If too voung, the ; attended to. An old turkey has rough 
flesh feels tender when pinched ; if too '< and reddish legs ; a young one smooth 
old. on being pinched it wrinkles up, j and black. Fresh killed, the eyes are 
ana so remains. In young mutton, ! full and clear, and the feet moist, 
the fat readily separates. In old, it is j When it has been kept too long, the 
10 
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you ask!— i'll tell! 



part* about the vent have a green Ish 
appearance. 

Common Domkhtkj Fowia, when 
young, have the leg* and coml>* smooth ; 
when old they are rough, and on the, 
breast long hair* an; Unmd instead of 
feathers. Fowl* and chicken* should 
be plumn on the breaat, fat on the 
back, aiiu white-lagged. 

Okkhk. — The bilUand feet are red 
when old, yellow when young. Fresh 
killed, tl*e feet are pliable; Mtiff, when 
loo long krpt. (lucae are culled green 
while tEey areouly two or three montliM 
old. 

Ducjch. — Chooae those with supple 
feet and hard plump breaat*. Tame 
duck* have yellow feet, wild one*, 
red. 

I 'jo eon 8 are very indifferent food 
when they are too long kept. Hupple- 
lie** of the feet ahowa them to l>c 
young ; the Htate of the flmh in flaccid 
when t\*y are getting bad from keep, 
iug. Tanw pigeon** are larger than 
the wild. 

J Ultra and 11a win h, when old, have 
the hauuche* thick, the earn dry and 
tough, and the cIuwh blunt and ragged. 
A young hare ha* dawn amooth and 
sharp, earn that easily tear, and a nar- 
row cleft in the lip. 

Paktiudokh, when young, have 
yelUmiah lrg* and dark colored bill*. 
Old partridge* are very indifferent 
eating. 

Wooucor'KH and Hnipkh, when old, 
have the feet thick and hard; when 
those are mo ft and tender, they are both 
young and fresh killed. When their 
bill* become moist, and their throat* 
muddy, they have l>eeu too long 
killed. 

Hames and Situations of tho 
Various Joints.— Mkath.— In differ- 
ent place* the method of cutting up 
Gurcasc* varies. That which we de- 
scribe below i* the moat general, and 
in known a* the Kngliah method. 

1. Bkkk. — Fore-quarter. — Fore rib 
(Ave ribs) ; middle rib (four rib*) ; 
chuck (three rib*). Hhoulder piece 
(top of fore leg); briaket (lower or 






bell j part of the rib*) ; clod (tore 



shoulder blade) ; neck; ah In (below the 
shoulder) ; check. J findr quarter. —&it» 
loin ; rump ; aitchbone— these are the 
three divi*ioua of the upper part of the 
quarter: buttock and mouse- buttock, 
which divide the thigh ; veiny piece. 
joining the buttock ; thick flank and 
thin flank (belly pieces) and leg. The 
airloin and rump of both aide* form a 
baron, lieef it in teason all the year ; 
bent in the winter. 

2. Mutton.— Hhoulder; breast (the 
belly) ; over which are the loin (chump, 
or tail end) ; loin (beat end) ; and neck 
(heat end) ; neck (acrag end). A chine 
in two neck* ; a aaddle, two loin* ; 
then there are the leg and head. J/m/- 
ton is the bttt in winter, tj/ring, and 
autumn. 

H. Lamb ia cut into fore-quarter and 
hind-quarter; a aaddle, or loin ; neck. 
brcaat, leg, and ahoulder. (J ran* Jjtmb 
it in teuton from ICastcr to Michaelmas ; 
Jloute hi tub from dhristmas to end of 
March. 

4. I'oitK i* cut into leg, hand, or 
Hhoulder ; hind-loin ; fore- loin ; belly* 
part; apare-rib (or neck); ana head. 
Pork it in teuton nearly all the year. 

6. Vkai. ia cut into neck (acrag end) ; 
neck (beat end) ; loin (l>catend) ; loin 
(chump or tail end) ; fillet (upper riart 
of hind leg) ; hind knuckle, which 
join* the lillct; knuckle of fore leg; 
blade (bone of ahoulder) : breaat (beat 
end); breuat (brinket end), and hand. 
Veal is olwayt in teason, but dear in the 
winter and */triny. 

Vknihon i* cut into haunch (or 
back ) ; neck ; ahoulder ; and breast, 
Doe venison it bttt in January, October. 
November, and December, and Jiuci 
venison in June, July, August, and Sep- 
tember. 

8<,'ottj8!i Mouk <>v Divmov.— 
According to the Kngliah method the 
carcaaa of beef is diapoacd of more eco- 
nomically than upon the Scotch plan. 
The English plan afford* better steaks 
and better joint* for roaating; but the 
Hcotch plan irive* a greater variety of 

{riece* for boiling. The names of pieces 
n the Hcotch plan, not found In the 
English, are the hough, or hind leg; 
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the minefcoles, or English buttock ; the 
huge and small runner, taken from the 
lib and chock piece* of the English 
plan; the shoulder-Iyer, the English 
■hssdder, but cat differently ; the spare- 
rib or fore-sye, the sticking piece, etc. 
The Scotch also cut mutton differently. 

Ox-Tail is much esteemed for pur- 
as of soap; so also is the cheek. 
► tokggk is highly esteemed. 

Calves* Heaus are very useful for 
various dishes; so also are their 

KVUCKLESy FEET, HEART, etc. 

BelatiTe Economy of the Joints. 
—The Round is, in large families, 
oos of the most profitable part* : it is 
usually boiled, and, like m«*t of the 
boiling parts of beet is generally sold 
si a less price than roasting joints. 

The Brisket is also leas in price 
than the roasting parts. It is not so 
economical a part as the round, having 
more bone to be weighed witn it, and 
more fat. Where there are children, 
Terr fat joints are not desirable, being 
often disagreeable to them, and some- 
times prejudicial, especially if they 
have a dislike to fat. This joint also 
requires more cooking than many 
others; that is to say, it requires a 
double allowance of time to be given 
fur boiling it; it will, when served, be 
hard and scarcely digestible if no more 
tisse be allowed to boil it than that 
which is sufficient for other joints and 
■Meats. When stewed it is excellent ; 
and when cooked fresh (t. e. f uiisaltedj, 
an excellent stock for soup may be ex- 
tracted from it, and yet the meat will 
swrve as well for dinner. 

Tm Edgebone, or Aitchbone, is 
not considered to be a very economical 
joint, the bone being large in propor- 
tion to the meat ; but the greater part 
of it, at lease, is as good as that of any 
prime part. It sells for less than roast- 
mrjointa. 

Tu Romp is the part of which the 
butcher makes great profit, by selling 
ifrin the form of steaks. In the country, 
as there is not an equal demand for 
steak*, the whole of it may be pur- 
chased as a joint, and at the price of 
other prime parts. It may be turned 



to good account in producing many 
excellent dishes. If Halted, it is sim- 
ply boiled ; if used unsalted, it is gen- 
erally stewed. 
j The Veiny Piece is sold at a low 

Srice per pound ; but, if hung for a 
ay or two, it is very good and very 
J profitable. Where there are a number 
I of servants and children to have an 
> early dinner, this part of beef will be 
, found desirable. 

j The Leg and Shin afford excellent 
stock for soup ; and, if not reduced too 
! much, the meat taken from the bones 
: may be served as a stew with vere- 
: tables; or it may be seasoned, pounded 
I with butter, and potted; or, chopped 
j very fine, and seasoned with herbs, and 
l bound together bv egg and bread 
| crumbs, it may be fried in balls, or in 
; the form of large eggs, and served 
• with a gravy made with a few spoon- 
! fuls of the soup. 

Ox Cheek makes excellent soup. 
The meat, when taken from the bones, 
' may be served as a stew. 

The Sirloin and the Ribs are the 

'■ roasting parts of beef, and these bear, 

, in all places, the highest price. The 

! most profitable of these two joints at a 

family table is the ribs. The bones, 

; if removed from the beef before it is 

! roasted, will assist in forming theba«is 

of a soup. When boned, the meat of 

the ribs is often rolled up, tied with 

, strings, and roasted; and this is the 

best way of using it, as it enables the 

carver to distribute emially the upper 

. part of the meat with the fatter and 

: more skinny parts, at the lower end 

of the bones. 

Indications of Wholesome Mush- 
rooms. — Whenever a tungus is pleas- 
ant in flavor and odor, it may be con- 
sidered wholesome ; if, on the contrary, 
it have an offensive smell, a bitter, as- 
. triugent, or styptic taste, or even if it 
leave an unpleasant flavor in the mouth, 
it should not be considered fit for food. 
The color, figure, and texture of these 
> vegetables do not afford any characters 
on which we can safely rely; yet it 
{ may be remarked that in color the pure 
I yellow, gold color, bluish pale, dark or 
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Imtre brown, wine red, or the violet, 
belong to many that are eatable; while 
the pale or tiiilphur-yellow, bright or 
blood-red, ttti'l the greeniidi, belong to 
frw but the noitio/iotiti. The aafe kind** 
have, motit frMjuttiitly, a coin part, l/rit- 
tl** texture; the fh*h i« white; they 
grow more readily in open place*, *ueli 
a* dry pasture* and waste laud*, than 
in place* humid or *haded by wood. 
J it general, those tihould l/e suauected 
which grow in caverm* and tiubterra- 
ueau passage*, on animal matter un- 
dergoing putrefaction, a* well a« those 
whose flesh I* soft or watery. 

To Distinguiih Muibrooms from 
Pouonoui Funjri. — Hj/rinkl«a little 
null on the spongy pari or gill* of the 
Maniple tii be tried. If they turn yel- 
low, they are poisouou*, if black, 
they are wholesome. Allow the Halt 
to act l>efore you decide on iheijuestiou. 

Kal*e mushroom* have a warty cap, 
or eUe fragment* of membrane, ad- 
hering to the upper tmrface, are heavy, 
and emerge from a vulva or hag; they 
grow in tuft* or clu*ter» in wood**, on 
the titumiHi of tree*, etc., whereas the 
true mueuroom* grow in pasture*. 

J''aUe miitihroom* have an o*trlu- 
gent, atyptic, and disagreeable taste. 

When cut they turn blue. 

'J "hey are moi*t on the surface, and 
generally 

Of a roue or orange color. 

The gill* of the true miitihroom are 
of a pinky n-d, changing to a liver 
color. 

The hVtih id white. 

The litem in white, solid, and cylin- 
drical. 

Drying Horbi, • Fresh herli* are 
preferable to dried one*, but a* they 
cannot alway* be obtained, it i* most 
Important to dry herb* at the proper 
season*: ////«// iti in a lit titate for 
drying about the middle of August. 
Han-el in June, July, and August. 
(liter oil in May, June, and July. 
HI dm- Flower*, in May, J urn*., and 
July. Fennel In May, June, and July. 
Knotted Marjoram during July. Lemon 
Thyme, end of July and through 
August. Mint, if ud or June aud July. 



Oratu/g Flower*. May, J una. and July, 
Orange Thyme la delicious* nerb/, June 
and July. Far*ley, May, June, ami 
July, riuje, Augimt and rVptember, 
ttamnwr flavor y, end of July aud 
August. Thjjnw, end of July and 
Aiu/iist, winter Nanory, tmd of July 
and August. 

These herbs, alway* at hand, will \w 
a great aid to the cook. HerU should 
be gathered on a dry day : they should 
be immediately well cleansed, and 
dried by tlie heat of a stove. Th«s 
leave* idiould then l>e picked oft, 
pounded and sifted, put into stoj»» 
pered bottles, labelled, and put away for 
use. 

Rule* for Marketing. - The best 
rule for marketing lit to pay ready 
money for everything, and to deal with 
the wont rettpeHahle. trademnrn in your 
neighborhood. If you leave it to their 
integrity to supply you with a good 
article at the fair market jiricis, you 
will l>e tiiippjicd with better provisions, 
and at an reasonable rates as those bar 
</ain hunter* who trot " around, around, 
around about" a market till they are 
tnippcd to buy home unrhe,wtil/le old 
j/oiiltry, louyh mutUni, *frint/y tviw 
beef, or ttale fi*U, at a vwy little le*a 
than the price of prime and prooer 
food. With *aninf/* like the*e, tliey 
ti>ddle home in triumph, cackling all 
the way, like a goot»e that ha* got 
ankle iltuf.u into goo<l luck. All the 
I tikill of the motit a/'omplitihe/J tuntk 
will avail nothing, unletM «he iti fur 
uitihed with prime provision**, Tlie 
heut way to procure thetie iti to deal at 
fctorc* of eatahllithed rUurtuXfr. You 
may appear to pay, perhapN, ten j>er 
rent, more than you would were you to 
deal with thotie who pretend to cell 
cheap, but you would lie much more 
than in that proportion better **rvt-tl. 
Kvery trade ha* iU trh-kti nnd decep 
tloiiti. Those who follow them can 
deceive you If they pleatie, and they 
are tun apt to do no If you iirovoke the 
excrcitie of their oyer-reiuifiliig talent. 
Challenge them to a game at " Catrh 
who mm*' \ty entirely relying on your 
owu Juugmeut, and you willtioon find 
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nothing bat very long experience can 
; yon emial to the combat of mar- 
to toe utmost advantage. If 
jm mink a tradesman has imposed 
■poo yna, never nse a second word, 
it the tint will not do, nor drop the 
least hint of an imposition ; the only 
method to induce him to make an 
abasement is the hope of future favor*. 
Pay the demand, and deal with the 
no more; but do not let 
> that you are displeased, or as 
i you are out of sight your 
reputation will suffer as much as your 
pocket has. Before vou go to market, 
took over your larder, and consider 
well what things are wanting — espe- 
ciallr on a Saturday. No well-regu- 
lated family can suffer a disorderly 
caterer to be jumping in and out to 
make purchases on a Sunday morn- 
ing: You will be enabled to manage 
much better if you will make out a bill 
of fare for the week on the Saturday 
before; for example, for a family of 
half-a-dozen : — 



t beef aad pq<Mloff. 

■ — Fowl, what waa l«ft uf pudding fried, or 

warw*d lu Hie oveu. 
r~Cktff head. *|»|>I* pie. 
4*§— Leg ««f mntt-iB. 
Tum » 4t *§ — MlUi broiled or hashed, and pancake*. 
J Hd a y — Vhh. poddm*. 
SkaWf — nth. or eg** and ta'-oa. 

It is an excellent plan to have certain 
things on certain days. When your 
batcher or poulterer knows what you 
will want, ne has a better chance" of 
doing his best for you; and never 
think of ordering beef for roasting 
except for Sunday. When you order 
meat, poultry, or "fish, tell the trades- 
man when yon intend to dress it : he 
will then have it in his power to serve 
you with provision that will do him 
credit, which the (inert meat, etc., in 
the world will never do, unless it has 
been kept a proper time to be ripe and 
under. 

We would here remark, what will 
soon be teen bv a careful housewife, 
that we have tried to meet her wants, 
and have avoided the extravagances 
of the modern cook-book. Our aim 
is to give such directions as will en- 
able her to keep a good table at a 



[ reasonable cost, and to dress it in such 
' a manner that will banish the monster 
; Dyspepsia from the household. 

Amount of Pood. — As a general 
' rule, it may be set down that a healthy 
■ man, taking ordinary exercise, should 
consume daily— of Meat, about I of a 
pound; of Bread, the same; of Pota- 
toes and other Vegetables, 1} pound*; 
of Cheese, 2 ounces ; Hutter, 1 ounce ; 
Sugar, the same; Tea, } an ounce; 
or Coffee, 1 ounce. The Meat may, 
and should, be sometimes changed for 
its equivalent in Fish ; and if Pudding 
or Pie be taken, so much Vegetables 
\ will not be required. A larger amount 
[ of solid food than the alwjve cannot 
: be conducive to health, and is very 
; likely, if persisted in, to produce actual 
: disease, the more especial I v if the 
j food be of a rich and stimulating 
character. Females, whose habits gen- 
erally are less active than those of 
. males, cannot, as a rule, take, with 
I advantage, above three- fourths, or per- 
j haps half this quantity ; nor can any 
I person whose digestive powers are at 
all weak. It is of consequence that, 
by such, the kind of rood which 
contains the most nourishment in a 
small compass should be taken. We 
would, therefore, advise the reduction 
in the above scale to be made in the 
Vegetables, and the Cheese must he 
dispensed with, as indeed it may well 
be iu all cases. We should, perhaps, 
have included Milk in the scale, for, 
I although in a liquid form, it contains 
a considerable proportion of solid mat- 
ter ; from 2 to 4 ounces daily may be 
I taken with advantage by a * healthy, 
j active person. Those who require 
! nourishment in a concentrated form 
\ mav take at least double the Quantity, 
> and an Egg or two daily, if tuev find 
that they can digest it. " Light farina- 
ceous 1 biddings are also good for such, 
I and when these are obtainable, Vege- 
tables may be altogether discarded. 
Various Processes of Cooking. — 
: 1. " In the hands of an expert cook," 
, says Majendie, " alimentary substances 
are made almost entirely to change 
, their nature, their form, consistence, 
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odor, *avor, color, chemical componi- 
lion, etc. ; every lid rig in ho modified, 
th At it in often iinponnible for Urn moat 
rxquinitc nenne of* Unite to recognise 
the Hiihntaricc which makw up the 
bania of certain dinhcn. The greatest 
Utility of the kite hen conninta in 
making the food agreeable to tin-, 
fii'fMf*, and rendering it eany of diges- 
tion." 

2. To aome extent the claima of 
either p rowan of cooking depend upon 
the folate of the individual. Mornc 
pernonn may eat.ee rn the peculiar flavor 
of fried mcata, while other* will prefer 
broila or atawa. ft in important, how- 
ever, to uuderntaitd the; tueory of each 
method of cooking, ho that whichever 
may beadopfod, may be done well. Had 
cooking, though by a good method, ih 
far inferior to good cooking hy a had 
method. 

t R0ABTI5G. - Hbkk. The. noble 
airloin of ahout fifteen poundn (if much 
thicker the outaide will he done too 
much before the inner aide in nufll- 
ciently ronaU»d), will require U> be be- 
fore; tlie fire about three and a half or 
four hour*. Take rare to Hpit it evenly, 
that it may not In*, heavier on one Hide 
than the other. Tut a little clean 
dripping into the dripping-pun (tie a 
nheet of paper over it to prcaerve the 
fat), baate it well an noon an it in put 
down, and every quarter of an hour 
all the time it in roanting, till the hint 
half-hour. Then take off the, naper, 
and make Home gravy for it, ntir the 
fire and make it /dear. To brown and 
froth it, Hprinkle a little km It over it, 
bante it witfi butter, and dredge it with 
flour; let it go a few miuiiteH longer, 
till the froth rineH, take, it up, put it 
on the dinh. ete. Uarninh it with 
hillock* of borne- nidinh, Heraped an 
fine aa poaaihle with a very nharp 
knife. 

A Yoiikhiiihk ft; of if no in an ex- 
cellent accompaniment. 

KlHH OP IJKKK. The three firnt riU, 
of fifteen or twenty pound*, will take 
three hour*, or three and a half: the 
fourth and fifth rib* will take an long, 
managed in the name way, an the hi r- 



loin. Taper the fat and thin nart, or 
it will he done too much, he tore the 
thick part in done enough. 

Kill* OK IiKKK liONKOANO KoU.KO. 

- - When you have kept two or three 
rib* of beef till finite tender, take out 
the hone* and naewer it an round an 
poHHihle (like a fillet of veal) : before 
they roll it, Home cooka egg it, and 
Hprinkle it with veal ntufling. An the 
meat in in a aolid man*, it will require 
more time at the fire than in the pre- 
ceding recipe: a piece of ten or twelve 
poundn weight will not he well and 
thoroughly roanted in le*a than four 
and a half or five hour*. For the firnt 
half-hour it nhould not he lean than 
twelve inehe* from the fire, that it may 
get gradually warm to the centre ; the 
hint half-hour before it in finiahed, 
Hprinkle a little Halt over it, and if you 
ho winh, froth it, flour it, ete. 

MirrroN. Ah beef require* a large 
Hound fire, mutton muat nave a brink 
and nharp one : if you winh to have 
mutton tender, it nhould be hung an 
long an it will keep, and then good 
eight-tooth, ?. r. four yearn' old mutton, 
in an good eating an veninon. 

TlIK f#KO, II ATM If, A NO HaJiDLK, 
| will he the better for being hung up in 
j a cool airy place for four or five (lay* 
I at leant ; in temperate weather, a week ; 
I in cold weather, ten dayn. A leg of 
eight poundn will take about two 
bourn; let it be well banted. 

A < /li ink on Ma not, K *.<?., the two 
loinn, of ten or eleven poundn two 
bourn and a half, ft h the bunine-M 
of the butcher to take off* the nkiu and 
nkewer it on again, to defend the meat 
from extreme heat, and prenerve iu 
huccuIcucc. If thin in neglected, tie » 
nheetof oaper over it; bante the ntring-4 
you tie it on with directly, or they will 
burn. About a quarter or an hour be- 
fore you think it will he done, take off 
the nkin or paper, that it may get a 
pale-brown color, and then bantc it, 
and flour it lightly to froth it. 

A MffOt;f,fiKit of neven poundn, an 
hour and a half, Put the Hpit in clone 
to the nbank-bone, and run ft along 
the blade-bone. 
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A Loa or Mcttow, from an hour 
sad a half to an boor and three-quarters. 
TVe aunt elegant way of earring this, 
ii to cut it lengthwise, m you do a 
addle. A neck, afoot the tome time 
at a loin. Ii must be carefully jointed, 
or ft w Tery difficult to carve. 

The Neck axd Breakt are, in 
■nail families, common It roasted to> 
(ether. The cook will then crack the 
bones across the middle before they 
am pot down to roast. If this is not 
done carefully, they are Tery trouble- 
some to carve. A breast, an hour and 
a quarter. 

A H AU5CH — i. *., the leg and part 
of the loin of mutton. Send up two 
aaaee-boats with it; one of rich-drawn 
mutton gravy, made without spice or 
herb*, and the other of sweet sauce. It 
generally weighs about fifteen pound*, 
and requires about three hours and a 
haif to roast it. 

Mcttox \ Venison fashion). — Take 
a neck of good four or five-year old 
Southdown wether mutton, cut long in 
the bones; let it hang, in temperate 
weather, at least a week. Two days 
before you dret* it, take allspice and 
black pepper, ground and pounded 
fine, a quarter ol an ounce of each, rub 
them together, and tlieu rub your mut- 
ton well with this mixture twice a day. 
When you dress it, wash off the spice 
with warm water, and roast it in paste. 

Veal requires particular care to 
roast it a nice brown. Let the lire be 
the same as for beef —a sound large fire 
fur a large joint, and a brisker for a 
smaller : put it at some distance from 
the fire to soak thoroughly, and then 
draw it nearer to finish it brown. When 
first laid down it is to be basted ; bairte 
it again occasionally. When the veal 
is on the di»h, pour over it half a pint 
of melted butter: if you have a little 
brown gravy by you, add that to the 
hotter. With those joints which are 
not stuffed, send up forcemeat in balls, 
or rolled into sausages, as garnish to 
the dish, or fried pork sausages : bacon 
and greens are always expected with 
veal. 

Fillet of Veal, of from twelve to 



| sixteen pounds, will reouire from four 
; to five hours at a good fire ; make some 
: stuffing or forcemeat, and put it under 
the flap, that there may be some left to 
eat cold, or to season a hash : brown it, 
and pour good melted butter over it. 
: Garnish with thin slices of lemon, and 
( cakes or balls of stuffing, or duck stuff- 
ing, or fried pork pannages, curry sauce, 
bacon and greens, etc. 

A Loin is the U*t part of the calf, 
and will take about three hours roast- 
ing. Paper the kidney fat, and the 
back : some cook* send up on a toast, 
which is eaten with the kidney and the 
fat of this part, which is more delicate 
than any marrow, etc. If there is more 
of it than you think will be eaten with 
the veal, before you roast it cut it out, 
it will make an excellent suet pudding : 
take care to have your fire long enough 
to brown the end*. 

A Shouldkk op Veal, from three 
hours to three hour* and a half: stuff 
it with the forcemeat ordered for the 
fillet of veal, in the under side. 

Neck, the best end, will take two 
hours. The scrag part is best made 
into a pie or broth. I J roast, from an 
hour and a hall to two hours. Let the 
caul remain till it is almost done, then 
take it off, to brown it ; baste, flour, and 
froth it. 

Veal Sweetiireap. — Trim a fine 

sweetbread — it cannot be too freah : 

parboil it for five minutes, and throw 

into a bu*in of cold water; roast it 

plain, or beat up the yolk of an egg, 

and prepare Home fine bread crumb*. 

When the sweetbread i* cold, dry it 

thoroughly in a cloth, run a lark spit 

or a nkewer through it, and tie it on 

the ordinary npit ; vpn it with a paste 

brush, powder it well with bread- 

cruinlis, and roa^t it. For sauce, fried 

bread-crumbs round it, and melted 

butter with a little mushroom ketchup 

, and lemon juice, or serve on buttered 

toast, garnish with egg sauce, or with 

gravy. 

Lamb is a delicate and commonly 

[ considered tender meat; but those 

; who talk of tender lamb, while thev 

, are thinking of the age of the animal, 
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f//rg*t ihnt rim a t-hirkm mtt*f }* 
lr*t/f h proper tirtiP ftrW if h*« )ifi*n 
JrllM, m it. will \m t/mtflt pi/- king. 
Wn*fnl *t\iPt'\piu* hft* wftrnM rw f/» 
ti^WftfA of ft/ /opting ftn invitation t/, 
fli ft fi*T on ft* * f* r ftu n/?ft 7 ; » n/| r 1 n I /■« 
wmmAn/fofl hy ft thoroipghhr*»/1 gour 
mAfp/1, onr in'nor*, woUm, nu*\ prin 
/t?fr#il yi«/*rft, l.«ivp profit*/? ftguin^t, 
thP \mptw\pn<p of /nronnt/ring young, 
tMigh, stringy rnn'.fon un/l'-r fh* rni* 
hOttiP.t of Or«*« f/ttrnh. To fhft inn A J 
As-z/'mpflnimfnt* of ro>wt/'l utpat f 
fffppyi minf. <«»»/•/• or ft. *hIm/I i* torn 
rnonly a/|/|W|; nut] «orn* rooks, nhoiit, 
f»7ft fnirrrff^ tK-for" if i* oV,n*, sprinkl* 
It. with * lit-fl* rninr*/1 pftrsl^y. 

Vftip.n Orf.f.w Mr »t '-An not. t*» got., 
Mint. Vinagur i* an ft /■/■.* pt«hk 4fil>st.i- 
tfif* f/tf it-. 

Hint* <lVAP'tP.P of fight, poifwfc 
will taka from am hour ftn'l fhrw 
/ifiArtar* rV» t.wo hour*; hft*t*>, »ri'1 froth 
ft. 

V<ypPr<lVAPtPP. of fon poun'l*, 
Ab/i*»f. fwo hour*. 

ft rft 4 ppp/ttr np.ftr.pAt. fffrviviw, 
whPTt von \#Vp off t.h/' shonl/W from 
MiA fin*, t/# */ji|/.//* « tt#- villa ornngp 
ov*T t.h*m, ftn'l «prinkl#» th/rn with a 
IiMJa f»»«w»»r »n'1 *nlr. 

f/F/> Mfivp p/iiin'U, from ftn hour t/, 
An hour An/1 51 rmlf. 

MM'/?."f,frKR ? with ft 0,11 i/lr fir*, ftn 
honr. 

f'ffefi, nfp/rfit p r 1 hour Ui »n honr ftn'l 
A /jllftrt^r. Joint ifc f»i/r|y r r-rn/'k Mia 
rit* ft/-ro«M, ftn'l h* n'l t.h^rn tip to mnk*i 
Jt. f»^y t/r finrvr . 

tSrtn, nn hffttr hti'1 n /|fi>irt/r N'/'/k^ 
Af? hour. f»f »»<^ t.hrr*'- /|rmrt««r4 of «r» 
hour. 

Paltry, Oftm*», *to. 

A fnr/A f#,-vl 

A /"lfi^n, fnU «i*» ».^ 

^ £..<.«* I '1 

WiM /In'-lr*, nnrl ,»r ■■ • '» IS 

Ph*l»«l*l»» Ifl'l f'ir|r-.y ( ,/^iflf* /» J/f 

A rriMr»r5f/" «if,^l r.11 ►■r./, 4fuffftf| | | ', 

l>«irfrW««» . ft fh 

6m«H '»!'» 

Jl rmf^ «r rtthMr .... nfr.nt I 

1t*fL**f V'T^, V) hour f',r '■•>/■ \t |f'.irn'l, nn>l i^rf^ 

A fihininff pt,rk h 'Mi 

A t+*H t'1 ttlttttr.n » .*, 

A hmnttth nf f*fti*<fi ntftnt X m 
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| UhKXtwn, nr t'Ammn rtfp, fv«r. 
mAf-ntm of th#i ^lluhr *n\*tntrpp; 

whi/'h Ptm*f*\fi* fhp tttl, r*p*l«t tftfrfp; 

1 tut thfift hoi ling. 'Dip tfPP. P*t-*p* tif 
wntery parfiH*>* in t.h^ form of y*por f 

1 nti npr****ry to oro*|ii/-r rlfivor, rnnH 
t^» r'£fflftr>/i t»y fttt\t**i\l t^^Mng witb 
thp m wtii^h h»* Ptiit]*'] from t.h« 

_ tnt-nt, t/,7f}\,itu"] with ft IHtl* «filf apt} 
Wftt^-r, oth*rwi<<'- t.t»*. rn*>ftf. woni'l 
hnrn, nt\t\ },w/,tfiP t.ftro" «n/| tft*t*lA**. 
A hr'nk fir** »t fir*t. will, t^y rhftrring 
thp oiit*i/l/» r pr' ■■//■nt. f.t»/« h^ftt. from 
p*Ti*'trftMns/ r ftno" tt./ rtff,rt* «hoiil'1 /ifily 
o* fmr»loy^/l wt»'n th* t(\p*t U hftlf 
roft*tM. 

Twn F/rf?fl fi7 Ff/Mftrrvo vftri^ *ia- 
/■/irrling t/f frrpfrw/rr f 'oriovitri, from 
H^thR t/i ri^nrly 'lonhk th»t- rftf* r»*t 

. /-.^nt.. Tt»r- ftTTMgA 1/^^ on rousting 
Mit/-h^r f ^ rtipfit \* '/?. ppr p.Mit. ; ftn/1 on 

- r|/»rri»4f.i/- ^m I try is ?/»|. 

iHP, f/»«:« f'KP Cp.vT.tf* }UtA*t1W 

, Mrrr, 71/ on «irl/»ifK ftr»/? rit#^ ty^ 

! gfth^r ; i* If-Fjth; on miitf/,Ti vi/. f h»g* 

' »n/1 «honl/Irr^ t/»g/>tt»rr f ?4<th« ; tm 
for* t\unrUr* of Imnh, vrZ^rl; /^n /ln/-k^ f 
57>tt» ; on hirltpyij '/h$ ; on g*>*e/- r l<rj ; 

] on Hii/k*rn, !4Jfh-« Ko H»«t, if will 
\,f *t?T t )vy tt,iu\t^t\<.on wifh IhP pPt- 

. wntflg'' gr//-n of t.i»/» l/i*'? h/ ti/»iling f 
fh»f roA^fing i^ not </» //oMorrM/ftl ; *>4- 
po/'ifllly wh'n wp tulrp. tr»f/» fl/'/onnt, 
tti«t ft*- !/,<?-< /»f w-iphf. >••/ tioiling i* 
r»/»t ft/'fuwl lo«^ of **t*nom\p rr»«f/riftU f 

' for w«" th^n p/m*s/^^ fh<- prin/'ipxl in- 
gr'-'li'-nM for <onp<; n)\PTP»* t ftft^r 
roH^ting, tti/- f»f. only r/rnMiF>«. 'M»p 

. fivpfttffp l/r«w in hoiling »nrl roofing 
t/rg*>tfi«r i«« IH j,*-r #-/-nf. fi/'Wirnlirig to 

1 f>/»n/»7ftn r fln'l 7 *' J'' r " nt. ft//'/»r/ling 
Ut Wftllft/-* 1 ft 'lirfrr' n'/- th>it n»fty t»«» 
fifpoitntpt] for )r/ <u^p'>^irig ft /|iff*r- 
pftpp- in thr- f»^ri^^ of th/> tn«*f. t tliim- 
tior» H/i/M/grf* '»f h/»t, /f/-. r /•rn^l/»y/ , /1. 
BOfMlM lhi< rr./r4t. 4implf< of 
MiMnftr/ pr/i' , ' , ««*/< i-< ri/»t ofUn pet- 
form p*\ in p#-rf/-/-ti/iri ; it. r1/»/«* n/rf r*>- 
f|nirA/|nit#' 40 rrm/ h niw'ty ftr»/l fttt#n/l- 
nnt-p fta roft^firig, f/»«kirn y»»ir p/rt. w«»ll r 
wrf/1 lfA*ip it r/'«ily hoiliri(/ (thp k\ttitPT 
thp )tP\\#t) ft II thr whil^ Ut know how 
long i« r^'|iiir/'/l for tloing f >if joint 

, At/*. r »n/l f/» tftk#' it iip fit. fhft /-riti/'Hil 
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moment when it in done enough— com- 
prehend* alwoat the whole art mid 
moratory. Thin, however, demand* a 
patient and perpetual vigilance, of 
which few persona are, unhappily, 
capable. The cook must tjiko oajxHial 
care that the water really Inula nil tho 
while ahe in cooking, or she will ho 
deciovod in the time ; and make tin 
a authoiont tiro (a frugal cook will 
manage with much Ion* Are for boiling 
than nlie uses tor roasting) at first to 
last all the timo, without much mend- 
ing or stirring, and thereby Have muoh 
trouble. Whon tho pot is coming to a 
boil, thoro will always, from the clean- 
est meat ami clearest water, rise a Houm 
to tho top of it, proceeding partly from 
the foulness of tho moat and partly 
from the water ; thin must ho carefully 
taken off, an soon an it risoa. On thin 
depends tho gmal appearance of all 
boiled things -an essential matter. 
When you have sen mined well, put in 
•onto cold water, which will throw ujp 
the roat of the aoum. The nftoncr it is 
scummed, and the clearer the aitrface 
of tho water is kept the cleaner will 
lie tho moat. If lot alone, it noon boila 
down and atieks to the moat, which, 
instead of looking delicately white and 
nice, will have that coarse appearance 
we have too otlon to eomplain of, and 
tho butcher and poulterer will bo 
blamed for the carelessness of the cook, 
in not scumming her pot with due dili- 
gence. Many put in milk to make 
what- they boil look white, but thin dooa 
more harm than good ; other* wrap it 
up in a cloth ; but theae are needless 
precautions ; if tho mouiu Ih» attentively 
removed, moat will have a much more 
delicate color and 11 nor flavor than it 
haa whon mutllod up. Thin may give 
rather more trouble — but those who 
wiah to excel in their art muat only 
eonaider how the processes of it can be 
moat perfectly performed. A cook who 
haa a proper pride and pleasure in her 
buaineaa will make this her maxim 
and rule on all occasions. Put your 
moat into cold water, in the proportion 
of about a quart of water to a pound of 
meat ; it ahould be covered with water 



during the whole of the process of 
boiling, but not drowned in it ; the lea* 
water, provided tho moat he covered 
with It, the more aavorv will bo the 
moat, and tho hotter wilt bo the broth 
in every reaped.. Tho water ahould 
bo heated gradually, according to the 
thickness, etc., of "the article boiled; 
for instance, a leg of mutton of ten 
pounds weight should be placed over 
a moderate tiro, Which will gradually 
make tho water hot, without causing 
it to boil for about forty minutes; 
if the water boils much sooner, the 
moat will bo hardened, and shrink up 
as if it was scorched : by keeping the 
water a certain time heating without 
boiling, its fibres are dilated, and it 
yields a quantity of scum, which must 
he taken oil' as soon as it rist*a, for the 
reasons already mentioned. " If a ves- 
sel containing water bo placed over a 
at cad v tiro, the water will grow con- 
tinually hotter, till it roaches the limit 
of boiling ; after which the regular ac- 
cessions of boat are wholly spent in 
converting it into steam ; the water re- 
mains at the same pitch of temperature, 
however fiercely it boils. The only 
difference is, that with a strong fire it 
sooner comes ton boil, ami more quickly 
' boils nwav, and is converted into 
| steam." Aieh are the opinions stated 
| bv Buchanan in his " Kcouomy of 
I ruol." There was placed a thormomo* 
I tor in water in that state which cooks 
| call gentle simmering -the boat was 
212°, i. f„ the same degree as the 
strongest boiling. Two mutton chops 
were covered with cold water, and one 
boiled fiercely, and the other simmered 
gently, for throe-quarters of an hour; 
tho flavor of tho chop which was sim- 
mered was decidedly superior to that 
which was boiled;' the liquor which 
boiled fast was in like proportion mow 
savory, and, when cold, had much 
more fat on its surface ; this explains 
why quick boiling renders meat hard, 
etc., because it* juices arc extracted 
in a greater degree. 

Kkckon thk Timk from tho meat 
first coming to a boil. Tho old rule of 
fifteen minutes to a pound of meat, we 
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think rather too little { the slower It 
boils, the tenderer, the plumper, And 
whiter It will he. Kor those who choose 
their food thoroughly cooked (which 
nil will who Imve anv regard for their 
stomachs), twenty minutes to a pound 
will not be found too much for gentle 
simmering by the Hide of the fire; al- 
lowing more or lew time, According to 
the thickness of the joint mid the cold- 
new of the weather ;<always remember- 
ing, the rdowcr it boils the better. 
Without some practice it is difficult to 
teach any Art ; and cooks seem to sup- 
pose they muni be right, if they put 
meat into a pot, Ami set it over the fire 
for a certain time --making no allow- 
ance whether it simmers without a 
bubble, or boil* at a gallop. 

Fkrhii KM.l.Hh Mi: at will take 
much longer time boiling than that 
which has been kept till it in what the 
butcher* call ripe, and longer in cold 
than warm weather ; if it be froxen, it 
must be thawed before boiling a* before 
rotating; if it be fresh killed, it will be 
tough and hard, if you Mew it ever 
»o long, and ever no gently. In cold 
wcAthcr, the night before you drew it, 
bring it into a nlace of which the tem- 
perature is not less than 4o M of I'ahrcii- 
lieifs thermometer. The wire of the 
boiling-pots should be adapted to what 
they are to contain ; the larger the 
saucepan the more room it takes upon 
the fire; and a larger ipinntity of water 
require** a proportionate increase of fire 
to boil it. In small families, we re- 
commend block-tin saucepans, etc., as 
lightest and safest ; if proper care 
is taken of them, and they are well 
dried after they are cleansed, they are 
by far the cheapest ; the purchase of a 
new tin saucepan heing little more 
than the expense of tinning a copper 
one. Take care that the covers of 
your hoiling-poN fit close, not onlv to 
prevent unnecessary evaporation of the 
water, but that tin* smoke may not in- 
sinuate Itself under the edge of the lid, 
and give the meat a bad taste. 

Tiik following Tami.r will be 
useful as an average of the time re- 
quired to boil the various articles: 



a. m. 

A 1u»m, W ron. w»1nht, rwnilrwi fl an 

A tittupi* (If dty), iitW mmklnf 4 

A tomrue ottt ot I'liklp ^%»«>a 

A tiiTk »r mutton I IW 

A i-lili-hiiu n 2» 

A lnrRP It ml 4ft 

A i'ihhui ;tfl 

A |tl<lft»oii « tft 

If you i.kt Mkat oh roiu/rHY «k* 
main in tiir Watkh after it is done 
enough, it will become soddeu And lose 
its flavor. 

Hrkf ano Mutton a little under- 
done (especially very large joints, 
which will make the' better hash or 
broil) in preferred by some people. 
Lamb, porlc, And veal are uneatable if 
not thoroughly boiled — but do not 
overdo them. A trivet, or fish-drainer, 
put on the bottom of the boiling- pot. 
raising the contents about an inch And 
a halt from the bottom, will prevent 
that nide of the meat which comes next 
the bottom beinir done too much, and 
the lower part will be as delicately done 
as the upper; and this will enable you 
to take out the meat wit bout inserting 
a fork, etc., into it. If you have in it 
a trivet, use four skewers, or a soup- 
plate laid the wrong side upwards, 

TAKK i-AHF. OF IMF. Lkjt'Olt V"H 

have hulled poultry or meat In;" in 
five minutes you may make it into 
soup. 

r l UK (loon llot'FFWiFF. never boils 
A joint without converting the broth 
into some sort of soup. 

If tiik Iiigoim itF too Halt, use 
only half the quantity, and the rest 
water; wash suited meat well with 
cold water before you put it into the 
boiler. 

HON, I NO KXTKAITH \ PoilTION OF 

TUB .IwicKof meat, which mixes with 
the water, and also dissolve* some of 
its solids; the more fusible parts of the 
fat melt out, combine with the water, 
and form soup or broth. The meat 
loses its red color, becomes more 
savory in taste and smell, and more 
firm ami digestible. If the process 
is continued too Amy, the meat becomes 
indigestible, les* succulent, and tough. 
Tills lions ii v Hoi i,i no varies, accord- 
ing to l'rofcasor Ponovan, from fl| to 
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16 per cent The average low on boil- 
ing butcher's meat, pork, hams, and 
bacon, is 12 per cent ; and on domes- 
tic poultry, 14}. 

The Loss per cent, on boiling 
aait beef is 15 ; on legs of mutton, 10 ; 
hams, 12}; salt pork, 1#J ; knuckles 
of veal, 8} ; bacon, 6} ; turkeys, 16 ; 
chickens, 18}. 

Economy of Fat. — In most fami- 
lies many members are not fond of fat 
-^servants seldom like it; conse- 
quently there is frequently much 
wasted; to avoid which, take off bits 
of suet fat from beefsteaks, etc, pre- 
vious to cooking. They can be used 
for puddings. With good manage- 
ment there need be no waste in any 
shape or form. 

BROILING requires a brisk, rapid 
heat, which, by producing a greater 
degree of change in the affinities of 
the raw meat than roasting, generates 
a higher flavor, so that broiled meat 
is more savory thau roast. The sur- 
face becoming charred, a dark-col- 
ored crust is formed, which retards 
the evaporation of the juices; and, 
therefore, if properly done, broiled may 
be as tender and juicy as roasted meat. 

BAKING does not admit of the 
evaporation of the vapors so rapidly 
as by the processes of broiling and 
roasting. The fat is also retained more, 
and becomes converted, by the agency 
of the heat, into an empyreumatic oil, 
so as to render the meat less fitted for 
delicate stomachs, and more difficult to 
digest. The meat is, in fact, partly 
boiled in its own confined water, and 
partly roasted by the dry, hot air of the 
oven. The lass by baking has not been 
estimated; and as the time required to 
cook many articles must vary with their 
size, nature, etc.. we have considered it 
better to leave that until giving the re- 
cipes for them. 

TRYING is, of all methods, the most 
objectionable, from the foods being less 
digestible when thus prepared, as the 
fat employed undergoes chemical 
changes. Olive-oil in this respect is 
preferable to lard or butter. The 
crackling noise which accompanies the 



process of frying meat in a pan is oc- 
casioned by the explosions of steam 
formed in fat, the temperature of which 
is much above 212°. If the meat is 
very juicy, it will not fry well, because 
it becomes sodden before the water is 
evaporated ; and it will not brown, be- 
cause the temperature is too low to 
scorch it. To fry fish well the fat 
should be boiling hot (600°), and the 
fish well dried in a cloth ; otherwise, 
owing to the generation of steam, the 
temperature will fall so low that it will 
be boiled in its own steam, and not be 
browned. Meat, or indeed any article, 
should be frequently turned and agi- 
tated during frying, to promote the 
evaporation of the watery particles. 
To make fried things look well, they 
should be done over twice with egg and 
stale bread-crumbs. 

BASTINGS. - 1, Fresh butter; 2, 
clarified suet ; 3, minced sweet herbs, 
butter, and claret, especially for mut- 
ton and lamb ; 4. water and salt ; f>, 
cream and melted butter, especially for 
a flayed pig ; 6, yolks of eggs, grated 
biscuit, and juice of oranges. 

DREDGINGS. - 1, Flour mixed 
with grated bread ; 2, sweet herbs dried 
and powdered, and mixed with grated 
bread ; 3, lemon - peel dried and 
pouuded, or orango-peel, mixed with 
flour ; 4, sugar finely powdered, and 
mixed with pounded cinnamon, and 
flour or grated bread ; f>, fennel seeds, 
corianders, cinnamon, and sugar, finely 
beateu, and mixed with grated bread 
or flour; G, for young pigs, grated 
bread or flour, mixed with beaten nut- 
nwg. ginger, pepper, sugar, and yolks of 
eggs ; 7. sugar, broad, ami salt mixed. 

The Housewife who is anxious to 
dress no more meat than will suffice 
for the meal, should know that beef 
loses about one pound in four in boil- 
ing, but in roasting, loses in the pro- 
portion of one pound five ounces, and 
in baking, about two ounces less, or 
one pound three ounces ; mutton loses 
in boiling about fourteen ounces in 
four pounds ; in roasting, one pound 
six ounces. 

COOKS should bo cautioned against 
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th* u«* of *hnr*oj»| in any o;fMnMfy 
**/**fit wh*r* th*r* i-* » fwfiiirrwdttf 
ft'ir ; for *hnr*o»l h highly nf*jnoVial 
ir» R ^fjif/* of ignition, flMhoneh if. rrifty 
tr*. r*n'1*r*'1 *v*n «*M/*ly h*n*fp*'n?l 
wh*n hoil*rl, »m t* «m»l) 'jn»ntity of it, 
if hoil*r] with m*>if. on Mi* *»irri, will 
*rT**tn*lly ''»ir/' Mr* nni»l*»«o»nt tuint. 

Baking, BfiJi/ig, Broiling, Fry- 
ing, Roasting, fttftwing, ».nA spoil- 
ing. A f/fAf/i'#r;K h*t-//*'n Mi* 

Iwt'-n Ovfiv, Mi* ??a f.-'-r.r a *», th* 
ftrrr, Om» Opfr»rf»>7 f uri'l th* FftiKn 
f'AV, with r*f1*' Morn r fi^r'*»»^,',n f iff 
whi*h nil hoin*k'*[»*r4 nri'1 rook* wr* 
lnvit*rl to itik*> «n int*r**t.. 

W* w*r* on'* *r»n'ling hy Mir «*nl 
l*ry f wh*n nil of ft «moM*n w* h*Hrf1 r 
tr*rri*rif?oiH r\n*h nff) jingl* Mi* 
ftjifiwyrflri h*/| tnm M*'1 into Mi* Fry 
ing i»an ; Mi* Frying fr»n hn'l «hot jtq 
ftftrr/1 !#■ through th* r it*-* of Mi* f>ri'l- 
irori; Mi* Ori'liron hn'l h*««*ow*'1 R 
t*rrihl* thnrnf» upon th* hollow h**'lof 
tli* Mfit'-h Ov*n : Hri'l Mi* ftpit. hn'l 
f1*alt. R 7f>ry *k i I fn I -»Mok* f whi'-h *hook 
th* 4i'1*«< of *ll Mi* *omhjit-»nt.«j, »n'l 
rw?'1* th*m r f fit? out. Mi/* h'i'km t»y 
whi*h w* w*r* «tnrM*'J .Vfn-'ine nj>on 
thi« in*irl*nt, v* f-m'i*fl t t»n * w*. oy*r 
fff-«r/1 fir" following 'li'ilogii* ■ 

Fp/fW IMv. Ifollo, f-in/'z-piin t 
what, nr* yon rloing h*r*, with your 
#lrof»<if«l rornor.-iMon 7 '/ni#/» Mm* 
Mmt yon w*r* •?iifi'r>?nnM*»t/./|; yon nr* 
n. m*r* rn*!f> ■ifioil / «r. V/ ( n j9'|iilt*r»tr» 
th* jni**« of tti/- h*-'t joint, iin'l giy* to 
Mi* 4 f Offin' l» of our rn.wo.r litth. *!-;* 
thfln w»t*ry /•ornjionn'h to '1if//-»t.. 

£**■/ km a v. VV'IM f lit* your 
*on**it. ' "/on who h«»"hn th* nhr*. 
of fl'-tti «o rnn'li, Mi»f. thf-r* U no till- 
ing wti''tti*r m -^'Jilr r-ntnf from » l»nl- 
lo*k f h horse*, or »• i»*:*r ' -vtio Min't 
fry a. «li*/» of fi/itnt/i f or >» rni«*r»trl* 
Pfn*I*, tint y/fti rn»i-'t ti* Hooo 1 *'! wrt.ri 
oil or f>« t T to lr**jr yonr >;|»it'.ffil n»tiirr> | 
from hiirnin^ or hit'mj/ M»* rn'ir<«*l onr 
m«««f*r shoiil/| *njo/. Vo». /»nl/ ttmt 
yon ojir»ri your rno'iMi -»o wi'l* f tl f »t th* 
nt it tt of th* /'hirnri' / 'Irojm in ; nr>'l fr'- 
f|llfnffy 4frOil<i our rn»»t' r'n #|i nn*r ; or 
yo« f.hrow Mr* fn* o7*r yoijr #)th< f nut) 
Wt Mi* t'.h'imw/ in h hl»/* I 



Prrr. Oo on ! ^o on! «ix of on* 
ftri'l hfllf-fl'toz/'n of Mi* ofh*r.' 

Iwtni Ovf.v. - Wa||, Mr. .^pif r 
y/»n ri**/|n't. try to fom*nf th* n,n*rr*l. 
Von ffjiiirt* rnor* «iM*.nfion thnn any 
ofiw; t/ir if yon nr* n/»t rontinfmM/ 
wnt/ti*/J f »na h*lff*r| tr/ tti»t n^ful 
littl*fitt*rirhint/ff yoiir^ tti/»y r-nll n .l»''k, 
yonr lnzy, lint-/ fivnr* woril/J stpn'l 
«Hll r wri'i yon -voiihf *«rp'r-'* Mi* most, 
f|'>li*iofH joint »o th* ru/Hif*' /»f M»* 
fir*. Ifi f»* I, /on n**'l nof only 9 .f«*k 
to k**n 70*1 £oi up, tiift m *ook t/r r/,n- 
*t»intly Ji»wt/. Hi/. j/,inf *orifioVI t/» vo-rf 
/■nr* f witl|/»nt '»/}ii' t» /nir rnH«« f *r woni'l 
h»7* tir»f. n o*ry tion* to |»i*k Vo* on If 
«<o f tint, yon thrift yonr dfi*»)r-)ikA 
length tfiroffffh tti«» t»*.f. rn*nf *n'l 
m«fr*. on nn-iiifht.ly ^!i^t» in » join*, 
whi'-h of h*r wi--* might- h* an ornam^rit 
to t.h* t,*h|* 

MPM. Wh»», lMt*h 0-/ftfi, a M ttr>tt, 
7011 7 v*n*r»t»I* ol'l 4/ ( ti/ r-:i/|*-« f wiMi a 
hoo'J lik* » monk ■ Why, yon »r* n 
rn*r* 'lummy «« yon «r* oln//W «/, 
yon r*m/?in ; th*r* yo-n «*»n/| in on*. 
nl»**, gnpinfr v»i/l/» nn'l *fit*tiiricr ft r #» 
'•o»Ih rs th* y full; if yon w*r" u*t*» 
w*ll w»t/-h*n, yon wonlo* hnrii fti* 'm* 
tiwlf, nn'1 «/»'1/1*n Mi* otti/'f, of v/h«»'*7*f 
yon w r* r*'|iiir*'l t/» pr*piir*. |»h/| 
In'k t/» your irri|i*rMri' n'*' 

t>ftni»»'»«. r«-n/-/. f f,/.}!/-/. f W* p|| 
tinv* '»nr rri*rit*i nn/| /,nr rh'rn*rit*i. At, 
th'H r*m»rk of th* Ori'liron, Mi*r* 7/fis 
» g*n*r»l *»hont of hinirtit*r. 

y^rtFVMJ. W/ll, \ tW\nt«* I 
n*/*r fhonj/tit, Mi»t. f «iho>il'] tiw r* ;wy 
m*rit^ r|ii«Kw! 7/1M1 th'n* of f h* tfi\i(*r- 
»til* --k/'hfon *»ill"I » Ori'liron. 7 hi»f. 
"m ft jok*! A ttiifij/ witti ^i< rih-» pri'J 
r tflil t/» *omn»r* -viMi ^o iH*f'il 
» rn*mh*r of Mi/* /#//«/»/ 'ommnni*v 04 
my;*lf! Wti7 yon, Ori/liron, w>»« f * 
on* ti«lf of *h* jfon'lri*** of Mi* tft^nl 
in th* fir*, « no* Mi* oth*r tn»lf y#»u **rr'| 
t/i th* f«h|* *»inf*/l wiMi arnok* y f?n'1 
hiirnt. ty» f irr'1/*r-; f A lon/l rnttl* i,f 
niinrotiiition w*nt. rouri'l, n* fti* roof 
' fri/tiron f*1l nn'J*r thi-* \nrtM\i t t f /|a- 
ri-siori from tti* H«n**pjm. 

' 'orriing wwiiy from ttr* y*n* /if */,n- 
fiiji/m, w* nr'l*r*fl tti* -«MiII*rvmiii'l 
t/» go ifHtanMy tint) pl«** ftn^-ii of thA 
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utensils that lay In disorder upon the 
ground into its'proper place, charging 
Her to cleanse each carefully, until it 
should be required for use. 

Returning to our library, we thought 
it would form no mean occupation 
were we to spend a tew hours in re- 
flection upon the relative claims of the 
disputants. We did so, and the fol- 
lowing is the result : 

Thk Gridiron. — The Gridiron, 
though the simplest of cooking instru- 
ments, is by no means to bo despised. 
The Gridiron, and indeed all cooking 
utensils, should be kept scrupulously 
cleau; and when it is used, the bars 
should be allowed to get warm before 
the meat is placed upon it. other- 
wise the parts crossed by tlie bars 
will be insutticientlv dressed. The tire 
should be sharp, cfcar, and free from 
smoke. The heat soon forms a nlm 
upon the surface of the meat, by which 
the juices are retained. Chops ami 
steaks should uot be too thick nor too 
thin. From a half to three-quarters 
of au inch is the proper thickness. 
Avoid thrusting the fork into the 
meat, by which you release the juice. 
There is a description of Gridiron, in 
which the bars are grooved to catch 
the juice of the meat; but a much 
better invention is the upright Grid- 
iron, which is attached to the front of 
the grate, and has a pan at the bottom 
to catch the gravy. Kidneys, rashers, 
etc., dressed in this manner will be 
found delicious. There are some, 
however, who think that the dressiug 
of meat over the tire secures a flavor 
which cannot otherwise be obtained. 
Remember that the Gridiron is de- 
voted to the cooking of small dishes. 
or snacks, for breakfast, supper, ami 
luncheon, and is therefore a most use- 
ful servant, ready at a moment's 
notice. Remember, also, that every 
moment which is lost, alter the Grid- 
iron has delivered up his charge, is a 
delay to the prejudice of the Gridiron. 
From the Gridiron to the table with- 
out loss of time should be the rule. 

Thk Frying-pan is less a favorite, 
In our estimation, than the Gridiron ; 



but not to be despised, nevertheless. 
He is a noisv and a greasy servant, re- 
quiring much watch fulness. Like the 
Gridiron, the Frying-|>au requires a 
clear but not a large tire, aud the nan 
should be allowed to get thoroughly 
hot, and bo well covered with fat, be- 
fore moat is put into it. The excel* 
leuce of frying very much depends 
upou the sweetness of the oil, butter, 
lard, or fat that may be employed. 
The Frying-pan is very unetul in the 
warming of cold vegetables and other 
kinds ot food, and in this respect may 
be considered a re,al friend of economy. 
All know the relish attbrdud by a nan- 
cake— a treat which the Gridiron 
would be unable to atford us — to say 
nothing of eggs and bacon, and various 
kinds of lis h, to which both the Sauce- 
pan and the Gridiron are quite unsuit- 
ed, because they require that which is 
the essence of frying, IxxYiJiy and Orown* 
iny in fat. 

Thk Spit is a very noble and very 
useful implement ot cookery; as an- 
cient, we presume, as he is straightfor- 
ward at his work. Perhaps the pro- 
cess of roasting stands only second in 
the rank of excellence in cookery. The 
process is perfectly sound in its chemi- 
cal effects upon the food, while the 
joint is kept so immediately under the 
eye of the cook, that it must be the 
fault of that functionary if it does not 
go to the table in the highest state of 
perfection. The process of roasting 
may be commenced very slowly, by the 
meat being kept a good distance from 
the tire, and gradually brought for- 
ward, until it is thoroughly soaked 
within and browned without. The 
Spit has this advantage over the Oven, 
and especially over the common oven, 
that the meat retains its own tlavor, 
not having to encounter the evapora- 
tion from titty ditlbrent dishes, and 
that the steam from its own substance 
passes entirely away { leaving the 
essence of the meat in its priiuest con- 
dition. 

Thk Dutch Ovkn, though not so 

royal an instrument as the Spit, is. 

I nevertheless, of great utility for small 
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dishes of various kinds, which the 
Hpit would spoil by the mug: nit tide of 
its operations, or the Oven destroy by 
the severity of Its heat. It combines, 
in fact, the advantages of rousting ami 



baking, and may be adopted for com- 
pound dishes, and for warming cold 
scraps: it in easily heated, and causes 
Ho mater Ih I expenditure of fuel. 

Thk Haiwjkimn. — When we come 
to speak of the Haueepan, we have to 
consider the claims of a very large, 
ancient, and UHelUl family; and, per- 
haps looking at the generie orders of 
the Haueepan, all other cooking imple- 
ments must yield to its claims. There 
are large HaucepaiiH, whieh we dignify 
with the name of Holler*, and small 
Bauccpaua, whieh come under the de- 
nomination of Htewpana. There are 
few kind* of meat or fish whieh it will 
not receive, and dispose of in a satis- 
faetory manner ; and few vegetables 
for which it in not it ( hip ted. The 
Haueepan, rightly used, is a very eco- 
nomical servant, allowing nothing to 
be lost — that whieh escapes from the 
meat while iu its charge firms broth, 
or may be made the basis of soups. 
Fat rises tinon the surface of the water, 
and may no skimmed on"; while In 
various stews it combines, in an emi- 
nent degree, what we may term the 
/rat/mm* of cookery, and the piquancy 
of taste. The French are perfect mas- 
ters of the use of the Htcwpau. And 
we shall find that, as all cookery Is 
but an aid to digest ion, the operations 
ot the Hiewpau resemble the action of 
the stomach very closely. The stomach 
is a close sac, in whieh no I ids and fluids 
are mixed together, macerated iu the 
gastric juice, and dissolved by the aid 
of heat and motion, oecasioned by the 
continual contractions and relaxations 
of the coats of the stomach during the 
action of digestion. This is more 
closely resembled by the process of 
stewing than by any other of our culi- 
nary methods. 

In this rapid review of the claims 
of various cooking utensil*, we 
think that we have done justice to 
each. They all have their respective 



advantages; besides which, they eon* 
tribute to the vahikty presented by 
our tables, without which the routine 
of eating would be very monotonous 
and unsatisfactory. 

There is one process to which we 
must yet allude— the process of Mi*ou<- 
INd. Many cooks know how U) produce 
a good dish, but too many of them 
know how to spoil It. They leave 
fitly things to be done iust at the criti- 
cal moment when the chief dish should 
be watched with an eye of keen netst, 
and attended by a hand thoroughly 
expert. Having spent three hours in 
making a joint hot and rich, they for- 
get that a quarter of an hour, alter it 
Is taken from the lire, may impair or 
spoil all their labors. 

Baked or Boait Meat. — Meat is 
better roasted than baked ; but iu these 
days of cooking stoves, the latter mode 
of cooking Is generally the most con- 
venient; and if basted frequently, It 
can be rendered nearly as good aa If 
roasted. Hub salt on the meat ; have 
at least a pint of water iy the dripping- 
pan, adding more as it cooks away; 
turn it over the meat while cooking, 
four or five times in the eourse of an 
hour ; If not basted often, it will be 
dry and hard. Heat it gradually 
through, then Increase the tire so that 
it willcook quick. 

To Boait a Sirloin of Beef — Aa % 
joint cannot be properly roasted with* 
out a good fire, see that it is well made 
up about | hour before it is required, 
so that when the joint is put down, it 
is clear and bright. (!|ioose a nice sir- 
loin, the weight of which should not ex* 
ceed I (J grounds, ss thooutidde would be 
too much done, while the inside would 
not be done enough. Hpit it or hook 
it on to the lack firmly, dredge it 
slightly with flour, and place it near 
the fire at first, as directed in the pre- 
ceding recipe. Then tlraw It to a dis- 
tance, and keep continually basting 
until the meat is done. Hprinkie a 
small quantity of salt over it, empty 
the dripping-pan of all the dripping, 
pour In some boiling water slightly 
salted, stir it about, and strain over the 
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meat Garnish with tufts of horse- 
radish, and send horseradish sauce and 
Yorkshire puddiug to table with it. 

Time, a tirloin of 10 lb*.. 2) hourt ; 
14 to 16 lb*., about 4 or 4J hours. 

Sufficient, a joint of 10 lb*., for eight 
or nine person*. Seasonable at any time. 

The rump, round, and other pieces 
of beef are roasUnl in the same manner, 
allowing for solid joints quarter of an 
hour to every pound. 

Broiled Beef-steaks or Rump- 
Steaks. — Inukihmknth. — Strnks, a 
f wee of butter the size of a walnut, aatt 
h taste, 1 Utbteytoonful of pood mush- 
room ketchup or Hartley's mute. 

Mode, — A* the aumwa of a good 
broil so much depends on the state of 
the fire, see that it is bright and clear, 
and perfectly free from smoke; and 
do not add any fresh ftiel just before 
the gridiron is to be used Sprinkle a 
little salt over the Are, put on the 

Sridiron for a few minutes, to get 
toioughly hot through ; rub it with a 
piece of fresh suet, to prevent the meat 
from sticking, and lay on the steaks, 
which should be cut oYan equal thick- 
am*, about*} of an inch, or rather 
thinner* and level them by beating 
them (as little as possible) with a roll- 
ing-pin. Turn them frequently with 
Steak-tongs (if these are not ut hand, 
stick a fork in the ed^e of the fat, that no 
gravy escapes), and in from eight to ten 
minutes the steaks will be done. Have 
ready a very hot dish, into which put 
the ketchup and, when liked, a little 
minoed shalot ; dish up the steaks, rub 
them over with butter, and season with 

Ser and salt. The exact time for 
ing stakes must be determined by 
>, whether they are liked under- 
>orwell-done: more than from eight 
to tea minutes for a steak | inch in 
thickness, we think, would spoil and 
dry up the juices of the meat. Great 
expedition is necessary in sending 
^rolled steaks to table; and, to have 
them in perfection, they should not be 
cooked till everything else prepared for 
dinner has been dished up. as their ex- 
cellence entirely depends on their 
being served up hot. They may be 



garnished with scraped horseradish, or 
slices of cucumber. Oyster, tomato, 
onion, and many other sauces, are fre- 
quent accompaniments to rump-steak, 
but true lovers of this dish generally 
reject all additions but pepper, salt, and 
a tiny piece of butter. 

Time, 8 to 10 minutes. Sufficient. — 
Allow } lb. to each person ; if the 
party consist entirely of gentlemen, \ 
lb. will not he too much. Seasonable 
all the year, but not so good in the 
height of summer, as the meat cannot 
hang long enough to be tender. 

To Dress a Bullocks Heart— Put 
the heart into warm water to soak for 
two hours; then wipe it well with a 
cloth, and, alter cutting off the lobes, 
stuff the inside with a highly-seasoned 
forcemeat. Fasten it in, by means of 
a needle and coarse thread; tie the 
heart up in paper, and set it before a 
good fire, being very particular to keep 
it well basted, or it will eat dry, there 
being but very little of its own fat 
Two or three iuiuutes before serving, 
remove the paper, baste well, and serve 
with good gravy and red-currant jelly 
or melted butter, if the heart is very 
large, it will require two hours, ana, 
covered witli a caul, may be baked as 
well as roasted, 

7Vwir, large heart, two hours. Suffi- 
cient for six or eight persons. Season- 
able, all the year. 

AVX«. — This U nn txcfllAnt torolly iltah, ia very 
•*»or,v, «nil, IkoiiKli tint mn»u ut uutuy good UUna. 
uuy l*t recoiuuivniltnt fur ita vh*ftjiU«M «u<t 
•couuuiy. 

Fried Rump - 8teak. — Although 
broiling is a far superior method of 
cooking steaks to frying them, yet, 
when the cook is not very expert, 'the 
latter mode may be adopted ; and, 
when properly done, the dish may 
really look very inviting, and the 
flavor be good. The steaks should be 
cut rather thinner than for broiling, 
and with a small quantity of fat to 
each. Put some butter or claritied 
dripping into a frying-pan ; let it get 
quite hot, then lay in the steaks. 
Turn them frequently until doue, 
which will be in about eight minutes, 
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or rather more, should the steaks be 
very thick. Servo on a very hot Utah, 
in which put a small piece of butter, 
and a tablespoonful of ketchup, and 
season with popper and Halt. They 
should bo scut to table quickly, as, 
when cold, the steaks are entirely 
spoiled. 

Time, eight minutes for a medium- 
sized steak,rather longer for a very thick 
one. Seasonable all the year, but not 

good in summer, as the meat cannot 
ang to get tender. 

Not*.— Where much grary !• llkatl, mak* It tn 
tha followlug maimer : — Ai mhui m tiio Nteaki aro 
dona, ditfh thorn, pour a littla boiling water into 
tho frying-|>au, Hiltl a Nwuutnlng of pepper and unit, 
A ■mall piece of butter, and a tabltMpooufui of liar- 
v««y'M sauce, or uiuihroom ketchup. Hold the i>mii 
over tlit* tiro for a iiiiiiutt* or two, Junt lot I ho gravy 
•J mm or, thou your on the atoak, and «orvt>. 

Stewed Beef, or Rump-8teak (an 
Entree). — 1nukki>iknth. — ^/>«u< 2 
pounds of beef, or rump-steak, 3 onions, 2 
turnips, 8 carrot*, 2 or 3 ounces of but- 
Ur. { pitU qf water, 1 teuspooitful of 
salt, i do. qf )*epper, 1 tablespoonful of 
ketchup, 1 tablespoonful of Jlour. 

Aioae. — Have the steaks cut tolera- 
bly thick, and rather lean. Divide 
them into convenient-sized pieces, and 
fry them in the butter a nice brown 
on both sides. Cleanse and naro the 
vegetables, cut the ouions ana carroU 
Into thin slice*, and the turnips into 
dice, and fry theae in the same fat 
that the steaks wero doue in. Put all 
into a saucepan, add j pint of water, 
or rather more Hhould it be necessary, 
and simmer very gently for 2J or 3 
hours; when nearly done, skim well, 
add salt, pepnor, and ketchup in the 
above proportions, ami thicken with a 
tablespoouful of 11 our mixed with two 
of cold water. Let it boil up for a 
minute or two after the thickening is 
added, aud serve. When a vegetable 
scoop is at hand, use it to cut the vege- 
table* in fanciful Hhaoes, aud tomato, 
Harvey's sauce, or walnut-liquor, may 
be used to flavor the gravy. It is less 
rich if stewed the previous dav, so that 
the fat may be taken oil' when cold. 
When wanted for table, it wiil merely 
require warming through. 



Time, three hours. Sufficient for 
four or five persons. Seasonable at any 
time. 

Baked Beef (Cold Meat Cookery). 

I. lN(JRKDIKNTH.--sl&0f<l 2 pounds qf 

cold roast beef, 2 small onions, 1 lurg* 
carrot or 2 small ones, 1 turnip, a small 
bunch qf savory herbs, salt and pepper to 
taste, 12 tablespoonfuls ofyravy, 3 table- 
spoonfuls of ate, crushed or masked pot** 
toes. • 

Mode. — Cut the beef in slice*, 
allowing a small amount of fat to each 
slice. Place a layer of this in the bot- 
tom of a pie-dish, with a portion of 
the onions, carrots, and turnips, which 
must bo sliced. Mince the herbs, 
strew them over the meat, and season 
with pepper aud salt. Then put an- 
other layer of meat, vegetables, and 
seasoning ; and proceed in this maimer 
until all the ingredients are used. 
Pour in the, gravy and ale (water may 
be substituted for the former, but it is 
not so nice), cover with a crust or 
mashed potatoes, and bake for half 
an hour, or rather longer. 

Time, rather more than half an 
hour. Sufficient for iive or six persona. 
Seasonable ml any time. 

JVoAi.— It In a* well to parboil the carrot* and 
turnip* before adding them to the moat, and to mm 
•ome of the liquor in which they woro boiled a» a 
■uhNtitute for gravy • that U to nay, uheu them la 
no gravy at baud, lie particular to cut the ouiou* 
iu very tMin allot*. 

II. jNaRKDIKNTH. — Slices of cold 
roast beef salt andpem>er to taste. 1 slicetl 
onion, 1 teasjtoonjuf of minced sawry 
herbs, about 1 2 tablespoonfuls if gravy 
or sauce of any kind, mashed potato**. 

J/ot/s.—* liuttor the sides of a deep 
dish, and spread mashed potatoes over 
the bottom of it. On this place layers 
of beef in thin slices (this may bo 
minced if there is not sullicient beef to 
out into slices), well seasoned with 
pepper and salt, and a very little 
onion and herbs, which should be pre- 
viously fried of a nice brown ; then 
put another layer of mashed potatoes 
and beef, and other ingrodients, as be- 
fore. Pour iu the gravy or sauoe, 
oover the whole with another layer or 
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potatoes, and bake for half an hour. 
This may be served in the dish, or 
turned out. 

Time, half hour. Sufficient, a large 
pie-dish full for five or six persons. 
ikmsonable at anv time. 

Broiled Beef and Mushroom 
•um.— Gold Xeat Cookery.— In- 
gredients.— 2 or 3 dosen small button 
wtushrooms, 1 ounce of butter, salt and 
Cayenne to taste, 1 tablespoonful of 
tnwikrootn ketchup, mashed potatoes, 
•fast of cold roast beef. 

Mode*-- Wipe the mushrooms free 
from grit with a piece of flannel, and 
salt, rut them in a stewpan with 
the butter, seasoniug, and ketchup; 
shake the pan over the lire until the 
mushrooms are quite done, then pour 
them in the middle of mashed pota- 
toes, browned; then place round the 
potatoes slices of cold roast beef, nicely 
broiled, over a clear fire. In making 
the mushroom sauce, the ketchup may 
be dispensed with, if there is sufficient 
gravy. 

Time, quarter hour. Seasonable from 
August to October. 

Hashed Beef (Cold Meat Coot 
ery )• — Ingredients. — The remains 
of ribs or sirloin of beef, 2 onions, 1 car- 
rot, 1 bunch of savory herbs, pepper 
and salt to taste, i blade of pounded 
mace, thickening of flour, rather more 
than 1 pint of water. 

Mode. — Take off all the meat from 
the bones of ribs or sirloin of beef. 



Bemove the outside brown and gris- a £ d 8alt Cov ' er the 8tew ^ n 

rlA Ml on a fho niAut t\n /iiia aula unn *. ' • ...... * . 



■Iup«»U MIUUlJ 

omitted. Be cexvfol (hut Imbed dim! dgae uot 
boil, or It will UecoMe tough. 

Potted Beef (Cold Meat Cookery.) 
— Ingredients. - The renmins of cold 
roast or boiled beef \ lb. of butter, (hy- 
enne to taste, 2 blades of pounded mace. 

Mode. — The outside slices of boiled 
beef may, with u little trouble, be con- 
verted into a very nice addition to the 
breakfast table. Vtit up the meat into 
h mall pieces, and pound it well, with 
a little butter, in a mortar; add a 
seasoning of Cayenne and mace, and be 
very particular "that the latter ingredi- 
ent is reduced to the finest powder. 
When all the ingredients are thor- 
oughly mixed, put into glass or earthen 
potting-pots, and pour on the top a 
coating of clarified nutter. 

Seasonable at any time. 

NoU.—lt cold roMt t*-f ia u*©d, remote alt 
pii'rca of icriMtlv und dry ouuMv piccon, m theee do 
nut pound well. 

8tewed Beef with Oysters (Cold 
Meat Cookery)- — Increments. — 
A few thick steal* of cold ribs or sirloin 
of oaf 2 ounces of bu'ter, 1 onion sliced, 
pepper and salt to taste, J a lass of port 
trine, a little flour to thicken, 1 or 2 
dozen oysters, rather more than } pint 
of water. 

Mode. — Cut the steaks rather thick, 
from cold sirloin or ribs of beef. 
Brown them lightly in a stewpan, with 
the butter and a little water. Add 
half a pint of water, the onion, pep- 



tie. Place the meat on one side, and 
well stew the bones and pieces, with 
the above ingredients, lor about two 
hours, till it becomes a stroug gravy, 
and is reduced to rather more than a 
half pint Strain this, thicken with a 
teaspoonrol of flour, and let tire gravy 
cool. Skim off all the fat Lay in the 
meat, let it get hot through, but do 
not allow it to boil, and garnish with 
sipjwts of toasted bread. The gravy 
may be flavored as in the preceding 
recipe. 

7W, rather more than two hours. 
Seasonable at any time* 

Aute. — May be served In weJh of mashed pote- 
11 



closely, and let it simmer very gently 
for half an hour. Then mix about a 
teaspoonful of flour smoothly with a 
little of the liquor. Add the port wine 
and oysters, their liquor having been 
previously strained and put into the 
stewpan. Stir till the oysters plump, 
and serve. It should not boil after the 
oysters are added, or thev will harden. 
Boiled Aitch-bone o( Beef— After 
this joint has been in salt five or six 
days, it will be ready for use, and will 
not take so long boiling as a round, for 
it is not so solid. Wash the meat, and, 
if too salt, soak it for a few hours, 
changing the water once or twice, till 
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th <* required frmhnem i* obtained. Put 
into a aaucepan, or boiling pot, (suffi- 
cient water to cover tho meat; Hot it 
over the fire, and when itboiU, plunge 
in the joint and let it boil up quickly. 
Now draw t/te pot to the. aula of th'. Jirt, 
ami th«*re let it remain until the water 
18 auiiicicutly cooled that the finder mny 
be Ijorne in it, Then draw the pot 
nearer the fire, and keep the water 
gently einuiwriny until the uicati* done, 
or it will he hard and tough if rapidly 
boiled. Carefully remove the mnin 
from the gurface of the water, and con- 
tinue doing thin for a few minute* after 
it fir*t boil*. Carrot* and turnipn are 
ecrved with thi* diah, and aometijiica 
auet dumpling*, all of whieh may he 
1 >oiled with the beef, (iaruiuh with a 
few of the carrot* and turn ion, and 
aerve the remainder in a vt'gelable-dihh. 
Time, an aitch-bone of 10 pound*, 2 J 
hour* after the water boil* ; one of 10 

Jiound*, 4 hour*. ftufjivient , 10 pounds 
or *e veo or eight person*. Hentonnble 
all the year, but beat from Hep tern ber 
Ut March. 

Writ. — Tli« U'jU'jr in wlifrh tlii: m«;n I Iim t*et*ri 
boil*! limy I* uumily nmvinU-d ml" it vi-ry eirul- 
letit |Mf4^><up. li will r*|Uir<: t»ul f»-w vi^*imM«:*, 
Mr it will U iiii|iregimU<J »lili lb« fluvoi >/f Uioau 
buiM *itlt lli« uu-itt. 

If the beef ia not to be eaten until it 
ia cold, do not take it out when it it* 
aufticieutly boiled, but remove the pot 
from the lire, ana let it remain until 
nearly cold, then take out the beef. 
Thia ia the aecret of having cold e.orued 
beef juicy and full flavored, i instead of 
dry aa a chip. 

Beef M inoed.— Cut into *mall dice 
remain* of cold beef: the gravy re- 
aerved from it 011 the firat day of it be- 
ing aervud ahould be put in the atew- 
pun, with the addition of warm water, 
aome mare, alieed ahaiot, Malt, and 
black pepper. I jet the whole aiinmer 
gently lor an hour, A few minute* he- 
fore it ia birved, take out the meat and 
diah it; add to the gravy aome walnut 
ketchup, and a little lemon juice or 
waluut pickle. lioil up thuajravy once 
more, ami, when hot, pour it over the 
mn*U fck*va it with bread aippet*. 



Romp-Steak Pie, — Out 8 pound* 
of rump-ateak (that haa bean kept till 
tender j into niece* half aa big aa your 
hand, trim off' all the akin, ainewa, and 
avttry part whieh haa not indisputable 
pretention* Ut l>e eaten, and l>eat them 
with a chopper. Chop vary fine half 
a dozen ahalot*, and add to them half an 
ounce of pepper and bait mixed. 8trew 
aome of the mixture at the bottom of 
the diah, then a layer of ateak, then 
Home more of the mixture, and ao on 
till the dihh i* full, and half a gill of 
in u* broom ketchup, and the aame 
quantity of gravy, or wi wine, (ktvtr 
it aa in the preceding recipe, and bake 
it two hour*. Large oy*ter*. parboiled, 
bearded, and laid alternately with the 
Hteakrt, their iiouor reduce! ttnd uub> 
atitutcd iuHtead of the ketchup and 
win«, will be a variety. 

Plain Beefateak Pie. — In<j*bj>i- 
ISNJH.— 2 J pound* of ueeJnUak, a little 
pepper, iia/t, and doyenne, a little water, 
or yravy {/' you hive it, 1 tableepoohful 
0/ Worueeternhire *awv t Out yolk 0/ 1 
egy, J a pound of parte, 

Cut the aUak into Hiuall piece* with 
a very little fat; dip each piece into 
Hour, pluce them in a phVdiah,**a*on- 
iug each layer wilh pep|>er, Halt, and a 
very little Cayenne pep |>er, Kill tlie 
difili Hufliciently with alicca of ateak to 
rai*e the cruat in the middle; half fill 
the dinh with water or any gravy left 
from nmrtt beef, and a aiioonful of 
Worcestershire aauee. 1'ut u border 
of naate round the wet edge of the pie- 
dihh, moiateu it and lay the cruat over 
it. Cut the paate even with the edge 
of the pie-di*h all round, ornament it 
with leave* of paate. and bruab it over 
with the beaten yolk of an egg. Maia 
a hole with a knife in the top, and 
biike it in a hot oven one and a half 
hour*. 

A Ba«f Stew,— Twu t two houra and 
twenty minute*. 

InoiuciiJKMTH. — 2 or ft ttounds qf the 
rump i{f beef, 1 auart qf both, peoper 
and »alt t the jteel qf 1 Union, and Ike 
juine, 2 tuLlrjpooiyfuU qf JJurvey *wu* 9 
I muooh/uI ufJUmr. a little ketchup. 

Cut away all the akiu and lat from 
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two or three pounds of the rump of 
s*je( and divide it into piece* about two 
or thwa incite* square. Put into a 
rtmn, and poor on it a cjuart of 
brat* ; then let it boil, end sprinkle in 
r and aaU to taste. When it ha* 
▼cry gently, or simmered two 
a, ah red finely the peel of a large 
tun iu, and add it to the gravy. In 
twenty mi notes pour in a flavoring, 
sasapo m d of two spoonfuls of Harvey 
atuee, the joice of the lemon, the flour, 
tad a little ketchup. Add at pleasure 
a glase of sherry, a ouarter of an hour 
•Iter flavoring it, and serve. 

Itiiftttalr Tnirtinir —Time, to boil, 
two boon, or a little longer. 

IjrGttDIBSrn».— 1} pound* of flour, 
j <i p omad of chopped euet, 1 teaapoon- 
fmi of m&, 2 pound* of dealt, *a& and 
Uirk pepper to taete, 1 tjUl of water. 

Pot a pound, or a little more, of 
floor in a Main, and mix it thorough ly 
with some very finetv chopped suet; 
put in a good neaped! saltspoonful of 
e«it. Mia it to a paste with water; 
flour the paste board, the roller, and 
yowr hand*. Take out the lump of 
paste, and roll it out about half an 
nehthiefc. 

Batter a round-bottomed pudding- 
basin, line it with paste, turning a 
little over the edge. Cut up the steak 
into small pieces, with a little tat, flour 
them slightly, season highly with pej>- 
per and salt, then lay them in a bann, 
poor over them a gill of water. Roll 
e«l the rest of the paste, cover it over 
the top of the basin, pressing it down 
with the thumb. 

Tie the basin in a floured pudding- 
elotb, and nut it into a saucepan in a 
gallon of boiling water, keep it con- 
tinually betting for three hours, occa- 
sionally adding a little more water. 

Take it up, untie the cloth, turn the 

eUfing over on the dish, and take the 
in carefully from it. Berve. 
Some persons, of delicate digestion, 
like this pudding boiled without a 
basin, on account of the superior light- 
am* Che emst thus acquires, but it 
not look nearly as well when 



Stowed Shin of Beet — A Family 
Dish.— 77SW, four hours and a quarter. 
Ikorkimentb.— A thin of beef, 1 bmnrh 
of tweet A<t6s, 1 Inrgt onion, 1 head of 
celery, ] 2 black fjepper eomt, 1 2 aittpire, 
3 carrot*, 2 turnij*, 12 email bittern 
onions. 

Haw the bone into three or four 
pieces ; put them into a stew pan, and 
jtiei cover them with «.*old water. When 
the pot simmers, skim it clean ; and 
then add the sweet herbs, onions, 
celery, peppers, and allnpice. Blew it 
very pently over a slow fire till the 
meat is tender. Then peel the carrots 
and turn i j* and cut them into shapes ; 
boil them with the button onions till 
tender. The turnips and onions will 
take a quarter of an hour to boil, the 
carrot* half an hour. Drain them 
carefully. Put the me:it when done on 
a dwh, and keep it wnrm while you 
prejmre some gravy thu* : 

'lake a teacupful of the liquor in 
which the meat has been stewed, and 
mix with It three tablespoon fab of 
flour ; add more liquor till you have a 
pint and a half of gravy. 8ea*on with 
pepper, salt, and a wineglass of mush- 
room ketchup. Boil it up, skim off the. 
fat, arid strain it through a sieve. 
Tour it over the meat, and lay the 
vegetables around it. 

Roast Leg of Mutton.— As mutton, 
when freshly killed, is never tender, 
hang it almost as long as it will keep; 
flour it, and put it in a cool airy place 
for a few days, if the weather will per- 
mit. Wash off the flour, wipe it very 
dry, and cut off the t»hankbone ; put 
it clown to a brink dear fire, dredge 
with flour, and keep continually bast- 
ing the whole time it is cooking. About 
twenty minutes before serving, draw it 
| near the Are to get nicely brown; 
I sprinkle over it a little salt, dish the 
j meat, pour off the dripping, add some 
boiling water slightly salted, strain it 
j over the joint, and serve. 

Time, a leg of mutton weighing ten 
pounds, about two and a quarter or two 
and a half hours ; one of seven pounds, 
about two hours, or rather less. Suffi- 
cient.— A. moderate-sized leg of mutton 
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aufficient for six or (sight persona, Nta- 
mmiitUi at any time, hut not so good in 
June, July, and August, 

Roast Loin of Mutton.— Cutand 
trim off tin: supcrfluoua fat, and see 
that the butcher joints the meat prop- 
erly, as thereby much annoyance j* 
saved to the carver when it I'^imi to 
table. J lave ready a nice clear fires (it 
ht-.i'A not be a very wide large one;, put 
ilhwn the meat, dredge with Hour, and 
ba*te well until it is done. Make the 
gravy as for roast leg of mutton, and 
serve very hot. 

TLmr t n loin of mutton weighing nix 
pounds, one hour and a half, or rather 
longer. Sujfir.lent for four or live j>er- 
aou*, SttunmahU t at any time. 

Broiled Mutton Chops. — Cut the 
chop* from a well -hung tender loin of 
mutton, remove a portion of the fat, 
and trim them into a nice shape; 
siightly heat and level them ; place the 
gridiron over a bright clear lire, rub 
the ban* with a little fat, and lay on 
the chop*, Whilst broiling, frequently 
turn them, and in about eight minute* 
they will be done. Heawjli with pep- 
per and Malt, dish them on a very hot 
dish, rub a small piece of butter on 
each chop, and nerve vary hot and ex- 
peditiously. 

Hashed Mutton. — f nojikiuknth. - 

Tin'- remain* of void ronnt »fumldr.r or Inj 
of mutton , fj vjiofa prpprrii, ti uilioLr. all- 
kjim, a faggot oj ' minor g fair It* % J faad of 
rrb-rg, 1 onion, 2 otintrtt of butttrr, jlour. 
A/oUt'.—iUil the meat in nice even 
slice* from the bonca, trimming off all 
superfluous fat and grihtle; chop the 
bone* and fragment* of the joint; put 
them into a stewnan with the pepper, 
spice, herbs, ana celery ; cover with 
water, and simmer for one liour. HI ice 
and fry the onion of a uiee pale-brown 
color in the butter; dredge in a little 
flour to make it thick, and add thin to 
the bone**, etc. Htew for a quarter of 
an hour, h train the gravy, and let it 
cool ; then skim off itvi:ry particle of 
fat, and put it, with the meat, into a 
stewpan. Flavor with ketchup, Har- 
vey 'a sauce, tomato sau<:e, or any flavor- 
ing that may be prtftsrrtul, and let the 



meat gradually warm through, but not 
Inn I, or it will harden. To iiaah meat 
properly, it should b« laid in cold 
gravy, and only left on the fire Just 
long enough to warm through. 

Time, one hour and a half te simmer 
the gravy. NtoAoiuibU, at any time. 

Make a gravy, and thicken It ; then 
place Home nice slice* of mutton in 
the void gravy, allow the meat to get 
thoroughly hot, but on no account let 
it boil. 

Boiled Leg of Mutton. — A leg of 
mutton for boiling should not hang too 
long, as it will not look a good color 
j when dressed. < 'u ton" the shank-bone, 
I trim the knuckle, and wash and wipe 
, it vt'.ry clean ; plunge it into sufficient 
; boiling water to cover it ; let it boil up. 
j then draw the haucepan to the aide of 
i the fire, where it Hhould remain tiil the 
j finger (tan be borne in the water. Then 
I place it sufficiently near the fire, that 
the water may gently simmer, and he 
vojy careful that it doe* not boil faat, 
or the meat will lw hard. Hklm well, 
add a little milt, and in about 2 J bourn 
after the water begiua to si miner, a 
moderate -hi zed leg of mutton will be 
j done. Hcrve with carroU and mashed 
j turnipH, which may lie boiled with the 
j meat, and send caper sauce to table 
! witli it in a tureen. 
| 7'/W, a moderatc-tiixed leg of mutton 
i of \) jiouiids, 2\ bourn after the water 
boil* ; one of VI pound*, H bourn. Hu fli- 
nt rd. — A moderate-sized leg of mutton 
for Mix or eight person*. Htjutmahlf. 
nearly all the year, but not mo good in 
June, July, and August. 

Note. Vi'Ur.u until U llUfcd r';rjr thnrnughiy 
n,n\n-A, allow juor« Hum limit *taffcil *ts</V li.i 
li<|tioi iliu joiiiL wu UA\t*i in »lu«Jd lt*t a*nf* i ifi 
into miHit. 

An excellent way to Cook a Breast 

Of Mutton, — IxnilKUlKNTH. — Ilrratt 
of mutton, *I onion n, nail and prj*j/*r to 
ta»f* t four, a Imnck of uwiyry herb*, 
yrftn peon. 

Mode. — f'nt the mutton into places 
about two inch en square, and let ft be 
tolerably lean ; put it into a Ntewnan, 
with a little fat or butter, and fry ft of 
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a nice brown; then dredge it in ft little 
floor, dice the anion*, and put it with 
the herbs in ft stewpan ; pour in suffi- 
cient wmter Just to cover the meat, and 
tinnier the whole gently until the 
i is tender. Take out the meat, 
skim off all the fat from the 
gravy j and pot both the meat and 
giary back into the stewpan; add 



t a, quart of young green peas, and 
kt them boil gently until done. Two 



three slices of bacon added and 
etewed with the mutton give addi- 
tional flavor; and to insure the peas 
being a beautiful green color, they may 
be boiled tit water separately \ and added 
lo the stew at the moment of serving. 

Tame, 2) hours. Sufficient for four or 
fm persona. Seasonable from June to 



Shoulder of Mutton. — Put 
the joint down to a bright, clear fire ; 
floor it well, and keep continually 
hatting. About} hour before serving, 
draw it near the fire, that the outride 
may acquire a nice brown color, but 
not sofficientlv near to blacken the fat. 
Sprinkle a little fine salt over the meat, 
empty the dripping-pan of its contents, 
pour in a little boiling water slightly 
salted, and strain this over the joint. 
Onion sauce, or stewed Spanish onions, 
are usually sent to table with this dish, 
and sometimes baked potatoes. 

Time. — A shoulder of mutton weigh- 
ing six or seven pounds, 1J hours. Siiffi- 
evad for five or six persons. Seasonable 
at any time. 

XUc — Shoulder of mutton may be dr**a*d in a 
variety of vtvi; boil*-«J. and t*nrrd mitfa union 
•MX*: boonl. aad sinned milh a good veal fc»ro- 
SKtki ; or baked, with sliced potatoes, in the drip- 



Leg of Lamb. — Place the 
joint at a good distance from the fire 
si first, and baste well the whole time 
it is cooking. When nearly done, 
draw it nearer the fire to acquire a nice 
brown color. Sprinkle a little fine 
salt over the meat, empty the dripping- 
nan of its contents ; pour in a little 
Doiling wa(er 9 and strain this over the 
meat. Serve with mint sauce and a 
fresh salad, and for vegetables send 



' peas, spinach, or cauliflowers to table 

' with it. 

| Time, — A leg of Iamb weighing five 
pounds, l y hours. Sufficient for four or 
five persons. Seasonable from Easter 

; to Michaelmas. 

.Vote. — A shoulder of limb requires rather mora 
than 1 bo«r to nast it. A small saddle. 1} 2 bear* ; 
a larger saddle, 2 b«nr*. or longer. Loin of lamb. 
1% to V/$ b<»«rv. Ril« of lamb, a* thry ax* thin- 
ner tban tbe loin, from 1 to 1J« hours. 

Lamb Chops. — Tri m off the flap from 
a fine loin oflamb, and cut into chop 
about three-ouarters of an inch in 
thick nest*. Have ready a bright, clear 
fire ; lay the chop* on a gridiron, and 
broil them of a nice pale brown, turn- 
ing them when required. Heason them 
with pepper and salt, and serve very 
hot and quickly, and garnish withcritfp 
parsley, or place them on mashed po- 
tatoes. Asparagus, spinach, or peas, 
are the favorite accompaniments to 
lamb chop. 

Time, about eight or ten minutes. 
Sufficient — allow two chops to each 
person. Seasonable from Easter to 
Michaelmas. 

Boiled Leg of Lamb.— Do not 
choose a very large joint, but one 
weighing about five pounds. Have 
ready a saucepan of boiling water, into 
which plunge the lamb, and when it 
boil? up again, draw it to the side of 
the fire, and let the water cool a little. 
Then stew it very gently for about one 
and a quarter hours, reckoning from 
Lhe time that the water begins to sim- 
mer. Make some white sauce : dish 
the lamb, pour the sauce over it, and 

Sarnish it with tufts of boiled cauli- 
ower or carrots. When liked, melted 
butter mav be substituted for the white 
sauce : this is a more simple method, 
but not nearly so nice. Send to table 
with it some' of the sauce in a tu- 
reen, and boiled cauliflowers or spin- 
ach, with whichever vegetable the dish 
is garnished. 

Time, one and a quarter hours 

after the water simmers. Sufficient for 

four or five persons. Seasonable from 

Easter to Michaelmas. 

Broiled Mutton and Tomato Sauce 
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(Cold Meat Cookery).— Out Home nice 
hUccm from a cold leg or shoulder of 
mutton ; neonon them with pepper and 
salt, and broil over a clear lire. Make 
some tomato sauce, pour it over the 
mutton, and Hcrvc. Thin makcH an ex- 
cellent dish, and munt be nerved wary 
hot. 

Tims, about five ininuteM to broil tbe 
mutton. Seasonable in Hcptemhcr and 
October, when tomatoes are plentiful 
mid seasonable. 

Baked Minced Mutton (Cold Meat 
Cookery). — In<;iu5i>iknth. — Tim re- 
mainu of any joint, of cold roast mutton, 
1 or 2 anion*, 1 L unfit of savory kerbs, 
pepper and salt to taste, 2 bliulcs of 
pounded mace or nutmry, 2 tablespoon- 
futs of gravy, maslitd ju/tuf oeu. 

Mode. — Mince an onion rather fine, 
and fry it a light-brown color; add the 
herbs and mutton, both of which 
should be also finely minced and well 
mixed; neanon with pepper and Halt, 
and a little pounded mace or nutmeg, 
and mointen witli the above proportion 
of gravy. I'nt a layer of mashed po- 
tatoeM at the bottom of a dish, then the 
mutton and another layer of potatoes, 
and bake for about half an hour. 

Time, half an hour. Seasonable at 
any time. 

Noli. --It tlittift nboiiM I** a Ifcrgft 'iimntity of 
l» ft ii l, mm two oiiioiM iiiatfad of <#imi. 

Roast Leg of Pork. — Chooa« a 
nm all leg of pork, and score the skin 
across in narrow strips, about a quar- 
ter of an inch apart. Cut a slit in 
the knuckle, loosen the skin, and fill it 
with asage-and-ouion stulling. IJrush 
the joint over with a little salad-oil 
(thin makes tlie crackling criHper, and 
a better color], and put it down to a 
bright, clear hrc, not too near, a* that 
would cause the Hkin to hlitttcr. Haste 
it well, ami serve with a little gravy 
made in the dripping-pan, and do not 
omit to send to the table with it a 
tureen of well-made anple sauee. 

Time.— A. leg of porlc weighing eight 
pound*, about three hou rs. Sufficient 
for six or seven persons. Seasonable 
from Bepteuber to March. 



Pork, Spare-rib. — Joint it nicely 
before roan ting, and crack the rilm 
across. Take (tare not to have the Are 
too fierce. The joint should be basted 
with vtsry little butter and flour, and 
may be sprinkled with Hue dried sage. 
It take* from two to three hours. Apple 
sauce, mashed potatoes, aud greens, are 
the prooer accompaniments, also good 
mustard, fresh made. 

Pork Cutlets or Chops.— Ixunzin- 

KN'irt.-/<oiu, t/r fore-loin , of pork, ttjij 
and bread crumbs, unit and pepper to 
taste ; to every tablespoonful of bread' 
crumbs allow { teaxpooiyul of minced 
saye ; clarified butter. 

Mode. — Cut the cutleta from a loin, 
or fore-loin, of pork ; trim them the 
name a* mutton cutlets, and Hcrape the 
top part of the bone. Brush them over 
with egg ; Hpriukled with bread cruml;*. 
with winch have been mixed minced 
Huge and a seasoning of pepper and 
Halt; drop a little clarifieu butter on 
them, and press the crumb* well down. 
Tut tin* frying-pan on the first with 
some lard in it ; when this is hot, 
lay in the cutletn, aud fry them a 
light -brown on both sides. Take 
them out, put them before the fire to 
dry the greasy moisture from them, 
aud dish them on mashed notatott*. 
Hcrve with them any sauce tnat may 
be preferred ; hiich an tomato sauce, 
sauce piqiiaute, sauce ltoliert, or pickled 
gherkins. 

Time, from fifteen to twenty min- 
utes. Sufficient, allow nix cutlet* for 
four jjcrtoiiH. Seasonable from October 
to March. 

Nole—'YU* rmimJnn of tdsmI loin of pork way \m 

liftfbmvd in 111': tiiUn: liiiililiei . 

To Bake a Ham.- Am a ham for 

baking should I>e well Hoakcd, let it 
remain in water for at leant twelve 
bourn. Wipe it dry, trim away au^ 
runty places underneath, and cover it 
with a common crust, taking care that 
thin is of Huflicieut tnickneaa all over 
to keep the gravy in. Place it in a 
moderately-heated oven, and bake for 
nearly four bourn. Take off the crust 
aud skin, and cover with raspings, the 
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•Mi* aa for boiled ham, and ganiiah 
the kuuokle with a \*\w frill. Tub 
method of cooking a hum U, by many 
pertona, oouaidored far auporior to 
boiliug it, an it out* toiler of gravy *nd 
ha* a i\u or flavor, he*ide* keeping a 
much longer time gtMul. 

fiW, a medium-iiieed ham, four 
hour*. iNhwumiA/*, all the year. 

To Boil a Ham, — In rhoo»lng a 
ham, aacortain that it is perfectly 
■woet, by running a aharp knife into 
It, eloae to tho bono ; and if, when tho 
knife ia withdrawn, it ha* an agreea- 
ble amell, tho ham in good ; if, on tho 
ooutrary, tho blado haM a ir.rea*y ap- 

raranoe and otloiudve Hinoll, tho ham 
had. If it lout boon long hung, ami 
ia very dry and Halt, lot it remain in 
toak trom eight to twolvo hour*. Warth 
it thoroughly clean, and trim away 
from tho uudcraldo all tho runty and 
amoked part*, whioh would apoil tho 
appearance, rut it into a Imiling-pot, 
With antticiont oold wator to cover it ; 
bring it gradually to a boil, and a* tho 
•cum riaoa, carefully romovo it. Keep 
it aimmoriug vory gontly until tender, 
and ha euro lu 1 that it dot* not Htop 
boiling, nor hoil too nuiokly. Whon 
dono, tako it out of tho pot, Htrip otf 
the akiu, and Hprinklo over it a fow 
fine bread- rapping**, put a frill of out 
paper round tho knuckle, and aorvo. 
If to be eaten oold, lot tho hum romain 
in tho wator until Hourly oold : by this 
method tho juice* are kept in, and it 
will he found Infinitely Ntiporior to ono 
taken out of tho wator hot ; it Mhould, 
howovor, ho horno in mind that tho ham 
iuu*t not romain in tho aauccpan alt 
night. Whon the Hkin it romovod, 
aprinklo over broad- rasping*, or, if 
wanted particularly nioo, gla/.o it, IMaoo 
a paner frill round tho kuuokle, and 

§anu*h with parsley, or out vegetable 
owora. 
Time, a ham weighing ton pound*, 
lour hotira to timmer tfenttu ; till eon 
pound*, Ave hour* ; a vory large one, 
about six hour*. SemnmaNe all tho year. 
Boiled Ley of Pork.— For boiling, 

choice a HinalT, oompaot, well-Ill Unl leg, 
and rub it well with Halt; let it remaiu 



in pioklo mr a week or ten day*, turn- 
ing and rubbing it every day. An 
hour before d renal ng it, put it into 
oold wator for an hour, whioh improve* 
tho eolor. If tho pork ia purchased 
ready aaltcd, a*oortain how long the 
moat ha* been in pioklo, ami *oak it 
accordingly, Put it into a boiling- pot, 
with sunVient oold water to cover it; 
let it grudually ooino to a boil, and 
remove tho won in a* it rise*. Hhnincr 
it very gently until tender, and do not 
allowit to boil fa*t or the kuuokle will 
tall to piooo* before the middle of the 
log i* done, Carrot*, turnips, or pars- 
nip* may bo bo 11 oil with the pork, 
some of 'whioh Mhould bo laid round 
tho dirth a* a gambit, ami a well-made 
poa»o pudding in an indispensable ac- 
companiment. 

Time, A log of pork weighing eight 
noumU, throe hours a ft or the water 
noils, and to bo simmered very gontly, 
Sujfieirnt for aeven or eight person*. 
SetwtutMr from September to March. 

.Vi»/# Tho ll«|%ii»r In *Miti » littf of pork hM 

Pig 1 ! Liver (a 8avory and Eco- 
nomical Diih>. Inuukmicnth,— The 
tieer ami titjht* o/ u yi*«/i ^ or 7 *lire* 
of /i(jc(»i, /M»/u/ficjt, 1 /tm/<t twitch t(f 
l>itr«tt't/ t *J oitioiu» t U *iutt~)fitvr* l jtrfltrr 
ami itti/t to tiixtt\ a tittle broth or mtter* 

.1/m/f. Slioe the liver and light*, 
wa*h thoae porfootly oloan, and par- 
boil the potatoes; liiinee the paraloy 
and *ago, and chop tho onion rather 
small. Put tho moat, potatoea, and 
haoon into a deep tin di*h, in alternate 
layers, with a sprinkling of tho herbs, 
and a seasoning of popper and *alt bo- 
tween eaeh ; p*»ur on a little waU»r or 
broth, and bake in a moderately -heated 
oven for two hotira. 

Time, two hour*, Sujtiritmt tor *ix 
or aeven peraou*. &*i*onrtbk from 
Hopt em her to Mareh. 

To Boil Piokleil Pork.— Should the 
pork bo verv aalt, let it remain in water 
about two hour* before it 1* dressed; 
put it into a Muueopan with aulllciont 
fohl wator to cover it, let it gradually 
oonio to a boil, then gently aimmer 
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until qiiltn tender. Allow Ample* tlmo 
for It to rook, m nothing U morn dln- 
pgroeablo tlmii underdone pork, And 
wnon boiled fnnf. tho. mnnt become* 
hard. Thin U nnfnotlinon nerved with 
twdlod poultry And ronnt voaI, I unload 
of biM'on ; when tender, find not over 
unit It will bn found equally good. 

Timr % n pieoe of pickled pone weigh- 
ing two pound*, one hour mid a quar- 
ter; four pound* rather more thun 
two hour*. SrtMnnii/ifr at Any limo. 

To Boil Baoon (Am/oVi thmk- 
fiwt). — Ah luiron in frequently exeen- 
nlvoly Mfilt, let it ho Honked in wurtn 
water for aii h«mr or two provloim to 
drowning it; then imro. 0(1 tho runty 
part*, And nernpo tho uudornido unci 
rind nn elomi an pimnihlo. Tut it into 
a niiueepan of cold wittor, lot it comn 
gradually to n hoi I, mid ah flint nn tho 
neimi rlnon to tin* Hiicfaco of tho water, 
remove It. Lot It nimmor vory gontly 
until It In thnrnuohfy dono; thon tnko 
it up, ntrip off tho nkin. nprlnklo ovor 
tho baron a fow hrend rnatringn, mid 
viirnlHb with tuft* of eAiififlowor or 
itrunnoln nnroutH. Wbou nerved aIoiio, 
young And (ondor broad bontiH or green 
poAH nro tho itHiinl noeomnnniinont*. 

Timr, 0110 pound of naoon, Ihroo- 
quartorn of nn hour; two poundH, ouo 
hour mid a hiilf. SuJ/irimt, two poundH 
for right permum, whon nerved with 
poultry or von I. Scinnnnldr at any time. 

A Fillet of Voal. A fillet in good 

bnkod. Takeout tin* bono, nnd fill tho 
vneaney with n droning made of broiul 
nnakotl no ft, thou nqueey.ed out id' tho 
water mid mixed with chopped mw 
pork mid two eggn. Koimou it with 
Hiilt mid pepper, and add. if you like, 
Hwoot borbn. Chi'in up i ho inoiit after 



putting in the dreeing, put it in tho 

hakiug-pau wit It about a 

water, cover tho top with tho tircmlng, 



qui 
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ii nd bako it from two to tiiroo bourn 
necordiiitf to tho ni/.o of tin* piece of 
voiil. Tii irk on tho gravy, lift or taking 
up tho moat, with hoiuo' of tho drona- 
tug, Add a little butter, and if likod 
qultr Hob, put in a miiiiII quantity of 
wine, or kotohup. 

Voill CutlotS. -INUHKIUKNTH.— 



Ahout A pound* of the prime part of thn 
Ifff of vrnt t *fl<f and timid vrumrm, 11 
t<ihlr*]wm\fuh of minrnt Mvory hrrb*. 
mlt andpfjff»fir to ttuitr, a tmall pirrt of 
buttrr. 

Atndfi, — IIavo thn voaI rut into 
nitron ahout. thron-fourthn of au inch 
In thlek uonn, mid, if not divided 
ovonly, lovol tho moat with a eutlet- 
but or rolling-pin. Hhapo Afid trim 
tho outlotn, mid hrunh thorn ovor with 
egg. Hprinklo with broad oriimhn, with 
whieh havo boon mixed iiiineod borbn 
nnd a nonnoiiing of poppor and wilt , mid 
pronn tho rniiulm down. Krv them of 
a dollnito brown in fronh lartf or butter, 
nnd ho onroful not to burn thoiu. They 
nboiild bo vory thoroughly dono. hut 
not dry. If tho outlotn bo thiok, (crop 
tho turn covered for a fow minuton at a 
good tlintiiuoo from the fire, After thev 
have Acquired a good color. Ily thin 
inoAim the moat, will bo done through, 
liiiy tho outlet* in a tlinh, koop them 
hot, and make a gravy In the pan an 
follow*: hrotlgo in a littlo Hour, mid a 
nioeo of butter tho nir.o of a walnut, 
nrown it, thon pour an much boiling 
water ah in rotpiirotl ovor it, hoiihoii with 
popper ami nalt, add a littlo lemon* 
jumo, give cine boil, ami noiir it over 
the eutleln. Thoy Hliould ho gnruinhi tl 
with Hliot«n of broiliMl baoou, ami a few 
forcemeat balln will bo found A wry 
excellent, addition to thin tlinh. 

Thur, Ibr outlet* of a int»derat« 
thieklionn. about twelve uiiiiiiten; if 
very tliiek, allow more time. iSutfirimi 
for nix pel-noun. SrtiMmtddv from March 
to < )etooer. 

A''*/i<. YpaI rutli'lN ninv l>» mi'H'ly fl"iiM>i1 uihI 
frlMl of a nd i» liinwii . Mil' i.iiim uihI kiiiiiInIhi k 
■Imulil Iip (In* fun*" n* in IIm> |itm ••iling ii»i||*. 
Tln'.y imijr nln«i lm • ul M"in tln> l'>iii m n»<k. 

Voal and Ham Pio. lNt.nr.t»i- 

KNTM. "A pound* nf mtf nitfrt*, j a 
pound nf /mi fnt ham, 2 fnlih rpmml'tib nf 
mint'cd tuivunj Iht/m, J tiMHpnm\tul nf 
yrntrd nufmrt/ t U l>hnlcn nj pmindid ninrr t 
prpurr and unit fn tttntf t n *h ip if h nmti- 

/trrf finrty minted, t/ir i/hZ/m tf *2 fund- 
nilrd rtjijn t \ pint nf uutfrr, tirurftf J 
pint tfi/ond Kfmmj f/i'ffey, puff' crutf. 
Modi. < !ut tin* voal into nice injuiiro 
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pieces, and pat a layer of them at 
the bottom of a pie - dish ; sprinkle 
over thete a portion of the herbs, 
spioee, seasoning, lemon-peel, and the 
yolks of the eggs cut in slices. Cut 
the ham very thin, and put a layer 
of this in. Proceed in this manner 
until the dish is full, so arranging it 
that the ham comes at the top. Lay 
a puff-paste on the edge of the dish, 
and pour in about a half pint of water. 
Oover with crust, ornament it with 
leaves, brush it over with the yolk of 
an egg, and bake in a well-heated oven 
for one to one and a half hours, or 
longer should the pie be very large. 
When it is token out of the oven, pour 
in at the top, through a funnel, nearly 
half a pint of strong gravy. This 
should be made sufficiently good that, 
when cold, it may cut in a firm jelly. 
This pie may be very much enriched 
by adding a few mushrooms, oysters. 
or sweetbreads ; but it will be found 
very good without any of the last- 
named additions. 

Time, one and a half hours, or longer 
should the pie be very large. Sufficient 
for five or six persons. Seasonable from 
March to October. 

Stewed Knuckle of Veal and 
Bioe. — INGREDIENTS. — Knuckle of 
veal, 1 onion, 2 blades of mace, 1 tea- 
spoonful of salt, } pound of Hoe. 

Mode. — Choose a small knuckle, or 
cut some cutlets from it, that it may 
be just large enough to be eaten the 
same day it is dressed, as cold boiled 
veal is not a particularly tempting dish. 
Break the shank-bone, wash it clean, 
and put the meat into a stewpan with 
sufficient water to cover it. Let it 
gradually come to a boil, put in the 
salt, and remove the scum as fast as 
it rises. When it has simmered gently 
for about three-quarters of an hour. 
add the remaining ingredients, and 
stew the whole gently for two and a 
quarter hours. Put the meat into a 
deep dish, pour over it the rice, etc., 
and send boiled bacon and a tureen of 
parsley and butter to table with it. 

TVme. — A knuckle of veal weighing 
six pounds, three hours 1 gentle stewing. 



Sufficient for five or six persons. Sea* 
sonable from March to October. 

JVofc. — Macaroni, Instead of rlca, boiled with 
tht veal, will \w found good ; or tlit rice and mao* 
aroni may ba oiulttmi, and tha real lent to tabl* 
•niother«d in panlty and bntttr. 

Calf s Liver and Bacon.— Ingredi- 
ents. — 2 or 8 pounds of liver, bacon, 
pepper and salt to taste, a small piece of 
butter, flour, 2 tablespoonfuls of lemon 
juice, (pint of water. 

Mode. — Divide the liver into thin 
slices, and cut nearly as many slices 
of bacon as there are of liver. Fry the 
bacon first, and put that on a hot 
dish before the fire; fry the liver 
in the fat which comes from the 
bacon, after seasoning it with pepper 
and salt, and dredging over it a very 
little flour. Turn the liver occasion- 
ally to prevent its burning and when 
done, lay it round the dish with a 
piece of bacon between each. Pour 
away the bacon fat, put in a small 
piece of butter, dredge in a little flour, 
add the lemon-juice and water, give 
one boil, and pour it in the middle of 
the dish. It may be garnished with 
slices of cut lemon or forcemeat balls. 

Time, according to the thickness of 
the slices, from five to ten minutes. 
Sufficient for six or seven persons. 
Seasonable from March to October. 

Calf's Head Boiled.— Time, to 
soak, one hour and a half; to simmer, 
one hour and a half. 

Ingredients. — i a caWs head, \ 
pint of melted butter, with parsley, 1 
lemon, a pinch of pepper and salt. 

Soak the half calf's head in cold 
water for an hour and a half, then for 
ten minutes in hot water before it is 
dressed. Put it into a saucepan with 
plenty of cold water (enough for the 
head to swim), and let it boil gently. 
When the scum rises, skim it very 
carefully. After the head boils, let it 
simmer gently an hour and a half. 
Serve it with melted butter and pars- 
ley over it, and garnish with slices of 
lemon and tiny heaps of fried parsley. 
Ham should be served with calf's 
head, or slices of bacon. 

Stewed Breast of Veal and Peas. 
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— Inurkdiwnt*.— Jlrnitt (\f veal, 2 
ounvMttf butter, a baneh i/ taeory hurt**, 
inehnUny pamey, 2 Matin a/ pounded 
mart, 2 vlovtt*, ft or ll youny anionic I 
drip </ lemon-pret, (\ alltpiw, \ /m- 
tpooaftil i\f pepper, I 1ea*paoi\ful t\f 
mIL thwkeniny t[f butter and /four, 2 
tabletpoon/Hl* nftherry, 2 tabfe*poot\fuU 
t{f tomato nanre, 1 tabtc*pwt\fnl nj tnnou- 
juier, 2 table*poot\fuU <\f nni*hroom 
[efehun, yreen pea*. 

Mode. - Cut the broimt In half, after 
removing tho bono underneath, and 
divide tho moat into cnnvoiiiont-Hixeil 
pioeoM. Put tho butter into a frying- 
pan, lay in the ploocM of void, und fry 
until of a nice brown color. Now 
idaoo tlnw in a Mowpan with tho 
uorlw, maoo, cloven, onion*, lemon- 
pool, alUploe, and HeiiMoning. Tour 
over thorn ju«t HUmVlont. boiling water 
to c.o vor thn moat. Well clone tlio lid, 
and lot tho wholo Miiumor vory gently 
for about two hour*. H train off an 
much gravy an \n required, thicken it 
with btittor and Hour, add tho remain- 
ing Ingredient*, Mlclin well, lot it mIiii- 
mor for about ton minute*, thon pour 
it ovor tho moat. Have roady hoiiio 
groon pea*, boilod noparaloly ; Mprlnklo 
Micro ovor tho void and nerve. It may 
bo garnlnhod with forcemeat balln, or 
Midi or* of bacon curled and fried, 
luntoad of cutting up tho meat, many 
poiHoim prefer it drewned wholo. In 
that cane It Hliould bo half ronnted bo 
foro the water, etc, aro put to it. 

Time, two and a ipiartor houro, Si{f- 
Jirienf tor live or hIx nornonn, 

Minood Voal, - inkkkpiknth. -- 
77**' remain* of void roan! fillet or loin t{f 
veal, rather more than I pint t\f water, \ 
anion, J teanpoonfnl tfmineed lemon -peel, 
naff and white peiiprr to tante, I blade ty 
pounded mare, ',! or \\ ytmny ettrrotn, a 
J'ayyot i\f nweet herb*, thirkeninyt(f batter 
and Hour, I tahle*pooi\fal tf It'inon-jutee, 
<i tablenpooi^fah oj rream or milk. 

Mode. ■ Take about one pound of voal, 
and Hliould there be any lumen, dredge 
them with flour, and put. them into a 
Htowpau with tho brown nuoddo, and a 
few moat trlutmingn; add rather more, 
than a pint of walor, the union cut In 



fdlco», lomon-poel, noanonlng, mac*, 
carrot*, and herlw ; nlmmor those wolf 
for rather moro than ouo hour, and n train 
tho liquor. Hub a littio Hour into Home 
butter ; add tliln to tho gravy, net it on 
tho tiro, and, when it boll*, nkim well. 
M iuee tho veal tlnely by rutting, and not 
clumping it ; put It in tho gravy J lot 
it got warmed through gradually ; add 
tho lemon J nice and c.roam, and, when 
it in on tlio point of boiling, serve. 
Uaruiidi thodiMh with nippoU of toaatcd 
broad and id lee* of baoou rolled and 
toantod. Forcemeat balln may alno bo 
addod. If more lomon-peel U likcnl 
than In ntated above, put a littio vory 
tlnely mi need to tlio voal, ftiW ^ h* 
warmo<l in tho gravy. 

Time, ouo hour to make tho gravy. 
Seasonable from March to October. 

Kagout of Gold Veal. - Kit her a 
nook, loin, or tlllet of voal will turninh 
thiM excellent ragout with a vory littio 
cxpouMc or trouino. Cut tlio voal into 
handsome outlotn ; put a pieoo of hut- 
tor, or oloan dripping, into a frying* 
pan ; an mooii iim it in hot, Hour and fry 
tho voal of a light brown ; tako it out, 
and if you have no gravy ready, put a 
pint of boiling water into tho Irying- 
pnn, give it a holl-ui> for a minute, and 
Mtrain it in a Iiiimiii while vou make mouio 
thickening in tho following manner: -- 
i'ut an ounce of butter into a Htcwnan; 
an hoou an it. melt*, mix a* much Hour 
an will dry it up; ntir Hover tho tire tor 
a few miuutoH, and gradually add the 
gravy you made In tho frying-pan ; let 
them Mimmcr together lor ton min- 
ute*; hoiimoii with popper, nail, a liulti 
mace, and a wiiicghiMHlut of mushroom 
ketchup or wine; ntraiu it through a 
pauiM to tlio meat, and ntow vory gently 
till tho meat \* tlioroughlv warniHi. 
If you have any ready -boiled bacon, 
out. it in hIicoh, ami put It to warm with 
tho meat. 

Voal JPio. — Take moiuo of the mid* 
die or Mcrag of a Hiuall neck ; noaMou it 
with nepper ami Halt, and put to it a 
few picccM of lean baoou or ham. It it 
bo wanted of a high roliidi, add mace. 
Cayenne, and nutmeg to tho Halt and 
pepper, and aUo forcemeat and egg 
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hall*, and if you cbonae add truffle*, ' 
avweta, mu*hroo*t», sweetbread* cut 
into nrnmW bite, and eock*' comb* 
Wenched, if liked. Hare a rich jrravy 
to poor in after baking. It will be 
very good without any of the latter 
adtiiion*. 
Raaet Turkey. — i%*mmy ami 

Tru—iHij. — Choone cock turkey* by 
their »hort *i>ur* and b1a«:k lejj*, in 
which can* tiipy are young; it the 
■par* are long, and the leg* pah* anil 
roo/h, they *n* old. If the oird ha* 



been long killed, the ey«» will apjiear 
id the feet very dry ; but if 
fr**ij, th* contrary will be the cam*. 



Iltddling-ftixed tWyr turkey* are by 
many penwMH conaidered nupcrior to 
thorn* of an iinmen*c growth, a* they 
ar<*. generally Hpeakitig, much mor« 
U-mitr. They nhoutd never )m* dre**cd 
th«* Mini! day they are killed, but, in 
cold weather, *hould hang at lea*t 
eight day 4; if the weather i* mild, 
i*ttxr or five iliivn will be found huuV 
cienL Carefully pluck the hird.ninge 
tt with white paper, and wine it thor- 
oughly with a cloth ; draw it, pr<'*crvc 
the iiver and gizzard, ;ifid In* particular 
not to break the iralldiag, an no wash- 
ing will remove thi* bitter tn*tc it im- 
part* where it onre touelu-*. Wa*h it 
\wtid* well, and wipe it thoroughly 
dry with a doth ; the ouhitU merely 
require* nicely wiping, a* we have ju*t 
*tated. (-utotfMie neck clo*e to the 
back, but leave enough of tin; crop- 
akin to turn over ; break the leg -bone 
clot* below the knee, draw out the 
string* from the thigli*, and flatten 
the brea*t-bone to make it look plump. 
Have ready a forcemeat ; fill the hreiutt 
with thi*, and, if a t ruling -needle i* 
u**d, aew the neck over to the bark ; 
if a needle i* not at hand, a *kcwer 
will anawer the purpose. Hun a 
»k«'wer through the pinion and thigh 
into the body to the pinion and thigh 
On the other aide, and pre** the leg-t an 
much a* po**ible between the brca*t 
and the *ide U»ne*, and put the liver 
under one pinion, and the gizzard 
under the other. I 'a** a atriug aero** 
the back of the bird, catch it over the 



point* of the *kewi»r, tie It in the 
centre of the back, and lie particular 
that the turkey 14 verv firmly trusted. 
Thi* may he more eauilv arronipii«lied 
with a needle and twine than with 
skewer*. 

Mwir. — Fasten a nheet of buttered 
paper on to the bfimt of the bird, put 
it down to a bright tin*, at aonie little 
distance nt jirit falter ward* draw it 
nearer;, and ke«'p it well I>a«t<-d the 
whole of the tune it i* cooking. 
A Unit a 4piarU*r of an hour hefore 
nerving, relieve the paper, drudge the 
turkey lightly with Hour, ami nut a 
piece of butter into the baiting- ladle; 
a* the butter nielu, ba*te the bird 
with it. When of a nice brown, and 
well frothed, nerve with a tureen of 
good brown gravy and one of bread 
KRiice. Fried -aiiiagc* are a favorite 
addition to r«».nt turkey ; they make 11 
pretty garnish, In-nidi* adding wry 
much to tin* flavor. When thene an* 
not nt hand, a few f'oco meat hull* 
Hhoiild 1m* placed round the di*h at a 
garni-di. 'I urkey may ul-»o lie at 11 fled 
with *au*agc • meat, and a chftlmit 
forcemeat with the Harm* nance U, i»y 
many person*, much entcemttd a* an 
accompaniment to tint favorite di«h. 

Tiuv, tiiiull turkey, our and a halt 
hour*; mod<»ral4-»i/.<'d our, about ten 
poumlM, two hour*; large turkey, two 
and a half h<»ur-* or longer. Sujfu'iriit, 
a moderate -d/i*d turkey, for wwn or 
eight |ntmmin. frtiiHintililf from Decem- 
ber to February. 

Boiled Turkey. A turkey for 
hoiliug Hhould In* prepared in the 
name maiiiier a* for roa*tiug. Tie it 
tin in a cloth in order to have It look 
white, unlc*M rice U tioilcd with it. It 
will require aUnit two third* of a cup 
of rice, if u *oup i* to 1m* made of t!i«* 
water iu which it in l*oiled. A |xiuud 
of Halt pork boiled with the turkey 
improve* the flavor of it. I No drawn 
butter for a *auce f without you have 
ov*ter Muiifi*. If a Houp i* to be made 
of the lifjuor, it *hould remain till the 
next day to have the fat Hkimmed off, 
utile** like«l very rich. 

Hashed Turkey.— Inukkihks-w.— 
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Tlie remains of add road turkey, 1 
onion, pepper and suit, to taste, ratfusr 
rnore than 1 phU of water, 1 carrot, 1 
turnip] 1 bUule of mare, a bunch of 
savory lierbs, 1 tablesrmonful of mush' 
room ketchup, 1 taltuuipoonfut of port 
wine, thickening of h utter awl flour, 

Motle. --(Jut the turkey into neat 
joiiiiM ; the bent pieces reHerve for the 
hash, the inferior joint** and trim- 
mings put Into h MUsWpmi with an 
onion cut in hIIcch, pepper and Mi\t t a 
carrot, turnip, mace, herbs, arid water 
in the above proportion ; Hirnmer these 
for an hour, then Htrain the gravy, 
thicken It with butter and flour, flavor 
with ketchup and port wine, and lay 
in the piece* of turkey to warm 
through. If there 1m auyHtufliug left, 
put that in alno, a* it ho much im- 
proves the flavor of the gravy. When 
it boils, serve and garnish the dish 
with sippets of toasted bread. 

Time, one hour to make the gravy, 
Nutuvmabletttinx I>eccmbcr to February. 

To Broil the Legf* of a Turkey. — 
Time, a quarter of an hour. 

I NO H J', J i I KN'J'H. The leys of a turkey, 
a tittle pepper, nail, (,'aytnn.e, and a 
squeeze of a lemon. 

Take the legs from a cold roast 
turkey, make Home incisions acronn 
th«*m with a sharp knife, and season 
them wiUi a little tapper, «nlt, and a 
pittch of (Jaycuuc. Mqiieezc over them 
a little leu ion-juice, arid place them on 
a gridiron well buttered, over a clear 
/ire. When done a nice brown, put 
(hern on a hot dish, with a piece of 
butter on the top of each, and nerve 
thcrn up very hot. 

Boast Goose. - When a goose 1m 
well picked. Hinged, and cleaned, make 
the Ntu fling, with aoout two ounce* of 
onion (if you think the flavor of raw 
onioiiH too ntrong, cut them in slices, 
and lay them in cold water for a couple 
of hours. a/Id as much apple or potato 
an you have of onion;, and half an 
much green sage, chop them \o.ry fine, 
adding four ounce*, i, e,, about a large 
break font cupful, of ntale bread-crumb*, 
g bit of butter about as big an a wal- 
mil, MnAa very little pepper and Halt 



(to thin Home cooks add half the liver, 
parboiling it flrstj, the yolk of an egg 
or two, and incorporating the whole 



well together, Htuff the iroone; do not 
quite fill it, but leave a little room for 
the Htuffing to hwcII. Hpit It, tie it on 
the Hpit at both ends, to prevent It 
Hwlnging round, and to prevent the 
Htuffing from corning out. From an 
hour and a half to an hour and three- 
quartern will roant a fine full-grown 
goon?. Hend up gravy and apple-sauce 
with it. 
Hashed Goose.- Is<hikiiiksiv.. -- 

The remain* of cold roant yoone *l onions, 
2 ounce* of butter. 1 ////// of hot liny water. 

1 dessertspoonful if Jbmr, penper and 
unit to ttiMte, J tabletipoonful oj port wine, 

2 tablespoonfuls of mint broom Ketchup. 
Mode. — (Jut up the goo^c into niece* 

of the size required ; the inferior joints, 
trimmingH, etc., put into a stcwoan to 
make the gravy ; slice and fry tho 
onioriH in the butter of a vary pah? 
brown; add thene to the trimmingH, 
and pour over about a pint of boiling 
water; htcw thene, gently for thre«?- 
quarters of an hour, then nkim and 
htrain the liquor. Thicken it with 
flour, and flavor with port wine and 
ketchup in the above proportion ; add 
a HcaHoniug of pepper and halt, and 
put in the pieces of £/oo*e ; b-t thene 
get thoroughly hot through, but do 
not allow them to boil, and nerve with 
sippets of toasted bread. 

Time, altogether, rather more than 
one hour. tSeasoruitjlr., from Heptember 
to March. 

Boast Fowls. — Fowls to U» tender 
Hhould be killed a counle of days lie- 
fore they are dressed ; when the feather* 
come out canity, then let them be pick- 
ed and cooked, fn drawing them, be 
careful not to break the gal I -bag, as, 
wherever it touches, it would impart a 
vory bitter taste; the liver and gizzard 
Hhould also be preserved. Trus* them 
in the following manner: -After 
having carefully picked them, cut off 
the head, and skewer the skin of the 
neck down over the back. (Jut on~ih« 
claw*; dip the leg* in boiling water, 
and Hcrapc them; turn the pinions 
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vnder: ran a skewer through them ! them a little parsley anil butter, orator, 
and the middle of the legs, which I lemon, celery, or white sauce, serving 
should be pawned through the oodr to the aauce alio separately in a tureen, 
the pinion and leg on the other Mde, ■ Boiled tongue, ham, or bacon ia usually 
one skewer securing the limb* on both aerved to eat with them, 
side*. The lirer and giuard ahould ' Grilled Fowl— Take the remains of 
be placed in the wings, the liver on \ cold fowl*, and akin them or not, at 
one side and the gizzard on the other. ! choice; pepper aiul salt them, and 
He the legs together by pawing a ; sprinkle over them a little lemon-juice, 
trcs&ing-needle, threaded with twine, ■ and let them stand an hour; wipethciu 
through the back bone, and secure it ' dry, dip them into elariticd butter, and 
on the other side. If trussed like a ' theu into tine bread- erumb*, and broil 
capon, the legs are placed more apart, gently over a clear tire. A little finely 
When nrmly trussed, singe them all minced lean of ham or grated lemon- 
over ; put them down to a bright clear peel, with a seasnuiug of dyenue, salt 
fire, paper the breasts with a sheet of [ and mace, mixed with the crumbs, will 
buttered paper, and keep the fowls ' vary this dish agreeably. When fried 
well basted. Roast them for three- ' in>tead of broiled, the fowls mav In? 
quarters of an hour, more or leas, ac- dipped into yolk of egg instead of 
ordi&g to the siie, and teu minutes butter. 

before serving, remove the paper, j Fricasseed Powl vCold Poultry 
dredge the fowls with a little tine , Cookery'.-— Inisrkments. — 7V re- 
flour, put a piece of butter into the ■ iimi'im or ewif rotwtfi*v! % 1 *trip of tmu»H- 
baiting-ladle, and as it melt?, baste /*v/. 1 bhnU of jhmtidfd Mi«ior, 1 bu»c\ 
the fcwla wiih it; when nicely frothed of *ir*>rv hsrht, 1 oni-nt. pfpper and *i// 
aad of a rich color, serve with good . to t,ist< t '\ pint of km/c.-, J f<MM/ot»N/W 
brown gravy, a liule of which should of Hour t \ pitrf vf cj-ahij, tMe yolbt of 2 
be poured over the fowls, and a tureen i eyy#. 

of well-made bread aauce. Mush- , * .uWc. — Carve the fowls into nice 
luonu oyster, or egg sauce are very , joints; make gravy oi the trimmings 
suitable" accompaniments to roast j and legs, by stewing them with the 
JowL Chicken is roasted in the same , lemon- peel, maee, herb*, onion, sea* 
manner. j aiming, and water, until reduced to 

Tim*, — A very large fowl, quite one i half a pint ; theu strain, and put iu 
hour; medium-sized oue, three-ouarters j the fowl. Warm it through, and 
of an hour; chicken, half an hour, or , thicken with a teaspoouful of flour; 
rather longer. Stw*onable all the year, 'stir the yolks of the eggs iuto the 
but scarce in early spring, i cream; add these to the sauce; let it 

Boiled Fowls or Chickens,— 7W. ; get thoroughly hot, but do not allow 
one hour for a large fowl ; three-quar- it to boil, or it will curdle. 
ters of an hour for a medium aise ; | Time, one hour to make the gravy, 
half an hour for a chicken. | quarter of an hour to warm the fowl. 

After the fowls or chickens are j SmjuhM? at auv time. 
trussed lor boiling, fold them in a nice ; Ragout of tfowl. — Ingredients. 
white floured cloth and put them into | — The rrvktin* of c\>M nxut fowl. 3 *W- 
a stewpan ; cover them well with hot | /ofr, 2 boulf* of wocr, o jaaoot o/ *i- 
waler, bring it gradually to a boil. | rory hrrb*. 2 or 3 tliee* of fata h<im^ 1 
and skim it very carefully as the scum | pint of ttocJt or mm/ct f*ppcr and m«V 
rites, then let them simmer as *lotrty<u ! to fcurff, 1 onion^ 1 atj*erUpooyui of 
pombie* whicii will improve their ap- j jfour, 1 tMtqvoufut of kmon-juict^'i 

toupoomfyi of pounded sugar, 1 oimor of 
6m//<t. 
MotU. — Out the fowls up into neat 



pearance more than fast boiling, caus- 
ing \hem to be whiter and plum per. 
When done, put them on a hot dish, 
remove the skewers, aud pour over 



pieces, the same as for a fricassee; 
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put the trimming* into a ntewpan with 
the shallot*, mace, herb*, ham, onion, 
and stock (water may be *ub*titutccl 
for this), noil it slowly for one hour, 
a train the liquor, and put a small piece 
of butter into astewnan ; when melted, 
dredge in sufficient flour to dry up the 
butter, and *tir it over the fire. Put 
in the strained liquor, boil for a few 
minutes, and At ruin it again over the 

Sdecc* of fowl. Squeeze In the lemon- 
iuicc, add the sugar and a Reasoning of 
pepper and Halt, make it hot. but do 
not allow it to boil ; lay the fowl 
neatly on the di«h, and garnish with 
crontons. 

Time, altogether, one hour and a 
half. neatonable at any time. 

Chicken Pie.— Time, to bake, one 
hour ami a quarter. 

INO RKDTRKTH. — Turn *mall chicken** 
$omc forcemeat, a tweet bread, a few f reek 
mu*hroom*, a cupful of tjood gravy, a 
little flour and butter, 4 egg*, name puff 
paste. 

Cover the bottom of a pie- dish with 
a puff* parte, upon that round the side 
lay a thin layer of forcemeat; cut two 
small chicken* into piece*, *ca*on them 
highly with pepper and Aalt ; put *omo 
of the piece* into the dish, then *ome 
sweetbread cut into piece*) and well 
seasoned, a few fresh mushrooms, and 
the yolk* of four or five hard-boiled 
eggs cut into four piece*, and strewed 
over the top*. Put in a little water, 
and cover trie pie with a pi we of puff 
paste, glaze it, ornament the edge, and 
oako it. When done, pour in through 
the hole in the top a cupful of good 
gravy, thickened with a little flour and 
butter. 

Chicken and Teal Pot-pie. — Boil 
the meat until about naif done. 
Chicken* should be jointed before 
boiling, and veal cut into small pieces 
after it is boiled. Put it into a pot 
with a layer of crust to each layer of 
meat, having a layer of crust on top. 
A few slice* of salt pork improves it 
The meat should be well seasoned with 
salt and pepper before putting it in 
the pot. Cover the whole with the 



liquor in which the meat was stewed ; 
it should be hot when added, and keep 
a teakettle of boiling water, to turn in 
as the water boil* away. Cold water 
will make the crust heavy. Let the 
whole stew Just long enough to have 
the crust cooked ; if overcooked, it 
will be clammy. The crust may.be 
made like that for fruit pies, with less 
shortening, or like that for cream of 
tartar biHcuit, but a raised pie-crust is 
the lighted and best. If you have 
unbaked wheat dough, add to it a 
little melted butter, and use it for the 
nie, if not, prepare the crust as fol- 
lows: Mix together three pints of 
flour, half a teacup of melted butter, 
a tea* poo n ful of ah It, a third of a tea- 
cup of yea*t, and lukewarm milk Of 
water jtt*t sufficient to enable von to 
roll it out. Het it In a warm place to 
rise, which will take five or six hours, 
unle*s brewer*' or distillery yeast Is 
used. The butter may be omitted, and 
seven or eight potatoes, boiled soft and 
mashed fine, substituted. When quite 
light, so as to be of a spongy appear* 
ance, roll it out half an inch thick, ei't 
into Mmall cake*, let them remain a few 
minutes, then put them with the meat. 

Curried Fowl.-- iNoiiKPiKitrsj. -4 
fowl, 2 ounce* of butttr, 8 onion* *Uced 9 
\j)int of white veal gravy, 1 tabletno&n- 
Jul of curry-powder, 1 iablrnnotmful of 
flour, 1 apple., 4 tabtr*poonfuU of cream, 
1 taftlr*poonful of lemon juice. 

Mode. — Put the butter into a stew- 
pan, with the onions sliced, the fowl 
cut into small joints, and the apple 
peeled, cored, and minced. Vrr to a 
pale brown, add the stock, and stew 
gently for twenty minutes ; rub down 
the curry powder and flour with a 
little of the gravy, quite smoothly, and 
stir this to the other ingredients ; sim- 
mer for rather more than half an hour, 
and just before serving, add the above 

Jroportion of hot cream and lemon- 
uicc. Hcrve with boiled rice, which 
may either be heaped lightly on a dish 
by iWelf, or put round the curry as a 
border. 
Time, fifty minute*. SujfMmU tot 
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three or four pertona, Sftuonabk in the 
winter. 

AWt.—ThU curry m*y b* m»d* of cold nhlckvn, 
Vat ub4i*m«I mt«l will bo *>nn* for Mij*Hur 

KOMt Duoki.— (^>e*w<7 ami TV****. 
{*£>-- Choone plump duck*, with thick 
and yellowinh feet They nhould l>e 
truaaed with the foot on, which nhould 
k* aoAldcd, and the nklu peeled off, 
and then turned up clone to the log*. 
ftun a ftkewer through the middle of 
taoh leg, after having drawn them a* 
ctaaa A* ponaible to tlie body, to plump 



up the broa*t, panning tho name qtiru* 
through the bod v. Out ofT the head* 
and neck*, and the pinion* at the find 



joint; bring thono clone to the *idc*, 
twlnt the feet round, and trun* them 
at the Imck of the bird. After tho duck 
Ik atuffed, lioth en<ln nhould be secured 
with atring*, no an to keep in the sea- 
soning. 

J/mfc,— To insure duck* being tcn- 
der, never dron* thorn the name day 
thay are killed; and if the weather 

BirmitA, let them hang a day or two. 
ake a atutHng of aago or onion nuftt- 
Olent for one duck, and leave the other 
uiutoaaoncd, an the tlavor in not liked 
by ovwybmly. Put them down to a 
briak dear Are, and keep them well 
batted the whole of the time thoy are 
cooklug, A few minute* before nerv- 
ing* drudge thorn lightly with Hour, to 
make them froth and look plump, aud 
whan thentoam drawn toward* the tiro, 
•and them to table hot and quickly, 
witUagood brown gravy poured round, 
but not otftr the duck*, and a little of 
tUa »amo in a tureen. When in *oa- 
•on, green pea* nhould invariably ac- 
company thlrt dinh. 

Ttw*, ftill-grown duck* from three- 

Suartora of an hour to one hour; duck- 
ings, from twenty-flve to thirty-five 
mluutot. tfyflrttHt) a couple of duok* 
lor «lx or seven peraon*. AetwemiAAf, 
duckling* from April to August; duck* 
fcom November to February. 

^fefe— DuokMnjr* ai* tnmtd nn4 ronatat in ttw 
«um» nMitiwr, mm Mrt«4 wlih th» ■*«»• ttoirot 
»*l aMumpMit mania. WIm* la *mmuu, a^ipl* 
mum Matt not b« omltu*. 



Btewed Duok And Pea* (Cold 
Poultry Cookery). Iwirkiuknth,- 
TV remain* */ rWrf roait duck, 2i <»wm<ym 
of butter, 8 or 4 */ioe# cj^ tean ham or 
wivon^ 1 tMr*iHH>nfut o/ Jtottr, 2 pint* 
«/ Mm orary, I hrtjt onion t or a 
twill bunch \\f tfrten onion*, «H *}>ri<f* 
of i*ir*ley, 8 eht*e* t 1 pint «/ jprwiy 
yrern /k*m, (hymne and *att to tartt, I 
tnuyMonfut t\f jnundnl tutjttr, 

J/b«f«\ -Put the butter into a *tew- 
pun; cut up the duok into joint*; 
lay them in with the nlieon of lean 
ham or bacon ; make it brown, then 
dredge in a tahlonpoonful of Hour, and 
ntir thin well in before adding the gravy. 
Put in the onion, parsley, cloven, and 
gravy, and whon it ha* nimmorod for a 
quarter of an hour, add a pint of young 

(croon poa*. and stow gently for about 
uilf an hour. Hoanon with Cayenne, 
nalt, and nugar; take out tho duok, 
place it round the dinh, and the pea* 
In the middle. To insure the pea* be- 
ing of a good color, they nhould be 
boiled neparately. 

Time, throtwiuarter* of an hour. 
frawnakfr from Juno to AugunU 

Hashed Duok (Cold Poultry Cook- 
ery). iNtiHKIUKNTM. 7'A# trmmiM 
of cohl roati t/wnr, rather nmrr thtw 1 
pint t(f uvak $to<'k or UHttrr. 1 ooion } \ 
own* o/ huttrr, thirltmintj t\f buttrr and 
jlour t Mlt and ( hjfennr to ttt*tf t i /m- 
tijHwnfut of mincrd letntm-jtett, 1 dr**rrt~ 
$poonful qf lonon-juirt, i yta** of port 

AffMfe. --Cut the duck into nice 
Joint*, aud put tho trimming* into a 
*towpan ; *lice and fry the onion in a 
little butter; add thone to the trim- 
mi ng*, oour in the above projvortion 
of weak ntock or water, and ntcw gen- 
tly for one hour. H train the liquor, 
thickon it with butter and Hour, *ca*ou 
with wilt and Cayenne, and add the re- 
maining ingredient* ; boil it up and 
nkim well ; lay in the piece* of duok, 
aud lot thorn get thoroughly hot 
through by the nlde of the Are, but do 
not allow them to boil : they nhould 
•oak in tho gravy for about half an 
hour. Oarninh with *i»pet* of toanted 
broad. The haah may lie made richer 
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by u*ing m stronger and more highly- 
flavored gravy; a little spice or 
pounded mace may also be added, 
when their flavor is liked. 

Time, one hour and a half. Season- 
able from November to February ; 
ducklings, from May to August. 

To Stew Giblets. — Time, one hour 
and a half. 

Jnorbdiknth. — One net of gWkt*, 
a bunch of part ley and thyme, a few 
sage leaves, pejiper and mlt, 1 onion, 
a quart of gravy, a wineglass of white 
wine. 

Mode. — Thoroughly clean and wash 
the giblets, cut them into niece*, mid 
stew them for an hour ana a half in 
a quart of gravy, adding a bunch of 
thyme and parsley, an onion, a few 
tage leaven, and a seasoning of pepper 
and salt. When done, put them into 
water, and trim them ready for serv- 
ing. Btrain the gravy through a fine 
hair sieve, add a glass of white wine 
and a piece of butter the size of a wal- 
nut, rolled in flour. Boil the giblets 
up in the gravy, and serve them 
quicklv. 

Giblet Pie. — Ingrkmknth. — A 
Bet of duck or goose giblet*, 1 pound of 
rump-aleak, 1 onion, J teasimonful of 
whole black pcjyper, a bunch of savory 
herbs, plain crust. 

Afoae. — Clean, and put the giblets 
into a stew pun with an onion, whole 
pepper, and a bunch of savory herbs. 
Aurl rather more than a pint of water, 
and simmer gently for about one hour 
and a half. J ako them out, let them 
cool, and cut thorn into piece*. Line 
the bottom of a pie-dish with a few 
piece* of rump-steak. Add a layer of 
giblets, and a few more niece* of steak. 
Season with pepper and salt, and pour 
In the gravy (which should be 
strained) that the giblet* were stewed 
in. Cover with a plain crust, and 
bake for rather more than one and a 
half hour* in a brisk oven. Cover a 
piece of paper over the pie, to prevent 
the crust talcing too much color. 

Time, one hour and a half to stow 
the giblets, about one hour to bake 
the pie. Sufficient for five or six persons. 



To Boast Pigeons. — Time, twenty 
minute* to half an hour. 

Jnokkmknth. — Home pigeons, \ 
pound of Imtter, pejyper and salt. 

Mode. — Well wash and thoroughly 
clean the pigeons. Wipe them dry. 
season them inside with pepper ana 
salt, and put a good-sized piece of 
butfcr into the body of each bird. 
Roast them before a clear bright Are, 
basting them well the whole of the 
time. Herve them with gravy and 
bread sauce. Or send up a tureen 
of parsley and butter, in which case 
the 4>irds must be garnished with fried 
parsley; but for very plain cooking, 
they can have a little water added to 
the butter in the dripping-pan, and 
poured round them, adding a spoonful 
or two of gravy. 

Jugged Pigeons. — Time, three 
hours. 

Inorkpiknth. — fir/me pigeons, 2 
hard-boiled eggs, a sprig of parsley, the 
peel of i a lemon, the weight oj the 
livers in beef suet, the same of bread' 
crumbs, pepper, salt, and nutmeg, 1 
egg, 1 J ounces of butter, 1 head of celery, 
a glass of white wine, a bunch of sweet 
herbs, 4 cloves. 

Mode. — Tick and draw four or six 
pigeons, wipe them very drv, boil the 
livers a minute or two, then mince 
them fine, and bruise them with a 
spoon, or beat them in a mortar. Mix 
them with the yolks of two hard- 
boiled eggs, a sprig of parsley, and the 
peel of half a lemon, all shred fine, the 
weight of the livers in beef suet 
chopped a* fine a* possible, the same 
weight of bread crumb*, and a little 
pepper, salt, and grated nutmeg. Mix 
it well together with a well-beaten 
egg, and a little fresh batter. Btuff 
the pigeon* and the croj>* with this 
forcemeat, sew up the vents, and dip 
the pigeons into warm water. Dredge 
over them some pepper and salt, and 
put them into a jar with the celery, 
sweet herbs, cloves, and beaten mace, 
with a glass of white wine. Cover the 



jar closely, and set it in a stewpan of 
boiling water for three hours, taking 
care the water does not get to the top 
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of the jar. When Hour, utrain the 

gravy into a stow pan, Htir in a little 
uttor rolled in flour, boil it up till it 
la thick, and |>our it over the pigeons. 
Garnish with lemon. 

RoMt OrouiO.- -liet the hi rds hang aa 
long am poasihlo; pluck and draw them ; 
wi|H», hut do not wash thorn, i initio and 
out, and truss them without the head, 
the name as for a roast fowl. Many 
person* Htill continue to trust* thorn 
with the head under tho wing, hut the 
former w now considered the monl 
approved method. Tut thorn down to 
A sharp, eloar tire; keep them well 
hasted the whole t .hue they are oooking, 
and Nerve thorn on a buttered toast, 
soak o<i in tho dripping-nan, with a 
little molted butter poured over them, 
or with bread Hanoi* and gravy. 

7\W, half hour; if liked very 
thoroughly done, thirty-five minutes. 
Nnjfllvirnt, two for a dish. .S-iiMimiA/r 
from the 12th of August to the bo- 
ginning of Pooomher. 

Roast Partridge.— <V*(»w//if/ ami 
Trunin <;. — Choose youutf birds with 
dark-colored bills ami yellowish legs, 
and let them hang a few days, or there 
will he no flavor to the flesh, nor will 
it he tender. The time tbev should be 
kept entirely depends on tW taste of 
thoac for whom they are intended, as 
what nomc nervous would consider de- 
licious would bo to others disgusting 
and offensive. They may be trussed 
with or without the head, the latter 
mode being now considered the most 
fashionable. I Muck, draw, and wipe 
the partridire carefully, inside and out; 
cut off the mad, leaving sulliciont akin 
on the neck to skewer back ; bring the 
lega close to the breast, between it and 
the aide-hones, and pass a skewer 
through the pinions and the thick part 
of the thighs. When the head is loft 
on, it should he brought round and 
fixed on to tho point of the skewer. 

jWirxfa. — When tho bird is firmly and 
ulumply trussed, roast it before, a nice 
bright tiro ; keep it well basted, and a 
few minute* before aorying, flour ami 
froth it well. I Hah it, and serve with 
gravy and bread aauce, and wend to 
12 



table hot and quickly. A little of the 

(cravy should be poured over tho 
)ird. 

Time, twenty-five to thirty-five 
minutes. »Vi////<iVh7, two for a dish. 
iNrr mom <rA/r from the 1st of September 
to the begin n bur of Kebruarv. 

Roast Wild Duck, Carefully pluck 
and draw them; cut otfthe heads ch^o 
to the necks, leaving stitliciont skin to 
turn over, and do not cut off the feet : 
some twist oaeh leg at tho knuckle, and 
rest the claws on each side of the 
breast, lioast the bird* beJ'oro a ipiick 
fire, and, when they are first put down, 
let them remain for fi\c minutes with- 
out basting it hi* will keep the gravy 
in); afterwards haste plentifully with 
butter, and a tew minutes before serv- 
ing dredge them light I v with flour; 
baste well, and send thorn to table 
nicelv frothed, ami full o\' gravy. If 
overdone, the birds will lose their 
flavor. Servo with a good gravy in 
the dish, and send to table with tliom 
a cut lemon. To tike oil' tho fishy 
taste which wild fowl sometimes have, 
baste them for a tew minutes with hot 
water, to which have boon added an 
onion and a little salt ; then take away 
the pan, and baste with butter. 

7* wr, when liked undordrossod. 
twenty to twenty-live minutes; well 
done, twenty-five to thirty -live minutes. 
&utfici<nf % two tor a dish. SntmnaMf. 
from November to Kebruarv. 

Roast Pheasant, or Guinea Fowl. 
— i%Hwiittf ami 'thim'nt/. — Old pheas- 
ant* may i>o known by tho length and 
sharpness of their spurs ; in young nnoa 
thev are short ami blunt. The ooek 
bird is generally reckoned the beat, ex- 
cept when the hen is with egg. They 
should hang some time before thev are 
dressed, as, if they are cooked Avail, 
the flesh will bo exceedingly dry ami 
tasteless. After the bird is plucked 
and drawn, wine the inside with a 
damp cloth, and truss it in tho same 
manner as partridge. If tho head ia 
loft on, brhur it round under the 
wing, and fix it on to the point of tho 
skewer. 

Mode. — Roant it before a brisk fire. 
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Hililill. huh limit 

\\ liKll ttif titltltll Id IiiiaciiiI ('.it Imll 
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ft III tii|iiltt-> i|itllti mi liHiti Ih Imll ll 
tltiifitti.lth 
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lilt. < II HI III ftcllil I'Ht illliMll I ft i.||i \ 
lllll.lH.io til ailitli Hill till. li|ilUi| |l|ilft 

llu. lit ilii IHtltiil til llii> ii|i|i>. <ll|i| aUtiHi. 
ll llllll «t llllll dltfllt. | tttil !ltliit!|.|| llt*|l 
illlil lllii llml\ 
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out tlio Alt from tho utrwpnn. nml put 
tli n pint of grnvy, n htinoh of nwoot. 
horlw, Imlf u pint of froMh tuii'hrooiUH, 
If you hnvo thorn, nml throo nhnllntN 
rhoppod flno. hpiinoii with ponpor nml 
wilt, oovor tnoin oh mo, nml lot thorn 
•tow for Imlf mi hour. Thou nkim tho 
gravy olonn, ndd iiniiiioiiftil of kotohup, 
mid tho juloo of hiilf n loiiimi. Tiiko 
out tho horh*. nml ntir In n piooo of 
huttor rollod In flour, boil it up till 
thh'k. 
An Economical Way to DroM a 

Rabbit. Vinit\ ono hour. 

I N (1 H K l» I K N TH, I r*ihhit t ) r? 

MHHli of JmWVi'i/ pot'l\ Ij fifffftW (»/' 

uttn\ tt fifth flour, mn/ *»/w /iiroi*- 
mrii/ for//*. 

.l/fii/f. Divido nml out tin* nihliit 
nml pork into hIjoo-*, mIikmI tho onion 
lino, nml fry tho wholo n nioo hrowu. 
Thou put thoui iulo u Htowpnu with 
hint HiitlliMiMit wator to oovor thorn. 
Ho mm on it highly with poppor ami suit, 
Ami lot it hIiuuioi- for m miaitrr of nil 
hour or twoutv inintitoM. Thou thiokou 
tho gruvy witli n piooo of huttor rolled 
In Hour. A «hl n low forooniont ImiIIm, 
Ami lot it n^nlii Nimiuor until tho 
gravy In tho ooimUtonoy of thiok 
oro-nm. 

A Plnin Rabbit Pio. Time, to 
bako, ono hour and n quartor. 

I Km It KIM UN I'M. J Air,;/- vM\it % j 
qf if fWHthi *\f ml her fat /wiim, n #/»;•/•/ 
tf /trfttlA'//, / l *77ifT l *(ttt, 'llht 1 >h<ittnt % 
pity i*t*tf. 

T/ih/r. Skim nml wnth n tluo Inrgo 
rabbit, out it into joint*, nml ilivhlo 
tho bond. Thou plneo it in warm 
wator to mink until thoroughly olonu. 
1 train It mi n Hiovo, or wipo li with a 
rloan oloth. Soiihoii It with poppor 
ami nalt. n nprig of purnloy ohopprd 
flno, ami ono nhallot if tho flavor in 
MVod (hut It In oqunlly good without, 
it). (-Ut- tho hnoon into Niunll iiiooon, 
dredge tho rnlihlt with flour, nml pi noo 
it with tho hnoon in n pio-dinh, ooiu- 
monolng with tho Inferior purln o\' tho 
tahhit. Pour In h kiiiiiII oupful of 
Wator, or ntook II you hnve It. Put a 

Juwto border round tho odgw of tho 
li*h, anil cover it with puff panto 



nhout, hnlf nti Inoh thiok. Ornamoiit. 
nml gluiso tho top, uinko a holn in tho 
eoutro, nml hnko it. 

Rabbit Pudding. Time, two bourn 
to hoil. 

Motfc. (*ut n Niunll rnhhll into 
ninnll nont. mooon, nml hnve rondy a 
fow NliooM of hnoon or limn. Lino a 
hiiMiu with u good Hiiot oriiNt. Lny in 
tho pioooH of mhhit with tho lmoon or 
ham iiitormixod, nonNon to your tiwto 
with noppor nml null, nml pour in a 
oupful of wntor. Covor tin* orunt ovor 
tho top, i in vnm it noourely with tho 
thuiuh nml flugor, nml hoil it. 

VENISON. Haunch of Venison. 

7'iW, throo to four bourn. 

f loutish from \H) to '.Vi noutith. 

Thin joint is triimmd by cutting olf 
pmt of tho kuueklo nml Hawing on tho 
ohino hono, thou tho llnp i* fohlod ovor, 
nml it In oovoivo! with n pnnlo nimlo 
of lliHir nml wnttM-. Thin pnnlo nhouhl 
l>r nhout mii inch thiok. Pio it up in 
MtrotiK nml very thiok pnpor, nml plnoo 
if in n ormllo «pit vorv oIom» to tho II ro 
till tin* pnsto in woll hnrtloiMHl or 
oniMtoil, pouring n [\*\\ Imllofuln of hot 
<lrippiii£N ovor it ooonHionnllv to pro- 
vont tho piij»or from onioning tiro. 
Thou movo it furthor from tho flro, 
taking onio tliat ymir fli-o in a m-y 
^ontl ono, oh«ar nml Htmn^. Whou 
tho vouiNOii IniM roiiMlod for nhout four 
hour*, tnko it up, i-«muovo tho pnpor 
ami piiMto, ami run a thin nkowor in 
to moo it it i« «louo ouou^h. If tho 
nkowor f>oo«* in oaxily, it Im droiwpil, if 
not, put it down luviiu, i\n it dopondrt 
^rontly on tho NtnMi^tli of tho fin 1 for 
ho lai>:o a joinU Whon It in ttromiril, 
uIm/.<> tho top nml Ntilninnmlor it. 
Put a frill round tho knuoklo, nml 
Morvo vory h«»t with Miouk gravy. 
K»d ourrnnt jolly in a £Ihn* dinh 
«»r a turoon. VogotnhloN : Krcnoh 
homiH. 

Nock of Voniion Vitnr, a quartor 
of an hour for a pound. 

('ovor it with pnsto mid pnnor nn 
for tho hnuuoh, fix it on a wpft, ami 
roawt. 

To Hath Veuiion. — Time, ono hour 
And a Imlf. 
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J ,'J'» R Y, f t f P. VTfl. - #////* "//// r'/'/*/ »'/•»- | 
jaufi^ '', InhlrHpuimfuh of j/orf whir y a 
lit fir muff on hrnlh, | of a aha lint, a jriink | 
fif (ityrnnr, I J nunm of fntf/rr f HjiOOH- i 
yW of flour, find unit to tonfr. 

A/fK/r. Cut some cold roast venison 
into nice slices, and season them 
li^hMy with Milt.. Put the bon^s, trim 
riling any cold gravy from the veni- 
son, and as ifiiifii broth as you j«»y 
i«"piire f into a stewpan, and let it. 
simmer slowly for unite an hour, then 
nlrmri if off. r'tir Mi** butter ano Hour 
<fVT f r#** rir* 1 until sufficiently brown to 
color the. gravy, taking caie it. does 
not Imrri. I'oiir the gravy from the 
homes, add the port. wine, nri'l let if. 
simmer until it. boils. 'I "h# ri 'Irnw 
tii*'. stewpan to the side of the fire, ]>ut, 
in the slices of venison, and when 
thoroughly //'// serve it. up, with red 
currant jelly in a glass dish, (tarnish 
with forcemeat hull-* about the si/,e of 
a marble. 

Venison Pasty. Th/i*-, to stew, 
three, hours and a half; three hours to 
bake. 

fNr»fffr,r»fKtfTB. A vrr/ lt or *houlilrr 
Of if/ii*on f a '/oorfrr of n pint of port 

l/'inr f i\ khulhit*, o hhlilrn of //tt/rr t jirpnrf 
Hint nn// t {j nflnji'nr f //. fifth- lutil n/off Of 
In nlh , ;///«/■// jtir.fr H fif. 

for I hr Urtivtf. A glass of port, wine, 
j"i'.' of a ssrriHll lemon, a piece of hiit- 
\'i, and flour, some stock from the 
«•**■ w»-#l venison. 

Alo'lr. 'Ink* 1 cither of Mm* above. 
f# f» i ■ ■« of venison, remove Mi* 1 bones and 
skin, Mfi'l rut it. into small afpinrc 
pi'-cis. I'ut them info n stewpan with 
thn ■!• shallots, pepper, suit, rnace f fifi'l 
RlJ-api' ^. A'M a uuHrt'T of a pint, of 
|rOff, win« f aiirl Miinic.icut. vwil hroth or 
sf/»';k torov<-r it., put. it. on a j/*'nth« f»r«* f 
»w\ l"f. it- «*t'W until thfw parU »loiii'. 
Thftii *Hk« out, Mm nrnt-fxt pifTf-s* of 
vt'uwm for t.h* 1 pH^ty, ano 4 put Mi^in 
in'o a oji'j'p o'ku, in a coir I phw^, with 
a li'Ur /if t.h* 1 tfravy pourwl nvvi thfin. 
I'our the r<'mfliuoVr nf th#» K r avy ov*t 
Uip houf\4 f «U',., aurl hoi I ft* a /pifirtfr 
of an hour. Cover the pnat-y with 
nomfl rai««l pifi-ennt, or/inm^nt t.lm 
to;? in any way you \>)^hm', am] bake it 



! in a nlow oven, When done, have 
rea/ly the. ^ravy left, from the lione^ 
, strain a no" «*kim it clean, a/M a fthn* 
; of, port wine, the juice, of a *rmiil 
lemon, ftii'l a piece of hutter rolloil 
in Hour. Pour it into the, paaty, and 
nerve.. 

Pie of Larks or Bparrows. - 7W, 

Ut h«ke f one hour an/| a half. 

I tut i! r, 1 1 1 k n'i a. /t //^/*/* *//i//// ///>//>•, 
« riirrt/ififr'tA, n *;////// /;/////// «/" unroji/ 
lufOi/thr firrl. of \ O. fr/non, O *l.'nr of 
fif/t/r hrmd $ // tiififiil of wi/tr-, f '> '(,',*, 
ftrpfirr anil MO./f f '/, ouim* of buffrr, puff 
jioxlr. 

Moilr. Make, a forcemeat with the 

filiee of brewl *<#akc(| in milk uri'l 

h*nt.# nup, n 4mall hunch of aavory her!* 

chopperl fine, the peel of half n lemon 

miueeri, * ttctmonifig of pepper arifl *alt T 

a piece, of hut-U-r, ano 1 the yolks of *ix 

egK*; mix all Uigether, put it into 

, a <t.ewpRn awl stir it over the fire 

I for a few minute* until it beeomc* very 

, stiff' mho* then fill the insirle of e.«ch 

I him. liine a pie^liah witli the riiinif- 

| Kt-eak, *enAone«| with pepper ano* salt, 

: ano" frie/| lightly; pla/e. the hir'U on 

; it, cover them with the yolks of the, 

, hunl-hoiko 1 egg* cut. into alie.c*, an'J 

i pour in a sufficient quantity of gravy. 

i I * 1 1 1. n paste rouno 1 the e/|gc of the /|Uh 

ano! / /»ver it over with the same., glaz^ 

i it with the yolk of an egg hrustieo 1 over 

it, mfike. a hole in the top, ano! hake 

I '"■■ 

j To Boil Eggs for Breakfast, 
i Salads, etc. T.ggs for hoi ling t-nn- 
not he too fresh, or tailed too smio 
titter they are hi hi ; hut, rather a longer 
time should he allowed for boiling a 
new-laid egg thin for one that is three. 
or four days old. Have rw\y a sa»ce- 
pnri of lioiliug water; put the egg* 
into it gently with a s|ioon, letting 
the spoon touch the bottom of the, 
saucepan before, it is withdrawn, that 
the egg may not hill, ftwl consequently 
crack. For those, who like eggs lijdifiy 
boiled, three minutes will l>e found suf- 
ficient; three minutes nw\ a half will 
be ample time Ut set the white nicely. 
Hhould the egj/s tie unusually large, as 
those of black Bpanish fowls some,- 
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times are, allow an extra half minute 
for them. Eggs for salads should be 
boiled ten minutes, and Bhould be 
placed in a basin of cold water for a 
few minutes; they should then be 
rolled on the table with the hand, and 
the shell will Deel off easily. 

Time. — To boil eggs lightly, for in- 
valids or children, two minutes and a 
half; to boil eggs to suit the generality 
of tastes, three to four minutes ; to boil 
eggs hard, five minutes ; for salads, ten 
minutes. 

Poaohed Eggs. — Ingredients. — 
Egg*, water. Tb every pint of water 
allow 1 tabfapoonful of vinegar. 

Mode. — Eggs for poaching should 
be perfectly fresh, but not quite new- 
laia; those that are about thirty-six 
hours old are the best for the purpose. 
If quite new-laid, the white is so milky 
it is almost impossible to set it; and, 
on the other hand, if the egg be at all 
stale, it is equally difficult to poach it 
nicely. Strain some boiling water into 
a deep, clean frying-pan ; break the 
egg into a cup without damaging the 
yolk, and, when the water boils, re- 
move the pan to the side of the fire, 
and gently slip the egg into it. Place 
the pan over a gentle fire, and keep 
the water simmering until the white 
looks nicely set, when the egg is ready. 
Take it up gently with a slice, cut 
away the ragged edges of the white, 
and serve either on toasted bread or 
on slices of ham or bacon, or on spin- 
ach, etc. A poached egg should not 
be overdone, as its appearance and 
taste will be quite spoiled if the yolk 
be allowed to harden. When the egg 
is slipped into the water, the white 
should be gathered together, to keep 
it a little in form, or the cup should 
be turned over it for half a minute. 
To poach an egg to perfection is rather 
a difficult operation; so, for inex- 
perienced cooks, a tin egg- poacher 
may be purchased, which greatly fa- 
cilitates this manner of dressing eggs. 
It consists of a tin plate with a handle, 
with a space for three perforated cups. 
An egg should be broken into each 
cup, and the machine then placed in 



a stewpan of boiling water, which has 
been previously strained. When the 
whites of the eggs appear set, they are 
done, and should then be carefully 
slipped on to the toast or spinach, or 
with whatever they are served. In 
poaching eggs in a frying-pan, never 
do more than four at a time; and. 
when a little vinegar is liked mixed. 
with the water in which the eggs are 
done, use the above proportion. 

Time } two and a half to three and a 
half minutes, according to the size of 
the egg. Seasonable, at any time, but 
less plentiful in winter. 

Eggs and Baoon. — Time, three to 
four minutes. 

Ingredients. — 6 eggs, J of a pound 
of dripping or butter, some slices of ham 
or hicon. 

Break five or six fresh eggs into 
cups, and slip them into a delicately 
clean frying- nan of boiling dripping 
or butter. When the whites are set, 
take them up with a slice, trim off the 
rough edgCH, and drain them from the 
grease. Ihen place them in the centre 
of the dish, and the slices of fried bacon 
round the edge, or the eggs may be 
served on the bacon, whichever you 
prefer. 

Friar's Omelet. — Ingredients. — 
8 or 9 large apples, 2 ounces of fresh 
butter, sugar to taste, bread-crunibs. 

Boil eight or nine large apples to a 
pulp, stir in two ounces of butter, and 
add pounded sugar to taste. When 
cold, add an egg well beaten up. Then 
butter the bottom of a deep baking 
dish, and the sides also. Thickly strew 
crumbs of bread, so as to stick all over 
the bottom and sides. Put in the mix- 
ture, and strew bread-crumbs plenti- 
fully over the top. Put it into a 
moderate oven, ana when baked turn 
it out, and put powdered sugar over. 

The Way to Make an Omelet.— It 
is surprising that a dish so easily pre- 
pared, and so delicious, as omelet, has 
come into use to so small an extent in 
this country. There are extensive dis- 
tricts where it has never been heard of, 
and many housekeepers who meet with 
it in their travels never have it upon 
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their own tables, because their cook* 
do not know Itow to prepare it. 

Omelet is simply egg beaten and I 
fried in butter. Ilreak three fresh eggs 
Into a bowl, Add a little pinch of salt 
and a taaspoonfiil of water, and beat 
the eggs thoroughly. Thru put h table- 
spoon nil of gocnl butter into a flni fry- 
ing-pan, And hold the pan over the firo 
with the handle a littfr elevated no ha 
to incline the bottom At a small angle. 
As soon ah the pan in warm pour in the 
eggs, Rn( ' n " l ,nft mass begin* to cook 
run a cane- knife under it to keep it 
from burning to the pan. As noon as 
the surface is about (fry fold one half 
of the. omelet over the other, and it ia 
really to nerve, ft ran be mnde in five 
mi n ii tea, and in an exceedingly delicate 
and delicious morsel. 

Ordinary Omelet. Take four 

eggs, beat the yolka and white* to- 

f;ether, with a tablespoon fill of milk, a 
ittle nalt and pepper; put two ouneea 
of butter into a Irving-pan to U>il, uixl 
let it remain until it begin?* to brown ; 
pour the batter into it, and let it re- 
main quiet, for a minute; turn up the 
edge* of the omelet gently from the 
bottom of the pan with a fork ; shake 
it, to keep it from burning at the bot- 
tom, and fry it till of n bright brown. 
It will not take more than live minutes 
frying. 
How to Tell Oood Kggs. Place 

the farf/e md of the egg against the 
tongue,; if it becomes* immediately warm 
to the tongue, the egg is very fresh ; if 
it becomes warm slowly, it ia atale; if 
no heat is felt, the egg is bud. The de- 
gree of freahnena of eggs is thiin easily 
ascertained. 
Oxford Sausages. Inohkiukmtr. 

— 1 pnuml of Iran vmt t I pound of 
ytnmy jwrk, I pound of orrf *nrf t % a 
)Hfund of yrnfrd hrrua, j»rr£ of 4 a 
farmm, I nntmr.y yrntrd, b' *ft(/r /ra»r* t 
1 ts,<l*po<>riJiU of pr/iprr, % of m/f, a 
*pria of thymr, miwry, nnd mar jorum. 
'lake a pound of lean veal, and the 
same quantity of young nork, fat and 
lean together, fr(^ from skin and gris- 
tle, and a pound of beef suet ; chop all 
JUtpa/ateljr as fine as posaiblc, and then 



mix together; add the grated bread, 
the peel of half a lemon shred fine, a 
nutmeg grated, a teaspoon fill of pep- 
per, two of milt, and the sage leav* s, 
thyme, savory, and marjoram, all 
chopped a* Hue as you ran ; mix ail 
thoroughly together, and press it down 
into a prepared skin. When you use 
them, fry them in fresh butter A fine 



brown. Herve a* hot aR possible. 

Bologna Sausages. Take equal 
quantities of baron (fat and lean;, beef, 
veal pork, find beef puet ; chop them 
small, season with pepper, Raft, etc., 
Rweet herbs, find sage rubbed fine. 
Have a well-washed intestine, fill, and 

Iirick it; boil gently for an hour, and 
ay on straw to flry. They may b#> 
Rinoked the same as hams. 

Mntton Sausages. -The lean of tlm 
leg is the best. Add half as much of 
beef anet ; that iR, a pound of lean and 
half a pound of nuet fthiR proportion 
is good for all sausages). Add 
oyatcra f anchovies chopper very fine, 
and flavor with ReaRoning. No herl*. 
These will require a little fat in the 
pan to fry. 

Veal Sa usages are made exactly a* 
Ox lord sausages, except that you add 
ham bit or fat bacon; arid, instead 
of sage, use marjoram, thyme, and 
par* ley. 

Preparing Sausage Skins. Turn 

them inside out, and stretch them on 
a stick ; wash and scrape them in 
several waters. When thoroughly 
cleansed, take them off the sticks, and 
soak in salt and water two or three 
hours before filling. 

Sausages shou hi be well cooked; M. 
them remain in the, frying-pan long 
enough to be well cooked afl through. 
As soon as they arc done, remove them 



from the pan, and take two or three 
slices of bread, dip them quickly in 
cold water, then put them in the pan 



rom the pan, a no take 

iliccs of bread, dip them quickly in 

hen put 
while the fat is hoi ling hot, place the 
frying-pan on the fire, and let the 
bread be well browned on both sides; 
then place the bread on a dish, and 
the sausages on Nip of it. This hr»«ad 
will be found a great addition to liic 
sausages. 
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8WEETBBEAD. — Trim a fine 
sweetbread (it cannot be too fresh) , 
parboil it for five minutes, and throw 
it into a basin of cold water. Then 
roast it plain, or beat up the yolk of 
an egg, and prepare some fine bread- 
crumbs; or when the sweetbread is 
cold, dry it thoroughly in a cloth ; run 
a lark-spit or a skewer through it, and 
tie it on the ordinary spit ; egg it 
with a paste-brush ; powder it well 
with bread-crumb*, and roast it. For 
sauce, fried bread-crumbs, melted but- 
ter, with a little mushroom ketchup, 
and lemon-Juice, or serve on buttered 
toast, garnished with egg sauce, or 
with gravv. Instead of spitting the 
sweetbreail, you may put it into an 
oven, or fry it. 

Sweetbreads Plain. — - Parboil and 
•lice them as before, dry them in a 
clean cloth, flour them, and frv them a 
delicate brown ; take eare to drain the 
fat well, and garnish with slices of 
lemon, and sprigs of chervil or pars- 
ley, or crisp parsley. Serve with sauce, 
ami slices of ham or bacon, or force- 
meat balls. 

KIDNEYS.— Cut thorn through the 
long way, score them, sprinkle a little 
pepper and salt on them, and run a 
wire skewer through to keep thorn 
from curling on the gridiron, so that 
they may be evenly broiled. Broil 
over a clear fire, taking care not to 
prick them with the fork, turning 
them ofteu till they are done ; they will 
take about ten or twelve*minutcs, if the 
fire is brisk : or fry them in butter, and 
make gravy for them in the nan (after 
you have taken out the kidneys), by 
putting in a teaspoonful of flour. As 
anon as it looks brown, put in as much 
water as will make gravy ; they will 
take five minutes more to fry than to 
broil. 

DEVIL. — The gizsard and rump, 
or legs, etc., of a dressed turkey, capon, 
or goose, or mutton or veal kidney, 
scored, peppered, salted, and broiled, 
sent up for a relish, being made very 
hot, has obtained the name of a 
•• Devil." 

BACON. — The boiling of bacon 



it a very simple subject to comment 
upon ; but our main object is to teach 
common cooks the art of dressing 
common food in the best manner. 
Cover a pound of nice streaked bacon 
with cola water ; let it boil gently for 
three-quarters of an hour; take it up, 
scrane the under-side well, and cut 
off the rind. Grate a crust of bread, 
not only on the top but all over it, as 
you would ham ; put it before the fire 
for a few minutes, not too long, or it 
will dry and spoil it. Bacon is some- 
times as salt as salt can make it; 
therefore, before it is boiled, it must 
be soaked in warm water for an hour 
or two, changing the water once. 
Then pare off the rusty and smoked 
part, trim it nicely on the under-side, 
and scrape the rind as clean as pos- 
sible. 

-Ham or Baoon Slioes should not 
be more than one-eighth of an inch 
thick, and, for delicate persons, should 
be soaked in hot water for a quarter 
of an hour, and then well wiped and 
dried before broiling. If you wish to 
curl it, roll it up, and put a wooden 
skewer through it ; then it may be 
dressed in a cheese- toaster or a Dutch 
oven. 

SOUPS.— General Directions for 
Making Soups.— Lkan, juicy Bkkf, 
Mutton, and Vkal, form the basis 
of all good soups; therefore it is ad- 
visable to procure those pieces which 
afford the richest succulence, and such 
as are fresh-killed. Stale meat ren- 
ders soups bad, and fat is not well 
adapted for making them. The prin- 
cipal art in composing good rich soup 
is so to proportion the several ingre- 
dients that the flavor of one shall not 
predominate over another, and that all 
the articles of which it is composed 
shall form an agreeable whole. Care 
must be taken that the roots aud herlw 
are perfectly well cleaned, and that 
the water is' proportioned to the quan- 
tity of meat ana other ingredients, al- 
lowing a quart of water to a pound of 
meat for soups, and half that quantity 
for gravies. In making soups or gra- 
vies, gentle stewing or simineriug is 
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nlmnlittrly tipppRRnrr. It nmr l»n rn- 
tnnrkpil, iimrpovpr, flint n rWlly gnoil 
Roup run npvpr bp turnip but In n wpII- 
HnRprivpRRpI, nit hough, pprhnpR, grpntpr 
wIioIprimupiippr in nhtnuipii by nn op- 
PflRioiml oxpiiRiirp to thp nlr. HoupR 
will, in gpiiprnl, tnkp fnmi four to rix 
hourR lining, unci nrr wmipA tnifri m /hv- 

■mrrtt thr <)<ii/ fwfntv //»»'// rpr witntwf. 

►VliPtl flip Roup in fulii, I ho flit imiy bp 
rnslly niul pomplptply rpinovpii ; nml 
In pouring It off. phip must bp tiikpn 
not to liiRturb (Iip HpttlhurR nt (Iip bot- 
t-11111 of thp vpropI, whmli n ro ro lino 
tbnt tlipy will papiipp through n rIpyp. 
A vpry ftiio hnirflipvp or plolh Is tlm 
brat Rtrnbmr. nml if tliPRoup Ip ntruiiirtl 
whllp it Ir lint, b»t tbp tntuN or rlolb 
bp prpvioimly ponkpil in pohl wntpr. 
( 1 |pnr miiipR iiumi bo ppifpptlv trmiR 
pnrpiit, nnil tliirkptiptl roupr nhout tbp 
rmiRiRtPiipy of prrnm. To oblniir n 
rcfillv p|p«r ami trmiRpnrpiit Roup, it Ir 
rpipilRitp lo ronlinup pk homing tbp 
ti<|ttc»r until Hump 1r not n pitrtiulp of 
Rpuin rpinniulng, 1 liin bpiugpommpuppii 
iuinipfliiitply ntW tbp wntpr Ir iuIiIpiI 
to tbp input. To IbirkiMi nml givp 
licitly tt» RonpR nml prnvipR, potnto 
mupilngp, nrrowroot.. Tnpnil riiRplngR, 
lRiuglnRR, flour nn<l hiitlpr, bnrlpy, Hpp 
or nntiupitl. urn urpiI. A pippp of 
ImiiiMl hppf poumlpil to m pulp, wilb n 
bit of bultpr nml flour, iimi rubbpil 
through h ripvp. iiml grmhmlly iiipor- 
porntpil witb tbp Roup, will bp found 
nn pxppIIpiiI mhlitimi. WIipii Roup* 
nml irrnvipH hip kppt from ilny to ilny 
in hot wpntlmr. Ilipy rIhmiIiI hp wiirnipil 
Up pvpiv ihiy. put into JVprIi -Renhlpil 

{M1I1R or tlll'PPUR, Illl<1 phlPPil in R pool 
nrilpr. In Iptiipprnfp wpnllmr, pvprv 
otbpr ilny tuny bp RiilhYipnt. Htopli 
turnip from iiipiiI only, kpppR gooil 
hmgpr tbnn tbnt. boilpil witb vpgp 
tnbiPH, tbp lnttpr bping liiiblp to turn 
tbp liiixturp Hfiur, pmticuhirly in vpry 
wnrm wpiitbpr. 

Clear Btook for Soupi. Tim**, r1* 
hourR nml it bnlf. 

Inihirmiknth. tl or 7 fuiumh of 
knwktr of vrnf or turf, $ ftoomf of 
Iron ham or lnmm t J fiouuii of 
buffer, mtf f 2 onion*, 1 tuirrot, \ tur- 



nip, | ci hratf of rpfrrit, 2 pntfau* <\f 
wofrr. 

Mo<1f>.- -Tut frpRh mpnt nml hnm into 
vrry Rtuiill pipppR, nml put tbptn into n 
Rtpwpnn wbipb bnn I»ppu rubbpil ovpr 
with n ounrtpr of n pouml of luittpr; 
mill hnlf n pint of wntpr, tbp Rnlt, 
unioiiR, turnip, nirrot. nml polrry rut 
inbi rIIppr; povpr tbp Rtpwpnn, nml 
pbipp It ovpi* n vrry ipiii'k flrp until 
tbp bottom of tbp pnn i^ gln/pii, but 
Rtirrinjr It rouml frpipiPiitly to pipvput 
it« burning; tbnn pour in tbp two trill- 
ion* of wntpr. nml wIipii on tlm point 
nf boiling, ilrnw it to tbp rIiIp of tbp 
tirptoRimuipr forRix nmln bnlf orRpvrn 
hourR, if tlip Rturk Ip iiinilo of lippf; 
nkini it thoroughly, nml whpu ilonn 
pn*»R it through ii vpry lino rIpvp for 
upp. A lit tip browning or gmvy mu«t 
bp iirpiI to polor it. 

Oonernl 8took-Pot Stork, in \tn 
pompoRitiou, ip not potiflunl to tbp 
nbovp pronortioiip; miy input or lumps 
ni'P tHpful ; pippin of lippf, from nuy 
pnrt of which grnvy pnn bp pxtrnptpif; 
boiiPR, pkin, briRkpf. or ti»p-« of rih«. o^i- 
pbppk, piri'pR nf mutton, biipou, bmn, 
mnl triiumiiiirR of turkpyR. fbwlR, vpiiI, 
ptr. ; mnl iiUo of luii-p, pliPiiRnnt, if 
tlipy nrp obi nml fit for no othpr pur- 
pi imp -in fiipt miytliiiig tbnt will bp- 
poiiip n JpIIv will impipt in mnking 
Rtoi»k ; to |[ii«5 iiipiIIpv of liigrpilirut« 
mill pitrrnN mt into rHtpm, ImtIm. 
onioiiR, pppppr. Rnlt. Rpirp, pfr., mnl 
wlmit nil Iiiivp rIpwpiI until thp stork 
U of n rlrb i^nHiRtrnry. tnkp It from 
tbp flrp nml pour it mil to nml. WIipii 
pobl, nil tlm tut muit bp Inkpii off. nml 
it iiiURt Iip poiirpd plpnr from tbp Ri^li- 
niput. WIipii lliPHotip ip rripiirpil to 
bp vprv rich, thpjplly from n pow-Ihm^, 
or ii lump nf bultpr m\\m\ U\ flour, 
miiRt bp niblpil to llipitnpk. 

Tbp Rloi'k pot rIioiiIiI iipvpr bp puf- 
fprpil to bppiupty.iH hIiuorI miy iiipiiIr 
(riivp Rnlt iiipiiIm) or fowl* innkp plopk ; 
thp rpinniiiR flhoubl iipypr bp thrown 
nnywliprp but into thp Rtopk pot. mnl 
Rhoiibl too iiiiipIi Rtopk bp nlrpiuly In 
your poRRi^Rpion, boil it ilowu U\ n glnrp ; 
wn«tp Ir thiiR iivoiiIpiI. 

Economical Stock, Inhhkimrmiv. 
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Th* liquor in which a joint of meat has 
been boiled, toy 4 quart*, trimmings of 
fresh meat or poultry, shank-bones, etc. , 
road-beef bones, any pieces the larder 
may furnish, vegetables, spices, and sea- 
soning. 

Mode. — Let all the ingredient* sim- 
mer gently for five hours, taking cure 
to slum carefully at first. Strain the 
stock off, and put it by for use. 

Time, five hours. 

White Stock— 7h be used in the }>re- 
paraxon of white soujm. — Ingredients. 
—4 pound* of knuckle of veal, any poul- 
try trimmings, 4 slier* of lean nam, 1 
carrot, 2 onions, 1 head of celery, 12 
white peppercorns, 1 ounce of salt, 1 blade 
of mace, 1 ounce of butter, 4 quarts of 
water. 

Mode. — Cut up the veal, and put it, 
with the bones and trimmings of poul- 
try and the ham, into the stow pan, 
which has been rubbed with the butter. 
Moisten with half a pint of water, 
and simmer till the gravy begins to 
flow. Then add the four quarts of 
water with the remainder of the ingre- 
dients, and simmer for five hours. 
After skimming and straining it care- 
Ailly through a very fine hair sieve, it 
will be ready for use. 

Time, five and a half hours. 

Au<«. — When stronger utock is detdrod. double 
the quantity of veal, or put in mi old fowl. The 
liquor In which a young turkey low been boiled is 
au excellent addition to all white stock or soupN. 

Browning for Stock.— -Ingredi- 
ents. — 2 ounces of powdered sugar, and 
J a pint of water. 

Mode. — Place the sugar in a stew- 
pan over a slow fire until it begins to 
melt, keeping it stirred with a wooden 
spoon until it becomes black, then add 
the water, and let it dissolve. Cork 
closely, and use a few drops when re- 
quired. 

NoU. — In France, burnt onions are made use of 
*.»r the purpose of browning;. As a general rule, 
the process of browning is to be dincouragcd, as 
apt to impart a slightly unpleasMnt naror to the 
•tock, and, consequently, all soups made from it. 

To Clarify 8tock.— Ingredients. 
— The whites of two eggs, J pint of 
water, 2 quarts of stock. 



Mode. — Supposing that by some ac- 
cident the soup is not quite clear, and 
that its quantity is two quarts, take 
the whites of two eggs, carefully sepa- 
rated from their yolks, whisk them well 
together with the water, and add 
gradually the two quarts of boiling 
stock, still whisking. Place the soup 
on the tire, and when boiling and weft 
skimmed, whisk the eggs with it till 
nearly boiling again ; then draw it 
from the tire, and let it settle, until the 
whites of the eggs become separated, 
Pass through a tine cloth, and the souj 
should be clear. 
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Nott.— The rule is, that all clear soup should be 
of n light-ntraw color, and nliou l«l not iHVor too 
strongly of the meat ; and Unit all white or brown 
thick soup* nhould have no ntotv oon*i*tency than 
will enable them to adhere slightly to tho wpoon 
whi'it hoi. 

A good Family Soup. — Ingrepi- 
ENT8. — Jiemains of a wfd tongue, 2 
pounds of shin of beef, any cold pieces 
of meat or beef-bone*, 2 turnij>s, 2 car- 
rots, 2 onions, 1 parsnip, 1 head of 
celery, 4 quarts of wafer, 4 teacupful of 
rice ; *alt and pep tier to ta*te. 

Mode. — Put all the ingredients in a 
stewpan, and simmer gently for four 
hours, or until all the goodness is 
drawn from the meat. Strain off the 
soup, and let it stand to get cold. The 
kernels and soft parts of the tongue 
must be saved. When the soup is 
wanted for use, skim off all the fat, put 
in the kernels and soft parts of the 
tongue, slice in a small quantity of 
fresh carrot, turnip, and onion ; stew 
till tho vegetables are tender, and 
serve with toasted bread. 

Time, five hours. iScasonabte at any 
time. 

Gravy Soup. — Ingredients. — 4 
pound* of shin of beef, a piece of the 
knuckle of veal weighing l\ pounds, a few 
pieces or trimming* of meat or poultry, 
8 slices of nicely flavored lean ham, \ 
pound of butter, 2 onions, 4 carrot*, 1 
turnip, nearly a head of celery, 1 blade 
of mace, 6 cloves, a bunch of savory 
herb*, seasonings of salt and pepner to 
taste, 8 lumps of sugar, 5 quarts oj boil* 
ing soft water. It can be flavored with 
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a diymin. When it in perfectly cold, 
cieafW every particle of fat. 1 1 eat a 
couple of quart* ; stir in, when it boils, 
half an ounce of »ugar, a mnall table- 
spoonful of gnod *oy, and twice as 
such of Harvey* sauc*», or, instead of 
tbia. of clear and tine iiiu*hn»om 
ketchup. It rarvfully made, the noup 
will be perfectly transparent, umi of 
good color and flavor. A thick id ice 
of ham will improve it, ami a pound 
or 40 of the neck of beef, with mi ad- 
ditional pint of water, will likewise 
enrich its quality. A small quantity 
of fund broth may he mad<- of the 
fragment* of the whole, boiled down 
wita a few fre»h vegetable*. 
Ok Tail Soap. — Imikki'Ikntm. — 

2 ag»iaU» f 2 Uicta of hum, 1 ounrr of 

buffer, '4 carrots, 2 turnij*, .'{ on unit, 1 

| U*k 9 1 KtnU of rrlrry, 1 hunch of savory 

i krrh*, 1 bay-Unf, 12 ichoir jtrojirrrttrnA, 

4 cfov**, a tnt4s*[#*>nful of #tlt, ,'J umill 

| twm§*4 of Mtty*tr t 2 fnti/r^Mnm/ui$ of 

kutehmp, } ijIojh of jxtrt wtnr t \\ quarts 

*/ w»itrr. 

Uo*U. — ( 'ut tip the tails, aeparating 
tbeai at the joint*. Worth them, aim 
put them in a *tewpan, with the but- 
ter. Put in half a pint of water, and 
stir them over a *liart» fire till tin* 
juice* are drawn. Fill up the »t«-w- 
pan with the water, and, when boil- 
ing, add the wilt. Skim well. Cut the 
vegetable* in slices, add thou, with 
the pep|ien*orn* and herbs, ami si in- 
ner very yetitly for four hours, or 
until the tails are tender. Tuke them 
out, skim and strain the soup, thieken 
with dour, and flavor with the ketchup 
and port wine. Put back the tails, 
simmer for five mi nub**, and serve. 

Time, four ami a half hours. Sra- 
mmabk in winter. 

TOBfttO Soup. — Take the remain* 
of any roast meat you may haiq>cti to 
have, or beefsteak ; boil it with more 
than sufficient water to coyer it. When 
quite tender, take it out of the liquor, 
cut off all the fat, cut up the lean into 
■mail piece*, put it into the liquor, to- 
gether with sain lied ripe tomatoes, in 
the proportion of a dozen to three 
quarto of the liquor, lkul the whole 



together for three-quarter* of an hour, 
season it while boiling with a large 
spoonful of sugar, pepi»er, and salt, 
and add rlovca if you like. 

Oyster Soup. -Separate the oysters 
from the liquor; riii»c the oysters in 
cold water, in order to get oil the hits 
id' "hell which adhere t«» (hem; strain 
the liquor, and to each quart of it put 
a pint of milk, or waier. Set it where 
it will IhiiI, ami thirkeii it when it 
boils with a little flour and water 
mixed Miiuothlv together; season it 
with pepper, add a little vinegar, if 
voii like, then put in the oysters, and 
let them Im» in just long enough to 
get scalded through; otherwise they 
wdl he hard. Add salt after taking 
up the soup; if added before it will 
shrink the oyster*. Serve up the soup 
with cracker*. 

Pea Soup 'Green,.— IviHKPiKVT*. 

— \\ j*inf<* *tj ijrrrn jmiim, \ it* i unit of hut* 
trr f 2 or !! thin »fuvs if hum, 1 onion* 
*/!'•/•»/, \ *hr*'*Ulr*l lift mi* t t}\r wtmh* of 
2 r'nnrh roth, 2 lmmljnU if tninurh, 1 
fumji of miij> »r, 2 onurt* »f *tock % 

Mud*-. — Put tue hutter, ham, ono 
quart of the peas, onions, and lettuces, 
V> a pint of ntork, and nimuier for an 
hour; then add the remainder of the 
stork, with the muni" of the French 
rolls, and hoi! for another hour. Now 
hoil the »piuuch, squeeze it very dry, 
and ruh it, with thr *oup, through a 
sieve, to give the preparation a good 
color. Have rea'fy a pint of ynumj 
|N>as l»oiled ; mid them to the noup. 
put in the sugar, give one boil, ami 
nerve. If ncei'Mftary, odd •♦alt. 

Tutu-, two hotirn and a half. SttiMitn- 
tUtU from June to the end of Augti*t. 

S<4» — It will \~ wmII t>» -U, IT Hi* t>"a* am n<.| 
•|iii|f yt,nud, m link tn^m aiuiir. W h»r» ^.hi-.u y 
U •«««iiiirti, w«*«r uiaj l>« u«rt| Iii4t»4il "fill- k ■■•r 
Hit* »fii|>, l-.ilinij in it Uk««iM) th- |i>4mIi>-IU, 4ii4 
miiijt n»tii»r • Uric»r «|ii*nlitf u% « •k»i*M^. 

Winter Pea Soup (Yellow). — Ix- 

i * U K 1 1 1 K N TH. — 1 qnart of qUit f*n* t 2 
jMiiHii* of shin nf offf trimming* of mnil 
or jMtulfrj/, n «/ier oj /won, 2 fun/r mr- 
rot* % 2 tumijts, .*» Innjr onions, 1 hrtpl of 
crlrry, ariutoning to tUMtr t 2 yu'ir/j of mtft 
water, any bone* Itft from rwut mcot, 2 
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quart* of common dock, or I'upior in 
irhii'h ft joint 0/ meat ha* been boiled. 

Mode. I'ut tin' pea* to nook, oner 
liiyht in toff, water, and float oil* such 
ih rise to the. top, Hoi I them in water 
till tender enough to piili* ; thru add 
tin* ingredients iiicntione<i above, an<l 
simmer for two hours, stirring tins 
hoii|i occasionally, to prevent it from 
burning to the bottom of the sauce- 
pan. Press the wliolr. through a sieve, 
nk i 111 well, season, and wrvr with 
toasted bread cut in dice. 

77////', four hours. May be niiulf- all 
the. year round, hut in more suitable, 
for cold weather. 

Macaroni Soup. — 77//ir, thri-c- 
quartcrs of an hour. 

iNOKKhlKNTH. 4 ounce* 0/ maca- 
roni, 1 lurur. onion, o clone*, 1 ounce if 
butter, and 2 quart* of char yriivy *oup. 

I'ut into a stewpau of boiling water 
four ounces of macaroni, one ounee of 
butter, and an onion stuck with five 
cloves. When the macaroni ban be- 
come cjuite tender, drain it very dry, 
and pour on it two quarts of clear 
gravy Moup. Let it kj miner for ten 
minutes, taking care that the maca- 
roni doen nnt. burst or become a piiln. 
It will then be ready to nerve. It 
should be sent to table with grated 
i'jirriiesiin cheese. 

Macaroni in a great improvement to 
white soup, or to dear gravy Moup, hut 
it must 1m- previoiiHly boiled for twenty 
minutes in water. 

Vegetable Soupil. The vegetables 
Mhould he nicely prepared. < -lit carrots 
in thin round*, with the edges notched ; 
grated, they give an amber color to 
Moup; wash parsley carefully, and 
cut it small; ml, turuipH into thin 
MliccH, and then divide the round into 
ibur; cut. leeks in slices; cut celery 
in half inch lengths, the delicate, green 
IcavcM impart a fine, flavor to the Houp. 
Take, the nk i fih from tomatoes au<l 
squeeze out Home of the seeds. Add a 
lump of Hiigar to soups of vegetables 
or rootH, to Hofteu them and improve 
the flavor. 

Time, three hours and 
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rNfiiiKinr.NTN. 4 pou nth oLarnvy 
beef, it quart* of water, a boumhi of 
*acory herb*, \\ *mall crab* or loh*ter* % a 
larye hunch of npinach, \ a pound of void 
bacon , a few unci dumpliaf/* (made, of 
Jlour, bcefnuct, and. yolk of one eijy), { 
pound ofaHjiurttyuji lop*,('ni/ennc pepper % 
peeper and tall to tifntc, juice of a baton, 

I'ut four pounds of gravy beef into 
six quarts of water, with tfic bouquet 
of savory herbs; let it simm< r well till 
all the goodness is extruded, skimming 
it well. Let it stand till cold, that all 
the. fat may be taken oil' it. I'ut 
it into a stew pan and lira I, it. When 
hot, add the flesh of two middling- 
Hi zed crabs or lobsters, nicely cut Up, 
spinach well boiled and chopped fine. 
half a pound of cold bacon or pick leu 
pork, dressed previously and cut into 
small pieces, a jfuw small dumpling*, 
made \rry light with flour, beef-suet, 
yolk of egg, and a little water. Ado 
oik- pound of asparagus tops, season to 
your taste with Cayenne, salt, pepper, 
and juice of a lemon ; stew for about 
half an hour, stirring it constantly. 

Beof Extract (ah kw-ommkndkii 
ii y IU uon Liciim). 'lake a pound 
of good juicy beef from which all the, 
skin and fat, has been cut away, chop 
it iii> like sausage meat; mix it thor- 
oughly with a pint of cold water, place 
it on the side of the stove to heat vc.ru 
*lowhj, and give an occasional stir. U 
may stand two or three hours before it 
is allowed to simmer, and will then 
require, but fifteen minutes of gentle 
boiling. Salt should be added when 
the boiling commences, and this, for 
invalids in general, is the only season- 
ing required. When the extract in 
thus far prepared, it may be poured 
from the. meat into a basin, and al- 
lowed to suind until any particles of 
fat on the surface can he skimmed off, 
and the sediment has subsided and left 
the soup quite, clear, when it may lie 
poured oft' gently, heated in a clean 
saucepan, and served. The scum should 
be well cleared an it accumulate*. 

Beof Glaze, or Portable Soup, 

is simply the essence of beef con- 
densed by evaporation. It may be put 
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into poU, like potted meats, or into 
akiaa^a* nonages, and will keep for 
mmny months. If further dried in 
cakes or lozenges, by being laid on 
pass or dishes, and frequently turned, 
tt will keep for yean, and supply soup 
at any moment. 

Tour Excellent 8andwiches. — - 
CketPt: Take two-thirds of good 
cheese, grated, and one-third of butter, 
add a little cream ; pound all together 
in a mortar ; then spread it on slices 
ef brown bread ; lay another slice over 
each ; pre** them gently together, and 
eat io small square pieces. — Egg: 
Boil fresh egy» for five minutes ; put 
them in cold water, and when quite 
cold, peel them, and after taking a 
little of the white off each one of the 
eggs, cot the remainder in four slices ; 
lav them between bread and butter. — 
#hn/ Egg: Beat some eggs well ; fry 
mem in butter as a pancake; when 
cold, cut them in small squares, and 
lay them between slices of brown 
bread and butter. — Otnelet : Take 
tar eggs, two tablespoonfuls of bread 
crumbs, and half an ounce of chopped 
parsley. After beating the eggs well, 
add the bread crumbs, then the pars- 
ley, and two tablespoonfuls of water ; 
season, and fry in small fritters, and 
when cold, put them between slices of 
brown bread and butter. 

FISH. — General Rule in Choos- 
ISg Fish. — A proof of freshness and 
goodness in most fishes is their being 
covered with scales ; for, if deficient in 
mis respect, it is a sign of their being 
Male, or having been ill-used. 

Cod's Head and Shoulders. — In- 

ttUDiEXTB. — Sufficient water to cover 
Ike JUh ; h ounces of talt to each gallon 
*/ wafer. 

Mode. — Cleanse the fish thoroughly, 
and rub a very little salt over the thick 
part and inside of the fish, one or two 
noon before dressing it, as this very 
much improves the flavor. Lay it in 
die fish-kettle, with sufficient cold 
water to cover it. Be very particular 
not to poor the water on the fish, as it 
is liable to break it, and only keep it 
jast simmering. If the water should 



I boil awav, add a little by pouring it in 
[ at the tide of the httlr, and nut on the 
fish. Add salt in the above proportion, 
and bring it gradually to a boil. .Skim 
very carefully, draw it to the side of 
the fire, and let it gently simmer till 
done. Take it out and draiu it; &erve 
on a hot napkin, and garnish with cut 
lenioii, horseradish, and the liver. 

7*.//j?, accord iug to > : ze, half an hour, 
more or less. &:im*jh<iLU from Novem- 
ber to March. 

y.j*. -.i)r»U>r ■•nr* and |.|«iu n«*lted lutUff 
•b-;ui<l be w-rivd »ith tin*. 

To Choose Cod. — The cod should 
be chosen fir the table when it is 
plump and round near the tail, when 
the hollow behind the head is deep, 
and when the sides are undulated as it 
they were ribbed. The glutinous parts 
atiout the head lose their delicate flavor 
after the fish has been twenty -four 
hours out of the water. The great 
point by which the cod should be 
judged is the timings of its Hesh ; and 
although the ctsi is not firm when it is 
alive, its quality mav be arrived at by 
pressing the finger into the flesh. If 
thin rises immediately, the fish is good; 
if not, it is stale. Another sign of its 
goodness is, if the ti>h, when it is cut, 
exhibits a bronze appearance, like the 
silver .tide of a round of beef. When 
this is the case, the flesh will be firm 
when cooked. Stiffness in a cod, or in 
any other fish, is a sure sign of fresh- 
ness, though not always of quality. 
Sometimes codfish, though exhibiting 
signs of rough usage, will eat much 
better than those with red gills, so 
strongly recommended by many cook- 
er v- books. This appearance is" gener- 
ally caused by the fish having been 
; kuocked about at sea, in the well-boats, 
• in which they are conveyed from the 
tiahing-ground'4 to market. 

8alt Cod, commonly called " Salt 
Fish. 11 — Wash the fish, and lay it all 
; night in water, with a quarter pint of 
\ vinegar. When thoroughly soaked, take 
, it out, see that it is perfectly clean, 
and put it in the fish-kettle, with suf- 
, ficient cold water to cover it. Heat it 
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gradual! v. end do not lft it boll faat, 
or this iU\i will be hard. Hkirn well, 
and when done, drain the flab, and put 
It on a napkin frarnin)H«l with hard- 
boiled egg*, (Mlt In ring*. 

7Vn*r t about one hour, Nmmn*ible 
in tint apriug. 

iV<«te. -&TVf with •£( Mitirit aimI juMiiiifM. Tbl» 
I* mi f«|Micii4l t||«li on A«U H'«Jii»-»«U>, 

Cod Pie (Kroiumintl). —iNf'ltKlil- 
KNTM. — ^«i/ remain* of cold rod, 12 
Otjitrr*, MU/firirnt melted butter to outuiten 
it, vvuhed ]Mttalt}C* momjh to Jill Up tltr 
di*h. 

Mode., — Flake the flub from the 
bone, and carefully take away all tin? 
akin. Lay it in a'pie-diali, pour over 
the melted l#uti4T and oynter* (or 
oyater aauce, if tli«rr« in any lefti, and 
cover with ma*hed potato™ I Jake lor 
half an hour, and aeud to table of a 
nice brown color. 

Tim* t half an hour. SeiunnMe. from 
November to March. 

Fried Eds Jmihkiukntm. - 1 

pound of etU, | cyy, a few bread crumbs, 
not lanl. 

Mode. VVanh the eeU, cut them 
Into piemen three indie* long, thru, 
arid wipe them very dry. llredge 
with flour, nil) them over with egg, 
and cover with bread crumb*. I«'ry 
of anir^ brown in hot lard, If the 
eel* are Niiiall, eurl them round, in 
uU'iul of cutting them up. <farui*h 
with fried par* ley. 

Tim*, twenty uiiiitiU-n or rather lean, 
HriiMoivil>lc from June to March. 

Eel Pie. Inohkiukntm. ~ 1 

ixjiind of eeU, a littlr chopped pam/cf/, 
J aluUlot, if rated nutmeij, jujiitrr and unit 
to Uude, live, juice of j // lemon, mi tall 
uiutntdy of forcemeat, I pint of ymtd 
V rao Vi puj/'lHUite. 

Mode.. Hkiu ami wfimIi the eel*, cut 
them into piccjw two inch en long, and 
line the bottom of the pic-dUh with 
forcemeat. Tut iu the eeU, and *prink le 
them with the pur* ley, Mhallot*, nut- 
lucg, aeaaouiug, and femou -juice, ami 
cover with puff paatc. Jinke for one 
hour, or rather more. Muke tlie gravy 
hot, pour it iuto the pie, and eerve. 



Time, rather more than on* hoar. 
Htanonable from June to March. 
FUh and Oyiter Pie. -Ihuarm- 

KNTH. Any remain* of coUl flth, §urh 
om coil or hatldork, *l dozen oyttera, pep* 
per and naif to taate, bread crumb* *%if» 
flcirnt for the uuantity of Jink, } tenr 
ipoonfut of orated nufmctj, \ te.<uipotmful 
of finely rMpjied pamle.y, totne made 
melted Imtter. 

Mode. Clear the fifth from the 
honea, and put a layer of It in a ple- 
diHh, which Npriuklc with pepper and 
milt; then a layer of bread crumb*, 
ovNterM, nutmeg, and chopped pan* lev. 
Repeat thin till the dinli ih <piita full. 
A covering may be formal either of 
l>read crumliN, which *hotild he 
browned, or puff pante. Tim latter 
Hhould l>e cut into long ntrijm, and 
laid in eroMn-burH over the fh*h, with A 
line of the paitte limt laid round the 
edge. JJcforc putting oil the top, pour 
In Home made melted butter, or a lit- 
tle thin while Hiiuce, and the oyater 
lupior, and bake. 

Tinw, if made of cooked fan, quarter 
to half an hour. 1 1 made of freah tmh 
and pulf paMte, three-quarteni of an 
hour. StoMonahU from (September to 
April. 

\i.ti- - A ill'*- Mitlfi t1i*h iii»y »>'• nui'li* hy flak- 
\tnt felijr '<((•! n»li, MiMlnif A Imw u}ftl*r», mmmmiHtmt 
»Hh K|«|ici hii<l •all, aii'l iuvoimik, with iMMlt»4 
|«i«Ut«ti«. A <|MalN<l lo li^lr Mil li'/UI Mill bait* »l. 

Baked Haddook. -Kill theintrrlor 
of the Huh with veal Htullinj(. H*w it up 
with pairkthreail, and trun* it with the 
Uil in iu mouth. Hub a piece of butter 
over the back, or cjrjr, and bread 
crumb it over. H«*t it on a baking* 
diali, which put into a moderate ovca 
to bake. A com in on haddock would 
require but half an hour. The brtt>r 
plan ia to run the point of a knile 
down to the hacklioue, from which if 
the lleali parta eaully, it ia donu. l>fNH 
it u|»ou a dinh without a napkin, and 
aerve a aauce round. 

Boiled Haddock. - I MOHnriTKiiTN. 

— Sufficient wafer to mver the )Uk f | 
jxjund of Bait to each gallon of wttor. 

Mode. — Hrru\*i the A«h, take out 
the iiinide, waah it thoroughly, sad 
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lay it in a kettle, with enough water 
to cover it, adding salt in the above 
proportion. Simmer gently from fif- 
teen to twenty minutes, or rather 
more, should the fish be very large. 
For small haddocks, fasten the tails 
in their mouth, and put them into 
boiling water; ten to fifteen min- 
utes will cook them. Serve with plain 
melted butter, or anchovy sauce. 

Time, large haddock, half an hour ; 
small, a quarter of an hour, or rather 
teas. Seasonable from August to Feb- 
ruary. 

. Lobster Salad. — Ingredients. — - 
1 hen lobster, lettuces, endive, small salad 
{whatever is in season), a little chopped 
beetroot, 2 hard-boiled eggs, a few slices 
of cucumber. For dressing, equal quan- 
tities of oil and. vinegar, 1 teaspoon/ ul of 
made mustard, the yolks of 2 eggs, (Jay- 
4nne and salt to taste, J teaspoonful of 
anchovy sauce. These ingredients should 
be mixed perfectly smooth, and form a 
ovtamy-looking sauce. 

Mode. — Wash the salad, and thor- 
oughly dry it by shaking it in a cloth. 
Cut up the lettuces and endive, pour 
the dressing on them, and lightly 
throw in the small salad. Mix all well 
together with the pickings from the 
body of the lobster ; pick the meat from 
the shell, cut it up into nice square 

Bees ; put half in the salad, the other 
f reserve for garnish in 

To 
hour. 

Boiling a lobster may be made a 
horrible operation if the advice we are 
about to give is not attended to ; and 
its cries in dying are said to be most 
painftiL Happily, it is possible to kill 
It immediately. It is done thus : 

Put into a large kettle water enough 
to cover the lobster, with a quarter of 
abound of salt to every gallon of water. 
When it boils fast put in the lobster, 
head first; this is a little difficult to 
achieve, as the lobster is not easy to 
hold thus over the hot steam, but we 
are sure any humane cook will do it 
If the head goes in first it is killed in- 
stantly. Boil it briskly for an hour, 
then take it from the hot water with 



To Boil a Lobster. — Time, half an 



the tongs, and lay it to drain. Wipe off 
all the scum from it ; tie a little piece 
of butter in a cloth and rub it over 
with it. 

A lobster weighing a pound takes 
one hour to boil, others in like propor- 
tion, more or less. 

To Dress Lobsters. — When sent 
to the table, separate the body from 
the tail, remove the large claws, and 
crack them at each joint carefully, and 
split the tail down the middle with a 
stiarp knife; place the body upright in 
the centre of a dish on a napkin, and 
arrange the tail and claws on each side. 
Garnish it with double parsley. 

To Make Anchovies. — Procure a 

Quantity of sprats, as fresh as possible ; 
o not wash or wipe them, but just 
take them as caught, and for every 
peck of the fish, take two pounds of 
common salt, a quarter of a pound of 
bay salt, four pounds of saltpetre, two 
ounces of sal-prunella, and two-penny- 
worth of cochineal. Pound all these 
ingredients in a mortar, mixing them 
well together. Then take stone jars or 
small kegs, according to your quantity 
of sprats, and place a layer of the fish 
and a layer of the mixed ingredients 
alternately, until the pot is full; then 
press hard down, and cover close for 
six months ; they will then be fit for use. 
We can vouch for the excellence and 
cheapness of the anchovies made in 
this manner. In fact, most of the 
fine Qorgona anchovies sold in the 
oil and pickle shops are made in this 
or a similar manner, from British 
sprats. 

Boiled Maokerel. — Ingredients. 
— i pound of salt to each gallon of water. 
Mode. — Cleanse the inside of the 
fish thoroughly, and lay them in the 
kettle with sufficient water to cover 
them, with salt as above ; bring them 
gradually to boil, skim well, and sim- 
mer gently till done ; dish them ou a 
hot napkin, heads and tails alter- 
nately, and garnish with fennel. Fen- 
nel sauce and plain melted butter are 
the usual accompaniments to boiled 
mackerel ; but caper or anchovy sauce 
is sometimes served with it. 
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Time, after the water boiln, ten min- 
ute*; for largo mackerel, allow more 
time, Seasonable from April to July. 

Nott. —When validly in flimlraii, flllttt thu mack- 
Aral, bull it. mikI i m 11 r «»v«r imntlny him! biutuij 
««ii<l Momtt of thin, liitsii Jon, iu u tuntuii. 

To Ohooie Maokerel, f n clunking 
thin Anil, purchiwerH Hhniild, to a great 
extent, he regulated by the hrightucHM 
of iU appearance. If it have a train- 

{mrent, hi I very hue, the Menu iu good ; 
mt if it be red about the head, it id 
Htale. 
Broiled Maokerel. - In* jukiuknth. 

— /V 'ji/wr and milt to tante ; a nnuill 
quantity i(f oil. 

Mode. — Mackerel nhould never he 
wanhcd when intended to he broiled, 
but merely wipe very clean and dry, 
after taking out the gilln and inwidcH, 
Open the hack, and put iu a little pep- 
per, Halt, ami oil ; broil it over a clear 
hre, turn it over on both Hidea, and 
alno on the hack. When HufhViently 
cooked, the fieah can he detached from 
the hone, which will he iu about ten 
minuted for a huuiII mackerel. Chop 
a little parnley, work it up in the but- 
ter, with pepper and Halt to tante, and 
a Houeeze of lemon-juice, and put it 
in tne back. Herve before the butter 
in quite melted, with anchovy sauce in 
a tureen. 

Time, tfinall mackerel ten minute*. 
Neamnable 1'rom April to July. 

Baked Mackerel. — Inuiihiiikn th. 

— 4 middfiny-nUedmaclrrrt, a nice- deli- 
mtte forcemeat, !i ounce* (f butter, ]>ejijier 
and Mti ft to tante. 

Mode,- (Mean the HhIi, take out the 
roea, fill up with forcemeat, and new 
up the rtlit. Flour, and put them iu a 
dUh, headtf and tailn alternately, with 
the men; and between each laver put 
Home little pieccH of butter, ami pepper 
and Halt. Hake for half an hour, and 



either nerve with plain melted butter 
or anchovy nance. 

Time, half an hour. Statonable from 
April to July. 

Nat*. — Hftkari iimrkarel way lw ilre»nod in Oi* 
■am« way ** baked ImrringM, ami may aliu bu 
nUtttud in wiua. 



Piokled Mackerel— Inorkwknth. 

— 12 peppercorn*, 2 bay-leave* , J pint of 
vineyar, 4 mackerel. 

Mode, — Jioil the mackerel an in the 
recipe, and lay them iu a dinh ; take 
hair the liquor they were boiled in j 
add an much vinegar, and the above 
proportion of ncppcreoriiH and bay- 
leaven; boil thiH mixture for teu mill- 
uteri, ami when cold, pour it over the 
flali. 

Boiled Salmon. Inukkjuknth. - 

(\ ounce* of mtt to each yallon itf water, 
sufficient water to cover thejUh. 

Mode, Hcale and clean the Hah. and 
he particular that no blood in left in- 
Hide; lay it iu the iUh-kcttle with mif- 
(icient cold water to cover it, adding 
Halt iu the above proportion. Hriug it 
quickly to a boil, take oil' all the hciuii, 
and let it biinmcr gently till the mm in 
done, which will he when the meat 
HeparatcH cosily from the bone. Ex- 
perience alone can teach the cook to 
fix the time for boiling iUh ; but it j* 
enpecially to he remembered, that it 
tdinuld never he uuderd reaped, an 
then nothing in more unwholeaouie. 
Neither let It remain iu the kettle 
after it in HiiHiciently cooked, an that 
would render it iu.iijml, watery, uud 
colorleaa. Drain it; and if not wanted 
tor a lew minutea, keep it warm by 
meaiiH of warm clothn laid over it. 
Herve on a hot napkin, garniah with 
cut lemon and parsley, and nuud lob- 
Hter or ahriinp aauec and plain melted 
butter to table with it. A duh of 
dreHHcd cucumber usually aecoinpauie*} 
thin flah. 

Time, eight minutcH to each pound 
for large thick balmou; aix minute* 
for thin liah. Seasonable from April 
to Augunt. 

Nut: — Hwl ImiHMi mIm»iiI«I \m put on tlm labia 
with JIiIm IUIi; mut a lillb- of lliu J11lr.11 ■.ju»r«tHl 
nvcr ii In i:iiii«iiliiii!il by maii> ijnr«'iia a luiat 
agit'caliln Hilitiinm. Ifmluil \w\i* am aUo. \>f turn* 
cfiiiuuidMiiiirtt, i-niitiiltirucl u*\>*nlm\\y adujitttd Ut !»• 
H«rw<l with Milmoii. 

To Ohooie Salmon. -Tube umh\ 
the belly nhould he Arm and thick, 
which may readily he ascertained by 
feeling it with the thumb and linger, 
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The clroumntanre of thin ll*h having 
rttl tfilU, though given a* ti *taudiiig 
rule it» moat cookery-book*, a* a *lgu of 
it* gooducH*, in not at nil to l>e relied 
on, »* thin quality can lie easily given 
them by art, 
Salmon Cutlets. (Hit the *lieo* 

one ineh thick, and *ca*oii them with 
pepper and *alt; butter a »heet of 
white paper, lay eaeh Hliee on a *cpa- 
rate piece, with their end* twin tod: 
broil gently over a clear tiro, and Herve 
with anehovy or caper aaueo. When 
higher waxoning in rcipiircd, add a 
few chopped herb* and a little apicc. 
Tim?, Ave to ten ininuteH. 

Pickled SollUOU. INUIIKIWKNTM. 
««•- Sttmon, i ouncf of whole fn'f >{"')', J 
t*UHvr of tehob' aff*pir? % 1 teaajioonj'nt of 
#\tt t diny-fairr*, ft/tint t/Hiintttif* of rin- 
ffhtr and thttbjuor in ii>/iieA tkvjbk uum 
fo»nW. 

Mod*, - After the tl*h come* from 
table, lay it in a nioodi*h with a cover 
to it, at it nhnuhl be excluded from 
the air, and take away the bone; boil 
the liouor and vinegar with the uther 
ingredient* for ten minute*, and let it 
*t*nd to get cold ; pour it over the *nl- 
tnon, and in twelve hour* it will be tit 
for tlie table. 

7V#wf, ten minute*. 

8HAD. Kre*h aluularc good baked 
or broiled, but much ihe bent broiled. 
For broiling, anrinklc on Halt and 
pcpj»cr in the tn*ide when cleaned, 
and lot thorn remain a number of hour*. 
If fresh, they mav be kept eight or ten 
hour* in a cool place. The *pawu and 
liver are good fried or boiled, {Salt 
shad for broiling *hould be waked ten 
or twelve hour* in cold water ; for 
Wiling they need not be Hoaked only 
long enough to enable the antle* to be 
removed eiuuly, unle** liked ipiite 
fre*h ; if no, «oak them iu lukewarm 
water for an hour. 

Fried Rib, ---After cleaning and 
washing the fi*h, lay them 011 a towel 
to absorb all the moiitturc. When 
thoroughly dried, rub over them Hour 
or Indian meal ; u*e no aalt to them, 
a* it will prevent their browning well. 
if you have «alt pork, fry a few *licca ; 
13 



take them up, and put in the !Uh, ami 
fry them till quite brown on both 
hmIoh. The fat *hnuld be quite hot 
when they are put iu. If you ha\e 
not pork, UHe lard or beef dripping* 
for frying; but do not \^ butter, a* it 
give* them a bad tarto ami dingy 
color. Wlit it you have taken up Hie 
il*h, mix a little Hour and water 
amonthly together, and *lir it into the 
fat in wliirh the ft*h wan fried. Souhoii 
the gravy with popper and Halt, and if 
Vou winU a very rich gravy, 'old a little 
nutter, wine, and ketchup, or Hpice* ; 
turn it, when it U»U up, on the li*h. 
To Bake Smelt*. 1s».hkwi:nth. • 
VJt tint ft.*, bread crumb*, $ i>ouml of frruk 
butter, 'J. bbidr* of /ma mini movr, tndt and 
( 'timeline to tuste, 

A/m/f.— \Va*h, and dry the fwh 
thoroughly iu a cloth, and arraugo 
them nicely iu a llat baking di*h. 
('over them with line bread crumb*, 
ami place little piece* of butter all over 
them. SeaNon and bake for lit'tccu 
minute*. Ju*t before Nerving, add a 
*ouee/.o of lemon-juice, and garnish 
with tried parsley and cut lemon. 

Tune, quarter of an hour. *Srtw<w- 
ciA/f from October to May. 

To Choose Suieltt.-- When got*!, 
thi* li*h i*ofa line nil very appearance, 
and when alive, their back* are of a 
dark brown *had*\ which, after death, 
fade* to a light law 11. They ought to 
have a rctre*hing fragrance, rc*om- 
bliug that- of a cucumber. 

To Fry 8malti. ■• Imhikimknth.— 
A;/*/ ond brrmt cruintt*, a littlr jtour, 
boiliiui htrtt. 

Alodr. Smelt* *hould be very frc*h, 
and not wa*hed more than i* uece**ary 
to clean them. Dry them in a cloth, 
lightly Hour, dip them iu egg, *prinkle 
over with very tine bread crumb*, 
and put them into boiling lard. Fry of a 
nice pale brown, and be careful not to 
take otf the light rough no** of the 
crumb*, or their beaut v will heapoiled. 
Drv them before the tire on a drainer, 
aim *erve with plain molted butter. 
Thi* li*h in ofteu u*cd a* a garni*h. 

VVwf, Hve minute*. NemoMibtt from 
October to May. 
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CHOWDER. — < Mean the fihh, and 
eut it up into a number of « I !<'<'«. hry 
*ix, or mart; hliee* of pork, if the chow- 
der JH to be a large one ; take them up, 
and put in the pork-fat a layer of the 
HmIi, Heveral bit* of tlnr fried pork , crack - 
era Unit have be*n Moakcd tender in cold 
water, neaton with wait aod peeper, &"d 
add oniotiM and MplceH to it, it you like. 
Thia proccHa repeat till you get in all the 
mdi required for the chowder ; then 
turn in Miifllcfcnt cold water to cover 
tint whole, and atew the ff*li from 
twenty-five to thirty mi initio. When 



you have taken the fifth out of tin: pot, 
thicken the gravy with mixed flour 
ami water, add a little butter, 11110* if 



you want it rich, Htir In I mil it idut of 
white Willi*, or a large Mpooufiil of ketch- 
up. Bax* and cod are the bc*t fihh for 
chowder. Black firth and chuua make 
tolerably good one* ; tin* hard part of 
the damn hhould he thrown away. 

Ood Souudi and Tongue*. Honk 
th<Mn in lukewarm witter three, or lour 
llOUrM, tllMi McrafiC off the *kiij, nit 
them in two, ami htcw them in milk. 
Ju»ft before taking them up, Htir in a 
little butter and Hour. 

HALIBUT. — 1h nice rut in hi ice*, 
Malted, and penuered, Lhi-.fi broiled or 
fried. 'J*h« Huh and thick part are 
good boiled. 

Black Filh. They art- bi«t boiled 
or fried. They will do to broil, hut 
are not mo good mm when cooked in any 
other way. 

Filh Forcemeat Balls. — < 'hop a 
little 11 invoked freah iUU with halt 
pork, mix with them two raw egg«, H 
few flue bread crumb*, and Mcanon with 
pepper and anicea, if you like. J)o the 
mixture up Into Minall ball*, and fry 
them until brown. 

Fiih Cakw Chop cold frctd, flub 

that ban been prcviou»dy cooked with 
raw halt pork, mix with bread rruniU 
two or th re« raw egga, acaaoii the mix- 
ture with Halt and pepper, and mould it 
up into Minall cake*, and fry till brown 
iu lard, ('old Malt cod mm h may be 
ehonped with potatoea, ruoUtcned with 
a little water, a little melted butter 
abided, and moulded into MUiall cake*. 



Flour the hand*, to prevent them 
atickfug. Have pork-fat iu your fry- 
ing*|*tn quite liot, then put them in, 
and fry till brown on both Hide*. Thia 
U an eany way of making them, when 
you have evoked potatoc*; but they 
an* the heat to have the potato** fret»u 
boiled, and in a* bed, iiiMtcad of being 
ehopned; mix them with the (fob and 
a/ld inilUir and water to uioUten the 
witole ; then take up a portion of the 
finh in a tahlenpoou, miwh it down 
iu >ut \> w,l\y with a knife, and MerajM' It 
out with the knife into the fryiujr-pau, 
ho an to form a hfiiall rake. Thin re- 
peat until you get the pan full. 'J he 
fat for them, um well a* for all other 
kind« of n*h, Mhould hequita hot whfu 
they are put iu, or they will Koak up 
the lat and be greasy, and not brown. 
SCOLLOPS. - Hoif them, and take 
them out of tin; hhellh ; when boiled, 
pick out the heartii and throw the real 
away, an the heart it the only part 
that i« fit to eat. Tin 7 are good 

Idekled like oynient after boiling, or 
rieib i>io them in flour, and fry them 
brown. J'hey are al*o goo«i ateiired. 
wit h a littb' wati*r, Halt, and pepper ; add 
butti-r when you remove from the lire. 
TJtOUT. Thi'rte, an well a^all other 
kiudrt of freMh i\hH, are apt to have an 
earthy tante. it ran be removed by 
waking them in halt and water for a 
few minuu* after cleaning. They 
may l*e boiled, broiled, or fried \ the 
hiuall oimm are the bent fried. 1 hey 
are alho goo<i ntewe^i, with a littles 
water and biu of Malt pork. 

CLAMS.— Wanh and put them in 
a jHit with enough water to jirevi-nt 
their burning at the l>ottom of the not. 
Jieat them till the nil el 1m open, tlicii 
take them out and warm tbeui up, 
with a little of the elam broth ; Mea*on 
with halt and pepper, add butter wlnm 
you take, them up, have a eoupla of 
hlfeeM of buttered toaat in the di«h 
with the elauiM, putting in enough of 
the broth to aoak the to;«Mt. i<ong 
elatiiM, if large are nice taken out of 
the Mheilh and nroiled. 

Clam Fancakei. — Mix flour awl 
milk Uigether, mo aa to form a thick 
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batter ; to each pint of the milk put a 
couple of egg* and a few clams. If 
they are quite small, stew them and 
pat them in whole : if large, take them 
out of the shell*, without stewing, and 
chop them; wa*<>n the hatter with 
salt and pepper, and drop it, by the 
Urge spoonful, into hot fat. Some 
cooks we the clam liqaor, instead of 
milk, for pancake*, but it does not 
fluke diem a* light a« the milk. 

EELS. — If small, are the best fried; 
if large, split them oj*-n, salt, and pep- 
per, and cut them into piece* of about 
a soger*}* length. Let them remain 
lereral hour* before broil in/. 

Stewed Oysters.— Strain the 
liquor, and rinse off the bib* of shell 
that adhere to the oy«ter. Heat the 
liquor with the oyster*. If tliere i« 
not much of it, a "little water may be 
added. As w»on an <caJdin;r hot, turn 
them on to buttered toast, and i*ea«*on 
with aalt and pepper. They should 
not be allowed to boil, and no i«alt 
added to them till cooked : if so. they 
will shrink and bo hard. Oysters 
should be eaten a* noon a* cooked. 

Pried Oysters. — Take th«*e that 
are large, dip them in beaten eggs, 
then io flour, or fine bread crumb*, 
and fry them in lard. They are also 
g»xid cupped into a batter like that for 
oyster pancake*, and then fried. They 
are a nice garnish for fi<h. They can 
be kept for several monthH, if fried 
when first caught, seasoned weil with 
salt and pepper, then corked up tight 
in a brittle. whenever they are to be 
eaten, warm them in a little water. 

Oyster Pancakes. — Mix equal 
quantities of oyster juice and milk, 
and to a pint of the mixed liquor put 
a pint of wheat flour, a couple of 
beaten eggs, a little Halt, and a few of 
the oysters. Drop by the large spoon- 
ful into hot lard. 

Oyster Pie, — Line a deep pie-plate 
with pie-crust, fill it with dry piece* 
of hrtidj cover it with nice paltry, and 
bake it in a quick oven till of a light 
brown. Have the oysters trtewed, and 
seasoned just as the pantry is baked. 
Take off the upper crust, remove the 



| bread, and put in the oysters. Cover 
with the crutt, and nerve up while hot. 
Scolloped Oysters. — Pound crack- 
er* or rucked bread fine. Then butter 
hcoI loped shell or small tin pans, put 

'. in alternate layers of the crumbs and 

j oy stern, having a layer of the crumbs 
on the top. &»a*on them with salt 
and pepper, and add a little butter, 
and enough oyntcr juice to moisten 
the whole. Hake them till brown. 

1 Apple Sauce for Geese, Pork, etc. 
— Increments. — fi f/o»d-*iaed apples, 
lifted mgar to t/i*fe t a piece of butter the 
*Uc of a icalnut, water. 

Mode.— l'are, core, and quarter the 
apples, and throw them into cold water 
to preserve their whiteness, Put them 
in a saucepan, with sufficient water to 
moi»tcn them, and boil till soft enough 
to pulp. Beat them up, adding sugar 
to taste, and a nmall pince of butter. 
This quantity is hutiicient for a good- 
sued tureen/ 

Titne, according to the apples, about 
three-quarters of an hour. This quan- 
tity is sufficient for a goose or couple 

' of ducks. Seasonable from Auguat to 
March. 

Bread Sauce, to nerve, with Roa*t 
Turkey, Fowl, Game, etc 

Ingredients. — 1 oint of milk, i 
of a pound of the crumb* of a flak loaf 
1 onion, pounded mare, Lhyenne, and 
tali to ta*te, 1 ounce of butter. 

Mode. — Peel and quarter the onion, 
and Maimer it in the milk till perfectly 
tender. Break the bread, whicn should 
be stale, into small pieces, carefully 
picking out any hard outside pieces; 
put it in a very clean saucepan, strain 
the milk over it, cover it up, and let it 
remain for an hour to soak. Now beat 
it up with a fork very smoothly, add a 
seasoning of pounded mace, Cayenne, 

' and salt, with one ounce of butter; 
give the whole one boil, and serve. To 
enrich this naure, a nmall quantity of 
cream may be added just before send- 
ing it to table. 

Time, altogether, one hour and three- 
quarters. Sufficient to serve with a 

; turkey, pair of fowls, or brace of par- 

i tridges. 
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Caper Sauce for Boiled Mutton.— 

lNO!iKl>!KNTM. — 4 pint of melted tmtter, 
8 tMenpoonfnU o/oapem or nanturtiuvm, 

1 toblnqMonful of their liyuor. 

Mod*;. — Chop the capers twice or 
tlirlco, and add them, witli their liquor, 
to hall' a pint of melted liiitt^r, made 
very MtiuMiUily ; keep stirring well : let 
the MAtice Just nimmor, And nerve In a 
tureen. Pickled nasturtium podn Are 
flue. 

Melted Batter. — Jnorkiuknth. — 

\ pound of buffer, a d enter tnpoonful of 
flour, a fmr.itpful of wafer, *alt to fanfe. 

Mode, — Out the butter up into small 
piece*, put It into a saucepan, dredye 
owr the Hour, And Add the water and a 
seasoning of salt; ntir it (me way con- 
stantly till the whole of the ingredients 
are melted and thoroughly blended. 
Let it jiiHt boil, when it w ready to 
nerve. If the butter Ih to be melted 
with cream | use the name quantity am 
of water, but omit the flour; keep ntir- 
ring it, but do not allow it to boil. 

Tim*, one minute to Mimmer. 

Melted Batter made with Milk. - 

JNOIIKIJIKNTH. — 1 teaytoonful of flour, 

2 ovum of buffer, \ pint of milk, a few 
grain* of tail. 

Mode. — Mix the butter and Hour 
smoothly together on a plate; out it 
into a lined saucepan, and pour in the 
milk. Keep stirring it <mr. way over a 
sharp fire; let it l>oil quickly for a 
minute or two, and it in really to serve. 
Thin in a very good foundation for 
onion, lolmter, or oynter sauce, and in 
the malted butter we recommend in 
preference to either of the preceding: 
using milk inntcad of water maken the 
preparation look no much whiter and 
more delicate. 

Time, altogether, ten minutes. 

Egg Saaoe for Salt Fish. — Jnokk- 

DIKNTh. — 4 eyon, J pint of melted but- 
ter, when liked a very little lemon' 
jvinr. 

Mode, — Iloil the eggn until quite 
hard, which will be in about twenty 
minute*, and put thorn into cold water 
for half an hour. Htrlp off' the shells, 
chop the eggn into nmall pieces, not. 
however, too Hue. Make the me) tea 



butter very nmootbly; when boiling, 
stir in the eggn, ana serve very hot. 
.Lemon -juice may be added at pleasure. 
Tim*, twenty minutes to boil tbe 
eggn. Sufficient for three or four pounds 
ofilnh. 

IVotit. — Wlmn « thicker mno« 1* iw|iilrf<4 ( tut 
on* or two morn i»j(gM to thfl mui« quantity «f 

IflftlttHl lMltt*T. 

Mint Sauoe, to serve with Roast 
Lamb. — Inohkiuknth. — 4 dr**erf- 
njtoonfuU of chopped mint, 2 cfcfw/* 
9])oonful* of pounded white sugar, $ pint 
of vinryar. 

Mode. — Wanh the mint, which should 
be young and fresh-gathered, free from 
grit; pick the leaven from the stalks, 
mince them very fine, and put them 
into a tureen ; add the nugar and vin- 
egar, and ntir till the former is (lis* 
Holved. 'I'h in sauce in bettor by being 
made two or three bourn before wanted 
for table, an the vinegar then becomes 
impregnated with the flavor of the 
mint. By many persons, the above 
proportion of nugar would not lw con- 
sidered sufficient; but as tastes vary, 
we have given the quantity which we 
have found to mi it the general palate. 

JSuJ/lriwt to nerve with a middling- 
sizedjoint of lamb. 

fr'ntr.— Wlitrn Ki-fAfi mint In nrnrco und nut ob- 
fMifmMft. mint vlfiffrnr mny l»* iintj*titnt»4 for II, 
iiikI will Iki roiiufl irwry ftftr.eptfthl* in early H\>v\n%, 

Oyster Sauoe, to serve with Pish, 
Boiled Poultry, etc f nokkuikntm. 

H dozen ot/Mfer*, J pint of melted but" 

ter, made with milk. 

Mode. — ( )pen the oynters carefully, 
and nave their liquor; strain ft into s 
clean naucepan (a lined one fn bent) , 
put in the oyntem, and let them just 
come to the boiling-point, when they 
should look plump. Take them off 
the fire immediately, end put the 
whole into a basin. Htrain the liquor 
from them, mix with it sufficient milk 
to make half a pint altogether. When 
the melted butter fs ready and very 
smooth ; put in the oysters. Het it by 
the side of the fire to get thoroughly 
hot, tmt do not allow it to boil, or the 
oysters will immediately harden, (/sing 
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n instead of milk make* thin sauce 
wely delicious* When liked, add 
moulug of Cayenne, or anchovy 
i ; but, a* wo have before stated, a 
sauce •hould be plain, and not 
erpowered by highly-flavored es- 
* ; therefore we recommend that 
l>ove directions l>o implicitly fol- 
1, and no seasoning added. 
tncient for nix person*. Never al- 
ewer than six oysters to one per- 
unless the party in very large. 
Hfihlt from Hoptemtier to April, 
nlej and Butter, to serve with 
s Head, Boiled Fowls, eto. -■ 

KDIKNTH. — 2 tablesfHHtn/ulll t\f 
*i pur thy, 1 pint. t\f melted butter. 
«/r. — Put into a saucepan a small 
tity of water, slightly salted, and 
, it boils, throw in a good hunch 
xidey which ha* been previously 
od and tied together in a bunch ; 
, boil for five minute*, drain it, 
e the leaves very fine », and put the 
» quantity in a tureen ; nour over 
If pint of smoothly made molted 
r ; stir once, that the ingredient* 
be thoroughly mixed, and serve. 
Mf, five minutes to boil the pars- 
iVujflrient for oue large fowl ; al- 
ather more tor a pair. tie<wnal)le 
y time. 

bite Onion Bauoe for Boiled 
>iti, Boait Shoulder of Mutton, 

-iNciKKIMKNTH.*- tt large onion* 
I midMomed one*, 1 pint melted 
• made with milk, J tea*poonful <(f 

de. — lVol the onions and ]>ut 
into water, to which a little salt 
been added, to preserve their 
uie*s, and let thorn remain for 
arter of an hour, then nut them 
stow pun, cover them with water, 
let them boll one hour, or until 
tr, and if the onions should be 
strong, change the water after 
have been boiling a quarter of an 
, Train them thoroughly, chop 
, and rub them through a sieve. 
3 one pint of melted butter, and 
i that boils, put in theonious, with 
zoning of salt ; stir it till it siin- 
when it will be ready to serve. 



Bauoe fcr Cold Meat. FUh, or 
Salad. — Uoil a couple or eggs three 
minutes, mix them with half a teacup 
of salad oil, or melted butter, half a 
cup of vinegar, a teaspoouful of made 
mustard, a little salt and pepper. 
Add. if you like, a large spoonful of 
ketchup. 

Wine Sauoe for Venison or Mut- 
ton.— Warm half a hint of the drip- 
pings, and mix together a couple of 
tcaspoouftjl* of Hour, with a little 
water, so that it will be free from 
lumps, and stir into it the drippings, 
when boiling. Heason the gravy with 
salt, pcupor, and cloves, and stir in, 
just before removing from the fire, a 
gill of white wine. 

Bioe Sauoe. — Boil half a teacup 
of rice with an onion, and a blade of 
mace, till the rice is quite soil ; if it 
has not then absorbed the water, turn 
It oir, stir iu two-thirds of a pint of 
milk, a teaspoouful of salt, and strain 
the sauce. This is a nice accompani- 
ment to game. 

Cranberry Sauoe.— Htew the cran- 
berries till soft, with a little water ; 
when tender, add sugar suilicicnt to 
sweeten ; let it scald iu well. 8 train 
it, if you like; it is good without 
straining. 

Tomato Sauoe. — Time, oue hour 
and live minutes. 

Inuukdiknth. — (> tomaton, } an 
ounce o/ celery , i ounce of butter % 1 ounce 
(if fatcon, 4 an onion, a my-let{f,abunvh 
of thyme, a little salt, pepper, (hyrnne, 
i a pint t\f broth, ami a little Jtour. 

Aiode.— -Take out the seed* and re- 
move the stalks from six tomatoes, put 
them into a stewpau with half an ounce 
of celery, one ounce of butter, oue 
ounce of bacon, half an onion cut into 
slices, a bay-leaf, a bunch of thyme, 
pepper, salt, and Cayenne. Htew it 
gently until tender, then stir in the 
flour, moisten with half a pint of broth, 
boil it up for live or six minutes, strain 
it through a sieve, and then put it back 
into the stewpau to simmer until 
rather thick. Serve it with meat or 
poultry. 

Tomato Ketohup.— To each gallon 



198 



you ask!— i'll tell! 



of ripe tomato**, pour (bur table- 
anoouluUi of wilt, Ave of black ittnjwr, 
turee of ground muatard, hair a largo 
inoonful of ullnpice, the name of 
ciovoh, aimmer the whole iilowly to- 
gether, with a little water at tho bot- 
tom of the ntcwpau to prevent their 
burning. Let tlicm atew nlowly for 
throe hour*, then at rain through a 
view, When cold, bottle, ami cork, 
ami iieal them ; keep them in a cool 
cellar. The ketchup nhottld l»e made 
in tin, and an lute in ihe neunon a* 
practicable, In order to have il keep 

Well. 

Stewed Tomatoei. -They nhonld be 
Ailly ripe; and to make them *k in canity, 
turn on boiling water, and let them 
remain in it four or the mi nut en. When 
peeled, put them in a atewpau. If 
not quite ripe And juicy, put in a very 
Utile water U* prevent* their burning. 
When they have Mowed u few minute*, I 
they are improved by turning oil" part 
of the juice. Season them with aalt, 
pepper, ami nugar, in the proportion 
of a eouple of lean|MH>nuiU of nugar to 
half a peek of loiuatorn. Stew them 
half an hour, then turn them on to 
buttered loaM. They are eoiinidercd 
very nice by opiouron cooked as lid- I 
low"* : Skin and lay them iu a deep 
dinh, with alternate layer* of bread ' 
orumhn ; heurtou eaeh layer with nult, ' 
pepper, a little nugar, a niuall bit I 
of butter, and add cloven it' yuii liko. 
Have a layer of bread crumbi on lop, 
and Imke t'h roe-mm rter* of un hour. 

Tomato Ketehup -Take good aolid 
tomatoen, wnnh elean and ilraiu all 
the water nil* them, cut up and numb 
Into a kettle, boil till they are in rag*, 
then rub them through a cullender, 
orunhing them through till nothing but 
the «k in remaiitn, then atraiu throuuh 
a wire hieve, leaving nothing but the 
aoeda, then put V\ half pinla null, 4 
ounce* muittard, M ounce* pepper, } 
ounee red pepper, 4 utttmegH grated, 
ground eiuuamoii and ginger eaeh li 
ounee*, whole elovoii ami alUplcc eaeh 
2 ounce*, put in a inunlin bag with A 
ouuee inure, put iu the npieon cold and 
alir till it thiukeu* ; boll 4 bourn, then 



add 8 pint* (or 4 If very thick 1 of the 
very beat elder vinegar, boil 4 hour* 
more on a moderate tire, clean the 
bottle* well before puttiug in the 
ketehup. 

Mushroom Ketchup. -Put a layer 
of frotih muahrt>om* in a deep dull, 
Hprinkle a little nail over them, add 
Mtoee-vdve lay em of munhroom* ami 
aalt till you get them all into the dlidi. 
l«et them remain a number of day*, 
then uitbih them line, and to eaeh quart 
put a tahloripoonftil of vinegar, half a 
tearipmwtul of blaek pepper, and a 
muirter of a tcaajHioulul of cloven. 
Turn the whole into a atone jar, aet it 
into a pot of hot water, and boll It a 
eouple of hour*. Stralu without 
aqueeaiug the muahrtmin*. I loll the 
juice a quarter of mi hour, ami atraiu 
ft well. When eold, bottle, eork, and 
neal up tight, ami keep it in a euul 
place. 

Eiienoe of Muihroom.— Thin deli- 
cate relinh in made by npriiikllng a 
little aalt over either Hap or button 
iiiunhrooma ; thrive bourn alter, iua»h 
them, next day h train off the liouor 
that will How from them, put It into 
a Mow pan, and l*»il it till it in reduced 
one half. It will not keep long, but in 
preferable to any of the ketehujM eun- 
lainiug npicen, ete., to preserve them, 
which overpowern the Havor of the 
munhroom.i. An artilleial immhmom 
bed will niipply theno all the yeur 
rouml. 

Hot Sauoe. resembling Worces- 
tershire Sauoe. 7W, ten day*, 

iNOIti:|i|i:\ri. | of an <u#«iv of 
(\ii/nntf /*t > /y*ff l 1 i/Nfir/ of einrv^fii', - 
/«iAiVtf/MNiM/«i.'»1i/' *ni/, M e/i»»r* o/ jM»7«e, 
o ttnrhovir.i t H c/orm o/' *Aij//ia/«. 

Mwir. Mix well and rub through 
a nieve three-tpiartent of an ounce of 
Cayenne pepper, two tahleapthiiifuU 
of any, three clove* of garlic pounded, 
live auehovieH, hiuined lino, ami three 
cloven of nhalloU pounded, add on* 
quart \*\' vinegar. Strain, and keep it 
corked up for ten dayn, then bottle it 
up for one. It can be n trained or uot, 
a* preferred. 

Gooseberry Sauoe. — Take fruit, 
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Just ripe, pick off tho top* and stems, 
and wrijjli an equal quantity of sugar 
to the fruit, dividing the sugar into 
two equal portion*. Make a syrup of 
one portion, and put tho gooseberries 
into it, over the tiro; iet them re- 
main till they are transparent, then 
remove them, and make a syrup of 
the reserved sugar, adding to it the 
syrup of tho gooseoorries, gently dip- 
ping it off. Let it boil till thick and 
rich, and then pour it over tho fruit. 
The fruit, bv thin process, will ho loss 
tough, and keep its ilavor bettor than 
if cooked longer. 

Bread 8auoe for Roast Turkey, 
or Game. — Timr ) one hour and a 
half. 

iNURKniKNTH.— I pint of milk, 
brmJtf\i*t.cHi\fi4 qf ntale braid, 1 onion, 
a little tn<we } <}u/enne t and unit, 1 ounce 
qf butter. 

Mode. — Tool and (dice an onion, 
and dimmer it in a pint of now milk 
until tender, break tho broad into 

Sieces, and put it into a stowpan. 
train the hot milk over it, cover it 
clone, and let it soak for an hour. 
Then beat it up smooth with a fork, 
add the pounded mace, Cayenne, salt, 
and an ounce of butter. Moil it up, 
nerve it in a tureen. The onion must. 
be taken out before the milk in poured 
over tho bread. 

Oheitnut Bauoe for Turkey or 
Fowls. — Time, one hour and thirty- 
five minutcM. 

IroiiKtUKNTH. — i a pint. qf veal 
§to<tk % i a fwund qf cheat nut*, peel of J 
a lemon % a cupful of cream or milk } a 
rerif tittle Cayenne and mtt t 

Mode, — Remove the dark shell of 
the chestnuts, and scald them until 
the inner skin can be easily taken oil'. 
Then put them into n stewpun with 
the Htook, the lemon-peel cut very 
thin, and a very little Cayenne popper 
and salt. Lot it Himmer until the 
chestnut* are quite soft. Hub or prow* 
it through a move, add the seasoning 
and cream, and let it simmer for a few 
minutes, stirring it constantly, but 
tuking care it docs not boil. 

Oyster Ketchup.— Take fine, fresh 



oysters; wash them in thoir own liquor, 
strain it, pound them in a marble mor- 
tar ; to a pint of oysters add a pint of 
sherry ; Ihm'1 them up, and add an 
ounce of salt, two drams of jMmudod 
mace, and one of Cayenne ; let it just 
l>oil ui> again, skim it, and rub it 
through a sieve ; and when cold, bottle 
it, cork well, and seal it down. 

Horseradish Vinegar. — Tour a 
quart of best vinegar on three ounces 
of mo raped bornei-adi-nli, an ounce of 
mi need shallot, and one dram of Cay- 
enne ; let it stand a week, and you will 
have an excellent relish for cold beef, 
salads, etc., costing scarcely anything. 
Horseradish is in (Tic highest perfection 
about November. 

Mint Vinegar. --Put into a wide- 
mouthed bottle fresh nice clean mint 
leaves enough to (111 it loosely ; then 
fill up the bottle with good vinegar, and 
alter it has boon corked close for two 
or throe weeks, it is to be poured off 
clear into another bottle, and kept well 
corked for use. Serve with lamb when 
mint cannot be obtained. 

Cress Vinegar.— Dry and pound 
half an ounce of ere** *crtt (such as is 
sown in tho garden with mustard), 
pour upon it a quart of the best vine- 
gar, let it steep tor ton days, shaking it 
up everv da v. This is very strongly 
flavored with cress, and for salads, and 
cold meats, etc, it is a great favorite 
with many; tho quart of sauce costs 
only a penny more than the vinegar. 
Celery vinegar may be made in the 
same manner. 

Cheap and Good Vinegar. — To 
eight gallons of clear rain water, add 
three quarts of molasses; turn the 
mixture into a oloan tight cask, shake 
it well two or throe tunes, ami add 
throe spoonfuls of good yeast, or two 
yeast cakes; place tho cask in a warm 
place, and in ten or fifteen days add a 
shoot of common wrapping paper, 
smeared with molasses, and torn into 
narrow strips, and you will have good 
vinegar. The paper is necessary to 
form the " mother," or life of" the 
vinegar. 

Good Cider Vinegar. — Take ten 
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gallon** of npplo Julon froah from thn 
prow, and Miller ll In fonnont fidly, 
which limy bo in about twu woolen, or 
noouor IT tho weatlu»r U warm ; uutl 
thou mill olght gallium ol' like juloo, 
now, for producing a neoond fcrntoul*- 
thin; In two work* more mid another 
like now (inutility, lor producing it 
third foriuoulation. Thin third loriiiou- 
tatlon U material. Nowntop l In* bung- 
holo with un empty bottle, with tho 
nock downward, und expono it to tho 
huh lor Homo time. When tho vinegar 
1h come, draw oil" one hall' into a vino 
gar rank, and hot it in a cool plaoo 
uhovo around, lor tmo whon oloar. 
With tho other half in tho drat eank, 
proceed to inako in urn vinegar in tho 
huiuo way. Thun ono cnak in to make- 
in, tho other to imo lioin. Whon mak- 
ing tho vinegar, lot thoro bo a uualor- 
n to degree of heat, and tVoo aocenn of 
oKtornal air. 

Oyitur Powdtir. < >|»on Iho oynlora 
oarolhlly, mo an not to mil thorn, except. 
In dividing tho grintlo which adhoroH 
to thonhella. I'm (hoin into a inorlnr, 
and whon yon havo got an many an 
yon oan oonvonionlly pound at once, 
aild about two dt'itmn ol mill to a dof.eu 
ovhIoi'n ; pound I horn, and nib thorn 
through tho baok of a hair niove, ami 
put tiiom into a mortar again (pro 
viounly thoroughly dried) with an 
much tlonr an will convert (hoin into a 
ptiNto; roll thi* panic out novoral limon, 
and lanlly, Hour ii, and roll it out tho 
thiokiioHH ut hall a crown, and out it 
into piooon ahniil ono moh n<piaro; lav 
thoin in a 1 Hitch oven, whoio thoy will 
dry no gently an mil In got burned; turn 
thoni every hull hour, and whon thev 
bogin to dry, crumble thorn, Thev will 
take about four lunim to dry. l\»nnd 
them, nill them, and pnl thoin into (by 
hottlon; oork and ncal (htm. Throo 
tlo/on of nyatei'ri itMpuio novon ounoen 
and a half of Hour to muko them into 
a panto weighing eleven ouueen, and 
whon dried, hix ami a half onnoon. To 
inako half a pint of nance, pnl ono 
ounoo of buttor into a ntowpan with 
throo drainn of oyntor powder, and hix 
lahlonpoonl\i)M of milk ; not it on a 



alow tire, Mtlr it till It holla, mid *»ii* 
mm It with Milt, Ah a nance, it ia ok- 
rollout tor Hah, fowU, or rump ateuk*. 
Hpriuklod uu hroud and buttor, it 
inakon * giM>d aaiidwioh, 
Apple BtUOA, Pare and tmr* tlirrA 

f;oo<T *i*ed baking apple*, put tlttm 
ulo a well-tinned pint Huuoopan, with 
two tabloitpooululn of oold walor ; cover 
tliONaucopaii clone, anil not. it on a trlvot 
over a alow lire a couple of houra he- 
tore diuuor, mono applea will tako a 
long timoNtcwing, olhorn will U« ready 
in a quarter of an hour, Whon tho 
applcH a 10 done oiiough, pour oil' tho 
water, lot thorn ntaud a low minute* in 
got dry ; then boat them up with a 
fork, with a bit of buttor about an big 
tut a iiuliiiog, and a toanpoonful of 



itowdorcd augur : hoiiio pornoim add 
onion pool, grated or iiiinciHl lino, or 
boil a rtinall piouo with tho applm. 



Many pornotia aro fond of applo nuiiott 
with cohl pork. 

Horaeradiik Powder. • Tho time 
to make thin in during November and 
l>ocouibor. Hlloo tho homeraduh the 
thick nenn of a abiding, and lay it to dry 
very giadually in a alow oven (antioug 
boat noon ovaporaton lln flavor) ; whon 
dry enough, pound it ami buttle it. 

Curry l'nwdor {n j/f»iuiiir JmUun 
iri'i/w). Turmeric, coriander, black 
popper, four oiiucoH each ; fonugrook, 
throo ouiicon ; ginger, two ounovn; 
cummin need, ground rice, 0110 olinco 
each; Cayenne pepper, cardamom*, 
half an ounoo eacli. 

Huge and Onion, or Gooie 8tufllnr 
BttUOO, (-hop very lino an ouueo oT 
onion and half an oiuico of green nage 
leaven, put I hem into a ntowpa* with 
four npoonfuU of water, hiniinor gently 
for ton iniutiton, thou put in a tea* 
Hpoonlul of popper and nail, and 0110 
ounce of (bio broad ciumh-i; mi\ well 
together; (hen pour to it a quarter of 
a pint of broth, or gravy, or incited 
biittor; ntir well together, ami ni minor 
It a low iniuutt'M longer. 1'liU in A 
very lollnhing nance tor roant |Mirk, 
poultry^ goone, nr duekn, or groon |Ma». 

Uctoi Uriivy Hauuci [*»r A'com-m 

NiNtr Jar A'«<</<'///, ti\tmf t l\mitnj t t)*h t 
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—If you want gravy, furntah a 
: and well-tinned atewpan witli a 
dice of fat ham or bacon, or an 
b of butter, and a middling-nixed 
i; on thin lay a pound of nice 
* gravy beef (as the object in 
ng gravy ia to extract the nutri- 
qualitica of the meat, it muat be 
n ho an to reduce the containing 
Is, and acored to render the aur- 
more susceptible to the action of 
rater); cover the atewpan, act it 
alow tire; when the meat begina 
own, turn it about, and let it get 
tly brow nod (but Utkt ettrr it i* 
i all burnt) ; then pour in a pint 
a half of boiling water, act the 
on the fire ; when it boila, eare- 
catuh the acutn, and then put in 
at of bread toasted brown (don't 
it), a aprig of winter auvory, or 
n, thyme, and parsley, a roll of 
cut lemon-peel, a dozen berriea 
lapice, and a docon of black pep- 
cover the h tew pan clone, let it 
very gently for about two bourn, 
atraiu it through a aieve into a 
,. If you wish to thicken it, act a 
atewpan over a alow fire, with 
t an ounce of butter in it; when 
nelted, dredge into it (by degree*) 
uoh Hour an will dry it up, atir- 
Aiem intimately; when thoroughly 
d, pour in a little of the gravy, 
t well together, and add the re- 
der by degrees; aet it over the 
et it simmer gently for fifteen or 
ty miuutea longer, and nkim off 
Sat, etc., aa it riaea; when it ia 
t aa thick aa cream, aqueexo it 
igh a tamia or fine aieve, and you 
na*e a fine rich brown nance, at 
y moderate expense,- and without 
i trouble. Obttrve — If you wish 
\%h$ U $till moir. rtli*hi'u<i 9 — for 
ry, you may pound the liver with 
>ce of butter, rub it through a 
, and atir it into the sauce when 
mt in the thickening. 
utney 8auoe. - One pound of 
one pound of mustard need, one 
d of atoned rain inn, one pound of 
n augar, twelve ounce* of garlic, 
mucea of Cayenne pepper, two 



quarta of unripe gooseocrriea, two 
quart* of l>eat vinegar. The muatard 
aeed gently dried and bruiaed; the 
augar made into a ayrup with a pint 
of the vinegar; the gooneberrie* dried 
and boiled in a quart of the vinegar; 
the garlic to l>e well bruised in a mor- 
tar. When cold, gradually mix the 
whole iu a large mortar, and with the 
remaining vinegar thoroughly amalga- 
mate them. To be tied down clone. 
The longer it ia kept the letter it will 
tweome. 

Wow Wow Sauoe. — Chop pnraley 
leaven fine; take two or three pickled 
cucumbern, or walnuta, and divide into 
amall nqtiarea, and aet them by in read- 
iness; put into u saucepan butter aa 
big an an egg ; when it in melted, atir 
into it a tablespoon iul of fine Hour, 
and half a pint of the broth of the 
beef; adil a tablcn|>oouful of vinegar, 
one of mushroom ketchup, or port 
wine, or both, and a teaspoon ful of 
made muatard; aimmer together till 
it in an thick an you wish, put in the 
parsley and picklea to get warm, and 
pour ii over the beef, or send it up in 
a naucc-turecii. This in excellent for 
ntewed or boiled beef. 

GARNISHES.— Par* Uy in the most 
universal garnish for all kinda of cold 
meat, poultry, finh, butter, cheene, and 
no fortn. Uomeradiah in the garnish 
for roast beef, and for fish in general ; 
for the latter, nlicen of lemon are some- 
times laid alternately with the home- 
radish. 

{Slices of lemon for boiled fowl, tur- 
key, and finh, and for roast veal and 
ealfs head. 

Carrot iu alicea for boiled beef, hot 
or cold. 

Barberries, freah or preserved, for 
game. 

Ued beet-root nliccd for cold meat, 
boiled beef, and nalt finh. 

Fried nmeltn an garnish for turbo t. 

Fried naunagen or forcemeat balla are 
placed round turkey, capon, or fowl. 

Lobster coral ami parsley round 
boiled fish. 

Fennel for mackerel and salmon, 
either freah or pickled. 
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Currant jelly for game, also for cun- 
tard or bread pudding. 

8eville orange in slice* for wild 
ducks, widgeons, teal, and ho forth. 

Mint, either with or without parsley, 
for roast lamb, cither hot or cold. 

Pick led gherkins { capers, or onions, 
for some kindsof boiled meat aud stows. 

Relish for Chops* eto. — Pound fine 
an ounce of black pepper, and half an 
ouuee of allspice, with an ounce of 
nalt, and hair an ounce of Hcraped 
horseradish, ami the Manic of shallot*, 
peeled and uuartered ; put these into a 
pint of mushroom ketchup, or walnut 
pickle, and let them steep for a fort- 
night, and then strain it. Obtrrvr,— A 
teaspoonful or two of this is generally 
an acceptable addition, mixed with the 
gravy usually sent up for chops and 
steaks ; or added to thick melted butter. 

Foroemeat for Veal, Turkeys, 
Fowla, Hare, etc. — Imiukdiknth.— 
2 ounce* <f ham or lean bantu, ± pound 
of *nct, tlw rind of J a teuton, 1 tea- 
tpoonful <\f mineed itar#hu t 1 teaspoonful 
of mi need sweet hero*, naif, (Hyenne, and 
pounded matr to taste, (> ounee* (f bread 
crumbs, 2 eyy*. 

Mode. — Hhred the ham or bacon, 
chop the Hiiet, lemon-peel, and herbs, 
taking particular care that all be very 
finely minced ; add a seasoning to 
taste, of salt. Cayenne, and mace, and 
blend all thoroughly together with the 
bread crumb*, before wetting. Now 
beat and Htrain the eggs ; work thcHc 
up with the other ingredients, and the 
forcemeat will be ready for use. When 
it is made into balls, fry of a nice 
brown, in boiling lard, or put them on 
a tin and bake for half an hour in a 
moderate oven. As we have stated 
before, no one flavor should predom- 
inate greatly, and the forcemeat should 
be of sufficient body to cut with a 
knife, and yet not dry and heavy. For 
very delicate forcemeat, it is advisable 
to pound the ingredients together be- 
fore binding with the egg; but for 
ordinary cooking, mincing very finely 
answers the purpose. 

Sufficient for a turkey, a moderate- 
sued lillct of veal, or a Wo. 



Pickling.— There are three methods 
of pickling ; the most simple is merely 
to put the article into cold vinegar. 
The strongest pickling vinegar of 
white wine should always be usod for 
pickles ; and for white pickles use dis- 
tilled vinegar. This method we re- 
commend for all such vegetables as, 
being hot themselves, do not require 
the addition of "pice, and such as do 
not require to be softened by heat, as 
capsicums, chili, nasturtiums, button 
onions, radish-pods, horseradish, gar- 
lie, and shallots. Half fill the jars 
with best vinegar, fill them up with 
the vegetables, and tie down immedi- 
ately with bladder and leather. One 
advantage of this plan is, that those 
who grow nasturtiums, radish-pods, 
and so forth, in their own gardens, 
may gather them from day to day, 
when thev are exactly of the proper 
growth, They are very much better 
if pickled quite fresh, and all of asizo, 
which can scarcely be obtained if they 
be pickled all at the same time. The 
onions should be dropped in the vine- 
gar as fast as peeled ; ttiis secures their 
color. The horeradish should be 
scraped a little outside, and cut up in 
rounds half an inch deep, (father liar- 
berries before thev arc quite ripe : pick 
away all bits of 1 stalk and leaf, and 
injured berries, and drop them in cold 
vinegar ; they may be kept in salt and 
water, changing the brine whenever 
it begins to ferment ; but the vinegar 
is best. 

Tiik 8kconi> Method ok Pick lino 
is that of heating vinegar ami spice, 
and pouring thein hot over the vege- 
tables to be pickled, which ar* previ- 
ously prepared by sprinkling with suit, 
or immersing in brine. I)o not boil 
the vinegar, for if so its strength will 
evaporate. Put the vinegar and spice 
into a jar, bung it down tightly, tie a 
bladder over, and let it stand on the 
hob or on a trivet by the side of the 
fire for three or four days: shake it 
well three or four times a day. This 
method may be applied to gherkins, 
French beans, cabbage, brocoli, cauli- 
flowers, onions, aud so forth. 
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TnK Third Method of Pickling 
la when the vegetables are in a greater 
or less dejjree done oyer the fire. Wal- 
nuts, artichokes, artichoke bottom*, 
and beetroots are done thus, and wome- 
times onions and cauliflowers. 

French Beam. — The beet sort for 
thin purpose are white runner*. They 
are very large, long bean*, but should 
be gathered quite young, before they 
are half grown ; they may bo done as 
described in first mode. 

Onions. — Onion* Hhould be chosen 
about the size of marble* : the silver- 
skinned sort are the beat. Prepare a 
brine, and put them into it hot; let 
them remain one or two days, then 
drain them, and when quite dry, put 
them into clean, drv jars, and cover 
them with hot pickle, in every quart 
of which ha* been steeped one ounce 
each of horseradish, sliced, black pep- 
per, allspice, and salt, with or without 
mustard seed. In all pickles the vine- 
gar should always be two inches or 
more above the vegetables, as it is sure 
to shrink, and if the vegetables are not 
thoroughly immersed in pickle they 
will not keen. 

Bed Cabbage. — Choose fine Arm 
cabbages — the Urgent are not the 
best ; trim off the outside leaves ; 
quarter the cabbage, take out the large 
stalk, slice the quarters into a cullen- 
der, and sprinkle a little salt between 
the layers; put but a little salt — too 
much will spoil the color; let it re- 
main in the cullender till next day, 
shake it well, that all the brine may 
run off; put it in jars, cover it with a 
hot pickle composed of black pepper 
and allspice, of each an ounce, ringer 
pounded, horsoradish sliced, and salt, 
of each half an ounce to every quart 
of vinegar (steeped as above directed) ; 
two capsicums may be added to a quart, 
or one dram of Cayenne. 

Oarlio and Shallots. — Garlic and 
shallots may be pickled in the same 
way as onions. 

Melons, Mangoes, and Long Cu- { 
Cumbers may all be done in the same | 
manner. Melons should not be much 
more than half grown ; cucumbers full ( 



grown, but nit overgrown. Cut off the 
top, hut leave it hanging by a bit of 
rind, which is to servo as a hinge to a 
box-lid ; with a marrow-spoon scoop 
out all the seeds, and fill the fruit with 
espial parts of mustard -seed, ground 
pepper, and ginger, or flour ot mus- 
tard instead of the seed, and two or 
three cloves of garlic. The lid which 
encloses the spice may be sewed down 
or tied, by running a white thread 
through the cucumber and through 
the lid, then, after tying it together, 
cut off the ends. The pickle may bo 
prepared with the spices directed for 
cucumbers, or with the following, 
which bears a nearer resemblance to 
the Indian method: — To each quart 
of vinegar put salt, flour of mustard, 
curry powder, bruised ginger, ' tur- 
meric, half an ounce of each, Cayenne 
pep|H>r, one dram, all rubbed together 
with a large glassful of salad oil ; shal- 
lots, two ounces, and garlic, half an 
ounce, sliced ; steep the spice in the 
vinegar as before directed, and put the 
vegetables into it hot. 

Brocoli, or Cauliflower. — Choose 
such as are firm and of full size. Cut 
away all the leaves, and pare the 
stalk. Pull away the flowers by 
bunches, steep in (>rine two days, theu 
drain them, wipe them dry, and put 
them into hot pickle; or merely infuse 
for three days three ounces of curry 
powder in every quart of vinegar. 

WALNUT8.--- He particular in ob- 
taining them exactly at the proper 
season. If they go beyond the middle 
of July, there is danger of their be- 
coming hard and woody. Steep them 
a week in brine. If they are wanted 
to be soon ready for use, prick them 
with a pin, or run a lardiug-pin sev- 
eral times through them; but if they 
are not wanted in haste, this method 
had better be left alone. Put them 
into a kettle of brine, and give them 
a gentle simmer, then drain them on a 
sieve, and lay them on fish drainers, 
in an airy place, until they become 
black. Then make a pickle of vine- 
gar, adding to every quart, black pep- 
per one ounce, ginger, shallots, salt, 
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Ami tmitttitnl-awtl, titto otinoo oAoh, 
Mix) pioklo vlllo^Ai'. whoii tho yoho- 
lnhlon Aro unthI, uiay no tumml to uno, 
waImU pioklo hi tiAitiotilAr. Hull It 
up, Allowing to oaou i|iiHi'l tuiir or «l\ 
Aiicunvlon ohopptM numM, niul a Inr^o 
tnhtrut|it«tiuf\tl ot nlmHoU, a Inn ohoppo«l, 
Lot it Htuiitl a low ilny*. till It In tpilto 
oIoai 1 , thou tuiiir nil 1 aiuI hottlo. It In 

All 0\Oolloilt ntoiO nAUOO tor llUallfin, 

fUli, aikI VArloun other purponon, 

Ht»0t KufttM, Hull oi Imko p.ontlv 
Until limy lift* nomly «lono. Aot-ot-tt 
ihg tit tho *Uo of tho root, thoy will 
rotpilro from ah hour uml a hiill to 
two hour*. Putin thorn, uutl whon 
lhr»y bi^Kiii tti oool, pool Ami out hi 
pilot* Imlf aii luoh thlok, thou put 

tllOUl IlltO A pioklo OOltlpOnOll of 1 bliiok 

poppor Ami ullnphtv of o«oh olio 

OUUOO; ^lU^Ol 1 , pOUIuloil, llOlHOl'Atllall 
nlioOil, AUil «Alt, Ot OAoll 1*0 if All OUUOO 
to OVOIV tJUAlt of Vllli^.Ar, ntoopotl, 
TWO OApaiottlUn IIIAV ho 110*11011 to A 

oUAit, or otio iIiaui of ( , u\ouuo. 
AKTUmUXKH, thi'thor ymuitf 

Altiohokon An nooll «n tot limit Throw 

thoui into hoUlufi hrluo, mul lot tliom 

hllll tWll mtlllltoa, PlitlU thoill- WIlOll 

00I1I aiuI ilry, put thoui In Jam, aiuI 
tnivor with vluounr, propmotl «« 
lltothoil tlio llihil, out tho only nploo* 
ouiplovod nhouhl ho ^lup.or, iiiaoo, mul 
uutnny., 

Artirmnkn 1lottom«, Moloot full 

|>.lowil AltlotlnkoM HUil holt tltoill, lint 

mi uiiioh a* tor oiMluji, hut Ju-I uuul 
tlio loavoa 01111 ho putloit Konmvo 
thoiu mul tlio ohoko. In diking oil' 
tho nlitlk, ho omoHil not to looiik It 
l iff, no At to hi lllil AIMI.V AUV ot tlio 
hntloiu It WiOiltl ho holloi to pmo 
thoui \\\\\\ A nth 01 kulto, nml h'UVO 
)litlt' till llioll ot toililot utiilli OiMtlillp. to 

A point. Wlion onlil, mill vhicpin uutl 
nploo, tho nmuo im Im Aitlohokon, 

MtlNHItOOMN, rhoor.0 Biuiitl 
whlto itiunhiiiiiiiirt. Thoy nhouhl ho 
hut olio iilp.ht'u ^'loNxlh. Out otl' tho 

roots, AUtl I til* tlio UlUahlOOIUH I'loilll 
VS It )l A htt Ot thlUHol Mllll milt Tilt 

thoui III a JAr, Allowing to ovoiy ijuiiil 

Ot UlUnltlOOIItn OUO ullUOO Oliotl ot mill 

aiuI ^lugor, hull All ouuoo ot wholo 1 



poppor, Iff hi hUiioM of iimi*. a hrty 
loAf, a atrip of loiuon -rlinl. aiuI a whin- 
|tlAn«ftil of nliorry, t'ovor tho JAr 
olono, aiuI lot it HtAiiil 011 tho huh or 
oil A m(ovo, mo am to ho thotoituhly 
hoAtoil, aiuI on tho point of hoilluu'; 
no lot It iviuaIii n iluy or two, till iho 
liipior l« Altnorhoil hy tho lutinhtoonm 
nuil nploon, Thou tMivor thotu with 
hot. vluofitii, olono thrui akaIii, aii«I 

nliuul till It flint OOUion to A hoil, tholl 
tllkn tllOUl UN\(I\ floill tho (l|0. WhoU 
thoy mo ipllto oohl, tllvl.lo tho llillnh 
loomn aiuI npioo Into « lilo nioiithotl 
hottlon, hill thont np\>ith tho vino- 
jj;«r, Mint ilo>thoiu ovoi, In it wook 1 * 
tiiuo, if tho vtuo^nr hnn nhruuk no nn 
not ontlroty to oovot tho uiunhioouiH, 
Athl oohl vluo^Al". At tho top of rufh 
hottlo lutt a toAnpoouhil of nnlml or 
nliuona oil. Tork ohum, aiuI dip hi 
hottlo ronln, 

HAMPHtHK On tho moaooau 

thin in nioioly pionrivotl In Wiitrr, Of 
OtplAl pnitn of nOA WAlOt 1 itiul vliio^Af ; 
hut An It In noiuotlllion nolit IVo»h An A 
pit^ont toiuhuul pitrtn.lho liont \\n\ of 
umiiAHinH It umlor niioh oiioiiiiitatniiooA 

In to ntoop It two t\t\\n ill hllllO.thon 

iIiaIii wiuI put It In n Mono Jai 1 oovoro*! 
with vluogAt, aiuI httslup. n Ihl, ovor 

Wllloll pllt tlllok pllnln ii| (I11UI |«l|t| 

wntoi, nitil not In 11 noiv oool ovio nil 
iiIhIiI. <*i In a wuiiuoi ovon till It 
Hourly hut not tpiilo hn||n 'Ihon 
lot It ntniit! on a \muiu hoh tor Imlf 
All lioui, niul nl low it to hoooiit* 
oliltooohl holoio tho pnnfo in toiuovotl; 
tiiou mill oohl vluop.ur, if miy U1010 In 
loipllioil, All«l nrvtlio im nthoi ptoklon, 

liultnii IMtiklt*. Tho M^.rt«hh»« to 
hoouiploviMl tor thin ftivotilo ploklo h\q 
BUtitll hmil kuotn of w hfto oithhiiifO, 
nlloml ; oruilithovom or hioooll \\\ 
tluki^n; loiifi omiotn, not turgor thnil 
u (lu^oi, 01 Iwi^o omiotn nllooil |tho 
foiuiol mo tin pioloi'Ahlo\ ; ^hoiklon, 
I'loilt^ll homin, nliiitll huttoll Olliolln, 

whlln turnip niiiinhnn hull p.iowu, Huh 

|b1| poiln, nlutllotn, VOIIU)] hrthl IIOploM, 
Itl'orn pouohon, hofolO thonloiion Wgln 

to toi'tii, vogolnhlo niAirtiw, init Ui^or 
thmi 11 hon'n x\£p it ■nihil )itoou niolonn, 
ooloiy, nloiotn of ^loou ohlor, luo«o« 
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radish, nasturtiums, capsicums, and 
garlic A* all these vegetable* do not 
come iu seasou together, the best 
method is to prepare * large jar of 
pickle at such time of the year an most 
of the things may be obtained, and add 
the others an they come in season. Thus 
the pickle will be nearly a year in 
makiug, aud ought to stand another 
year before usiug, when, if properly 
managed, it will be excellent, but will 
keep and continue to improve for 
years. For preparing the several vege- 
tables, the sume directions may be ob- 
acrvea as for pickling them separately, 
only take this general rule — that, if 
possible, boiling is to be avoided, and 
aoaking iu brine to be preferred ; bo 
very particular that every iugrodieut is 
perfectly dry before putting into the 
jar. and that the jar is very closely 
tied down every time that it is opened 
for the addition of fresh vegetables. 
Neither mushrooms, walnuts, nor red 
cabbage are to be admitted. For the 
pickle;— To a gallon of the best white 
wine vinegar add salt three ounces, 
flour mustard half a pound, turmeric 
two ounces, white ginger sliced three 
ounces, cloves one ounce, mace, black 
pepper, loug pepper, white pepper, half 
an ounce each. Cayenne two drams, 
nhallots peeled four ounces, garlic 
peeled two ounces ; steep the spice in 
vinegar on the hob or trivet for two or 
three days. The mustard and turmeric 
must be rubbed smooth with a little 
cold vinegar, aud stirred into the rest 
when as uear boiling as possible. Such 
vegetables as are ready may be put 
in; when Cayenne, nasturtiums, or 
any other vegetables meutioued in the 
first method of pickling come in sea- 
aon, put tli em in the pickle as they 
are; auy in the second method, a 
small quantity of hot vinegar without 
auice ; when cold, pour it olf, aud put 
tne vegetables into the general jar. l( 
the vegetables are greened in vinegar, 
as French beaus and gherkin^ this 
will not be so necessary, but will be 
an improvement to all. Onions had 
better not be wet at all ; but if it be 
desired not to have the full flavor, both 



onion*, shallot*, and garlic may bo 
sprinkled with suit iu a cullender, to 
draw o If all the strong juice; let them 
lie two or thrive hours. The elder, 
apples, peaches, and so forth, to Ih> 
greened as gherkins. The roots, 
radishes, carrots, celery, are ouly 
soaked in brine and dried. Half a 
pint of salad oil, or of mustard oil, is 
sometimes added. It should l>c rubbed 
with the Hour of mustard and tur- 
meric. -It is not essential to Indian 
pickle to have every variety of vege- 
table here mentioned ; but all these 
are admissible, aud the greater variety 
the more it is approved. 

To Piokle Gherkini. - Put about 
two hundred and titty in a pickle of 
two pounds, aud let them remain 
in it throe hours. Put them in a 
sieve to drain, wipe them and place 
them iu ajar. For a picldo, best vine- 
gar, I gallon ; common salt, (> ounces ; 
allspice, 1 ounce; mustard seed, 1 
ounce; cloves, J au ounce; mace, i an 
ounce; 1 nutmeg sliced; 1 atick of 
horseradish sliced ; boil fifteen minutes; 
skim it well. When cold, pour it over 
them, and let stand twenty-four hours, 
covered up: put them into a pan over 
the tire, and let them simmer only un- 
til they attain a green color. Tie the 
jars down closely with bladder and 
leather. 

Piokled Eggs.- If the following 

Idckle were generally known it would 
>e more generally used. It is an ex- 
cellent pickle to be eaten with cold 
meat, etc. The eggs should be boiled 
hard (sav ten minutes), and then di- 
vested of their shells; when quite <WiJ 
put them in jars, aud pour over them 
vinegar (sutllcient to quite ran*** them), 
in which has been previously boiled 
the usual spices for pickling; tie the 
iars down tight with bladder, aud 
keep them until they begin to ohaugo 
color. 

PICKLING. — l>o not keep pick lea 
iu common earthenware, as the glazing 
contains lead, and combines with vine- 
gar. Vinegar for pickling should be 
sharp, though not the sharpest kind, 
as that injures the pickles. If you use 
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copper, bell -metal, or bra*« vc*ftcl* for 
pickling, never allow tho vinegar to 
cool in them, an it then i* poi*ouoi]*. 
Add a teaapoonful of alum and a tea- 
cupful of Halt to each three gallon* of 
vinegar, and tic up a bag, with pejq>er, 
ginger root, HificcH of all the different 
borU in It, ana you have vinegar pre- 
pared for any kind of nickling. Keep 
pickle* only in wood or stoneware. 
Any tiling that Urn held greaae will 
iqioil pickle*. HtirpicklcHocca*ionaUy, 
and if there are *oft one* take them 
out, and *cald the vinegar, and pour it 
hot over the pickle*. Keep enough 
vinegar to cover them well. If it in 
weak, lake fre*h vinegar and pour on 
hot. Do not boil vinegar or Hpice 
above five minute*. 

PICCALILLI.-riccalilli i* a mix- 
ture of all kind* of pickle*. Hclcrt 
pickle*, from the Halt brine, of a uni- 
form *i«c and of viiriou* color*; a* 
Mtuall cucumber*, button onion*, *mall 
bunchea of cauliflower*, carrot* cut in 
fanciful ahapc, radi*hc*, nuiihh-po^, 
bean pod*, Cayenne pod*, mace.gingT, 
olive*, limea, grape*, *trijm of home- 
radi*h, eta. 

Arrange your *elect ion ta*tefully in 
gla** jar*, and pour over them a liquid 
ircparcd in the following manner: 
lo 1 gallon of white; wine vinegar add 
8 tabIc*poon fu I* of halt, 8 of muntard- 
fiotir, 4 of ground ginger, 2 of ncnocr, 
2 of all Hpice, 2 of turmeric, and boil all 
together one minute; the mu*tard and 
turmeric mu«t be mixed together by 
vinegar before they an- put into the 
liquor; when the liquor ban boiled, 
pour it into a pan, cover it cloudy, and 
when it ha* become cold, pour it into 
the iar* containing thenicklc*; cover 
the jam with cork and bladder and let 
them Mtand mix moutliH, when they will 
contain good pickle*. 

CHOW-CHOW. -Take a quarter of 
a peck of green tomatoes, the name 
quantity each of piekling bean* and 
white onion*, one dozen each of cucum- ' 
ben and green pepper*, one liead of ' 
cabbage, 8ea*on to the ta*te with mus- 
tard, celery-aced, and *alt. Pour over 
ibeae the taut cider vinegar, auflicient j 
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to cover. Itoil *lowly for two bourn, 
continually Htirring, and add while hot 
two tablc*t»ooriful* of the fluent aalad 
oil. 

Pickled Vaiturtinmi (a very good 
HuUtltuta for Caper*). — Inokkm- 
KNTH. — To eash pint of vinegar 1 ounce 
of *a/f f fl pfip/jerwrriM, natt uri ium*. 

Moil*.. — Gather the nasturtium -pod* 
on a dry day, and wipe them clean 
with a cloth, ynt them in a dry gla»* 
bottle, with vinegar, Halt, and j*pper 
in the above proportion. If you can- 
not find enough ripe to fill a liottle, 
cork up what you have got until you 
have Home more fit: they may be added 
from day to day. Hung up the bottlei 
and will or ro*in the to|». They wiii 
be fit for u*c in ten or twelve mouth*, 
and the, lx*t way i* to make theiu one 
*ea*on for the next. 

SraMtuibU. — I^K>k for !ia*ttirtiura- 
pod* from the end of July to the end 
of Augu*t. 

English Mixed Piekle. — Inobb- 

IHKKTH. — To rack gaUtm of vinegar al- 
io w \ pound of bruited ginger, t pound 
of muittnrd, \ pound of unit, 2 ounce* of 
muatard-tesd, H ounce* of furtrttritr, 1 
ounrr. of ground black prpp*r % \ ountx of 
(J/tyrnntfautiflitwcrt, oniOH*,'rj:b:ry, alictd 
cucumber*, gherkin*, French beann, not' 
turtiumr., capsicurtut. 

Mode — Have a large jar, with a 
tightly-fitting lid, in which put aa 
much vinegar a* i* required, reserving 
a little to mix the various powder* to 
a Kinooth parttc. I'ut into a ba*in the 
mufctard, turmeric, pcpjier, and Cay- 
enne; mix them with vinegar, and 
*tir well until no lump* remain : add 
all the irigredienta to the vinegar, and 
mix well. Keep thi* liquor in a warm 
place, and thoroughly *tir every moro- 
nig for a month with a wooden hdooii, 
when it will be ready for the different 
vegetable* to Ik: added to it. A* thews 
oome into *ca*ou, have them gathered 
on a dry day, and, after merely wiping 
them with a cloth, to free them from 
moi*ture, put them into the idckie. 
The cauliflower*, it may be Maid, munt 
be divided into *mall bunche*. I'ut 
all theae into the pickle raw, and at 
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the end of tho season, when there 
hate been added m many of the var- 
iable* an could be procured, store it 
away in jar*, iitifl tie over with blad- 
der. As nono of the ingredient* are 
boiled, thin pickle will not I mi tit to oat 
till twelve months have claimed. 
Whilo the pickle in being made, keep 
a wooden sjioon tied to the jur ; and 
its content*, it may be repeated, imi*t 
bestirred every morning. 

Sermnttbte. — Make the nickle-limior 
in May or June, to Ik* ready a* the *ea- 
*on arrives tor tho various vegetable* 
to be picked. 

Potting Herrings and similar 

Small Fish. —Tho following Ik the 
mode practi*cd in the Me of Man tor 
potting herrings, the fame of which in 
current in Kuropc: — Take fifty her- 
ringa, wash and clean them well, cut 
off the head*, tail*, and fin*. Put them 
into a ntewpan with three ounce* of 
ground allspice, a tablcspoonlul of 
ooarae *alt, and a little (.Cayenne pep- 
per. The fi*h mu*t be laid in layer*, 
and the *t»ico, etc,, sprinkled ii|>on 
them equally. A tew bay-leave* and 
anchovies are then interspersed among 
the fi*h — ■ the latter imnrovc the flavor 
greatly. Pour nnon the whole a pint 
of vinegar mixed with a little water. 
Tie over them a clean bladder and 
bake in a *low oven. Kkim otf the 
oil ; boil halt' u pint of port or claret 
wine with a *mall quantity of the 
liquor and add it to the fish. If re- 
quired to bo *cnt any distance it i* 
better to cover the whole with some 
clarified butter. 

SALAD. -The mixing of aalad 1* 
an art which is ea*y to attain with 
care* The main point in to incor|>o- 
rate the several article* required for 
the aalad, and to serve up at table a* 
fresh as possible. The herbs should 
be " morning gathered/' and they will 
be much refreshed by laying an hour 
or two in spring water. IJarcful pick- 
ing, and wanning, and drying in a 
cloth, in the kitchen, are al*o very 
Important, and the due proportion of 
each herb requires attention. The 
aauce may be thus prepared : — lioll 



two egg* for ten or twelve minute*, and 
then put them in cold water for a tew 
minute*, *o that the yolk* may In- 
come unite cold and hard. Rub them 
through a coarse sieve with a wooden 
Hpoon, and mix them with a table- 
spoonful of water or cream, ami then 
add two tahlcHpoonfulM of fine flunk 
oil, or melted butter. Mix and add 
by degree* a tea*pootiful of *alt, and 
the *ame quantity of muHtnrd. Mix 
till *mooth, when incorporate with the 
other ingredient* about three table- 
spoonfuls of vinegar. Then tiotir thin 
sauce down the *ide of the *alad howl, 
but do not stir up the naiad till wanted 
to In* eaten. (hirnish the top of the 
salad with the white of the egg*, cut 
in slices; or these mav he arrnnged 
in *ueh manner a* to lie ornamental 
on the table. Some persons may 
fancy they are able to prepare a salad 
without prcviou* instruction, hut, like 
everything el*e, a little knowledge in 
thin case i* not thrown away. 

A Winter 8alad. 

T«n Iiuhp point. .on, p«M#il Ihnmgli kilrluMi HlPVt, 

I'liwulilril HnHuom. (n tin* nil I Nil |ff I « f ■ ; 

Ol iiionlnnl innatnnl mM n firkin hjm.oii — 

liiNhimt th»» MtiKlinifiit m li ltd lil ii>H no noon { 

Hut iliH'in II nut, (Iimii iiimii "Minim, n fmill 

To hiI«I n ilmiMr i|UHi)tltv of null ; 

Tlit-fi> tiniM \Um ■|hhiii with nil of l.nrm pp>ws, 

Ami I'hei. with vlm'gur i>pmuimi| limn io*u. 

Tm«» fUvui ii«>i*ih II, itiitl your imi'l Im>||n 

Thi> immiimIH yHlnw of l«o \tt>ll-ln>lli>il Pitpn; 

l*i-t union ntmiiH lurk williin (In* howl, 

Ami, »i'«irr nuHiict-ti'il, niilmulo Hip whole; 

Ami Imtly, on I no fmrnrwl compoumt toM 

A IIINgic loim|ilN)|t Ol KlM'llOY V KtUWf ; 

Thru, though gwi'ii tin Up Irtll, tlunikih vrtilimn'l 

tmiRli. 
Ami hum nml tnrkny I* not hollml ruougk, 
Hrmm \y full, llt«» pp'li'Ut-i' innj nay, — 
" fc'uto rnitnot Intnii mc - I liuvt* itliHut today."* 

8ummer Salad. — Inuiuwikntm. — 

8 iettuee*, a good quantity of mtmtard 
and mw, mmc yonn<j rttdithrt, boilexl 
beetroot, hard-boiled eyy*. 

Mode, — Wash ami 'carefully removo 
the decayed leave* from the lettuce 
and muNtard and ere**, drain them 
well from the water, and cut them 
and the radishes into small piece*. 
Arrange them on the dish lightly with 
the mu*tard and ere** inlxcof with 
them, and any of the naiad mixtures 
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yuti pinmr jifnuuit (mh/di*, liiit uvur 

Ilium liumlolt Willi hullul huUiuiil', 
litiliMllltiMlQj 4II»I httHl Imiluil i.uga liilt 
iiiln aliima. Hint amtlu tu|iiiUlilii lluft 
pi*. hlii^'4 ><| (lilil |inullty, in IIh»mI 
Halt, Way I'u U'liUii In 4 atiliiim-i 04 1 ml, 
Mini Ulu i^liumuly udidl. 

Pi uuttVtttiuu uf VegeUblny. 1 Imi u 
ia iiuiTiimu iii ftliiiilt Tliu »iini.»uuti'. Iiu 

|%VMU|| 411 t.ii^.i||| 4iul HU iiiiilmiiy 1 
lltlilu ia lltlilli aiiut, lliiilt Hi ill*. ill»;oolii|£ 
lit Vufc^lulilMi, liuuii ua|iiif'i«l>l 1^ til uiiii.ito] 
Mils} imiy lili Lijtl>ill» 44 rim; tit Mial tit 
liliu lihmu 4Q ul utiultmi, kml lhi.li hml> 
Mllll IHalu iUu •ilh;|tV4|tla VUiy illllMullI, 

uiiliiuly fnmi llit. t.,ni;!wB why lit ^ tilt.lt 

illUy il'UU lll.l.il IHIl|»tili. i liuiy Uli; III 

giuulual jipihi.lliiU ttliult in ttiuulMil 

J'Ulliy, < 0- WltMl ill tllll OI..IOUII. h> 
HUUaiili, WU til' Hn| HIU41I Ihuoi; Utlty 
lll»>o Mrtmli hituiy ill lliti liiirtsio ami 
ttViUli'U ill lliu bulimia llili-u Hit. vuilmia 
vit^lulili^ tin i I 1m; limit til I In: .vi'<u lu 
ttltli'li, hy milnM. uml I'umimm lailiuiu. 
Mini i\m iiimiu u|(i.i«iiitifi nr iln. Qiiii uml 
lililiiuli;, llli;jr uiu mual hlMilt.uiia iimi 
hi jiuiliii;|iii|i. 

Till \ lufc.a itifi pi;i|a uiis fli.hluiu truilli 
DMliug hi;mii; inliloiimmci 

tiuUll'fc. V'Mi^l A It |. to flit. <io l«*ol|-|»t 
ttlltj li!ittlliil!:ou|iii' Ha UlUljiU hull* 

Aq !•' IIH:. I /It AM Ik HI; \ " f : ■ i Is. I 4 
Wl.bo, I hi; mlihlh. aUi; mis mi.liiii.il In 
lilt; hil'm.al m Ihii amulltjal , liny uiu 
limit; ImiiIui, jiin.^ ♦* , *'l lull ul lium!, 
l||t)l lull .t i; I It i y .iiti ijllllii hill ttiuiviii 
flwliluoq la Iiu. h i.hli.l vutim •mil i.k 
l.ulhmi.u, ilinl 1 tihnllhl no aiiiiil Itiluli uf 
IllHoiliiU Hll Hliliiiul tlthi:, U» "I Im*H Ht|£ 
VUguluhlba Hlii.i Ihby liiu lii.ml. Flit, 
uyp ». .lolly illoinyi.m If Ihiy hui; hi:i.i| 
l»u|il lull liili^i , llu.y aiiiili I koi. lhi.ll 
ftlMUItl f III all lw>t>».t.l4- 

iluuia, I i 11 tr.i-.i-.ci, hil.Aha ilt. , mut 
Hits tuiiuiia |iiin|iii.||iiii4 tit iiu. |iiiiih.ii 
whuu lliol fiiilht.ii.il, tun iiltiuiji Hml 

(illll, 4|nl ilflVL. .| |lll|l|H||l Ut.ol.Ul.OQ mi 

4(1 I'HM J41VU Ihi-lii «i(iilill j Ihiiii^h il> 

will lutM-ah Ihi.ut «i llllli. Iii mil llii.ui 
lulu 1'iihl omhiM wului Iiu amuu limu 

llisflllu ll|l.V MM' ill I4fli.ll. 

To Hail VfrgbUbUa hnii W 4iui 

Will mbfllilVu lliti i.nhil lll^l »i| uimh 4« 
41 U ^1UU|| , jl JflH» hilVM mill "4l'l W4lMl| 



|Hll tii it 4 luitaiiiiiJiihil iifiiHiliMiiutis at 
Jmluah. 

T4t»l»iU.ti> in U'AbM 4W|i t l|.|»4ftiala 
lilfc.*! tlmrmitihl> limn ilual., ilirl, 4ml 
iliai:i;Ui Ihia lM|iilli:a uiuhI hUumIIuH. 
i ( ii.» tilt nil ihu uwloliiu Ibuvua, dim ihtt 
Vii^nlulilufl) uUii.ly, ami U limy 4iu imt 
iitillu liuoh giil tmi ml iimi hrtvii tiutiiMiu 
llHi'iiiiij il ia tili4iiluluU miiuaoHiy Ui I'm- 
aluiii Ihiiii I'liamuoa htmilu i;iiiitiilig 
Ilium, m limy will hu hmtih 4ml Uli 
hliiHaaul j lay llit.m In h ji4it uf i>U<lii 
huIi.i, vvillt 4 tuimtliit ul oall In It, fm 
mi timii titiliiiu ymi iln.oo Ihiiiu biiml 

Vi;^i;|.ilili.a ln.hi|i limn, ul lu«*a oUiHUi- 
hilll, Ihiiii lull hiiiumllmi ul ItilliU la 
jiuiiiiiutiiy mi Ihiiii ii;liiliilii|i Ilia! at*!* 
nl t.llamit^aa 4liil lillimmiuaa whli.li Umy 
tiuvu Hrlll'll ^luwfiiy. 

Un lilblMU I. Iii uli HAI MU.Ufc.li, Ui« 
u«hiitiilliiii hum lhi.li aiiiliiiui^iMt|llllM| 
ntilhi limit Mm njiuu vuaoiJa ul I his mil 
milium ilmiu ia uliuii |i i i^ii i ii#iutatiim 
iii ^vupmallim, 4ml Ihiu I hull H4iiM4t 
limlaLlliii ia illmliilflhtiil 1 lliu luiilW 
Ituvuo huMUMu tliii:t'lil t uml (tin Uilt t»Mf 
IU400L.Q m iuiiU liiou Ihiiii |iltimmiu>4. 

1 Ilia la iml mily It. oft |ilt;iia4lll' lu illtt 
iiyu ( Iml U 4 ai.iimid llijiiM If itiu l«M 
IlllliiliQ |iuHri.ia ul lltt; n.ui.Ulili. , Hu Hi 
Ihla Ihu.i.lil timl olnh I'lli'iloluli. U« Hhiba 

illl. Uoq l,4ally lllVllllill III l.lll.Hrlllll, 4l|lt 

I Iiu wittM, wliltlt 1.4UI0 In I Iii. hum i*f 
Ihuii iiiouM-Uvi. imliiiiil Juli.i^! la lb«4 
illiLi'lly iiulillluiia 

illfc. t'llit9i ILuib. Im 1 lib I'fefetaiifti 

Mill'" 14' ^|ili.|i|.|^nl ViMJlfel-ttti.jM, 

Ihiiit.lmu, i« In jitbri.ttl Ilium limn 
luaiiiu lhi>li UHlliitil muloliiiu. I liny 
ahmiiil iihvnra In. hulh.il In 4 t>miiL'|i«ill 
hy llmiitaulvi.a, hihI hail* iilmiljr ul 

Hrillui . II mi'Hl ia lm|li.i| tvllli lliblll III 
llmaHiuumi^ limy will ahull Urn timk 
uml hiali* ul cai.Jt tillni. 

'In ilAVfc. VlMlfc.1 A HI 1:0 lifclil'Aitftl.V 

lll.fc.AM, |iiil mi ymii iml, ui4»u II hull, 
mil 4 llll tit anil hi, uml akliu Id hui 
mi.lly 1.I1.H11 IiUiim. ymi |iiii In Utn 

fiimma, bli. , wlilih ahuiiht mil Itu |iill. 
11 lilt I In. »4l»l titilU hllokly, I ho 
tiilhlui Ihujf hull Urn niuuUM itiuy 
Will hu 

Wiikfci lllfe VlMifc.lAI»l.|to 4l«l» t ill^ 
41 u ijLitpiully ilmiu uiiiitintii il Ui« 
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water has been kept constantly boil- 
ing. Take them up immediately, or 
they will lone their color and good- 
ness. Drain the water from them 
thoroughly before you Mend them to 
table. This branch of cookery re- 
quires the moat vigilant attention. 

If Vegetables are a miuute or 
two too long over the tire, they lose ail 
their beauty and flavor. 

If not thoroughly boiled tkn- 
Dtt, they are tremendously indigesti- 
ble, and much more troublesome dur- 
ing their residence in the stomach 
than underdone moat*. 

Take Cakk your Vkgrtaiilkh 
ARE Fresh. — To proserve or give 
color in cookery many good dishes are 
spoiled ; but the rational epicure, who 
makes nourishment the muin end of 
eating, will be content to sacriilce the 
1 1 ahadow to enjoy the sulmtance. As 
* I the fishmonger often sutlers for the 
ftina of the cook, so the cook often gets 
Undeservedly blamed instead of the 
greengrocer. 

To Cleanse Vkoktahlkh of In- 
aKCTO*. — Make a strong brine of one 
pound and a half of Halt to one gallon 
caf water; into this place the vege- 
table*, with the stalk ends uppermost, 
t\>r two or three hours: this will de- 
cs troy all the insects which cluHter in 
t4ie leaves, and they will fall out and 
^ink to the bottom of the water. 

POTAT0S8. — We are all potato 
Waters (for ourselves, we esteem pota- 
t-oee beyond any other vegetable), yet 
£Viw uersons know how to cook them. 
^Shall we be bold enough to commence 
<-»ur hints by preHumiug to inform our 
* € grandmothers " how 

To Boil Potatoes. -- Put them 

**ito a saucepan with scarcely sutticient 

'MPater to cover them. Directly the 

*»lcine begin to break, lift them from 

t»i*e lire, and as rapidly as possible 

l>our off every drop of the water. Thou 

l>iaoe a coarse (we need not say clean) 

towel over them, and return them to 

^He fire again until they are thoroughly 

<*une, ana quite dry. A little salt, to 

*Uvor, should be added to the water 

\Wore boiling. 



Potatokh Fried with Fish.— 
Take cold twh and cold potatoes. Tick 
all the bones from the former, and 
mash the fish and the potatoes to- 
gether; form into rolls, and fry with 
lard until the outsides are brown and 
crisp. For this purpose, the drier kinds 
of fish, audi aa cod, hake, etc., are 
preferable ; turl>ot, nolo*, wis, etc., are 
not so good. Thin is an economical 
and excellent relish. 

Potatokh Mahhko with Onions. 

— Prepare Home boiled onions, by put- 
ting them through a sieve, and mix 
them with potatoes. Regulate the 
portions aeeoniing to taste. 

Potato Oiikksiwakkh.— One pound 
of mashed potatoes, quarter of a pound 
of currants, quarter of a pouud of 
sugar and butter, and four eggs, to be 
well mixed together; bake them in 
patty- pans, having first lined them 
with puff- paste. 

Potato Oolcanon. — lioil potatoes 
and greens and spinach, separately; 
mash the potatoes ; squeeze the greens 
dry ; chop them quite tine, and mix 
them with the potatoes, with a little 
butter, pepper, and salt. Put into a 
mould, buttering it well first: let it 
stand in a hot oven for ten minutes. 

Potatoes Uoahtei» under Meat. 

— Half boil large potatoes; drain the 
water; put them into an earthen dish, 
or small tin pan, under meat roasting 
before the fire; baste them with the 
dripping. Turn them to brown ou all 
sides; send up in a separate dish. 

Mashed Potatoes. — Inurem- 
ents. — I'ottitw* ; to toery jwund qf 
nuithtd iHitatvt'* a/low I ounce of but" 
ter y 2 taottupoonfuis of mill', aatt to tcute. 
Mode. — lioil the potatoes iu their 
skins ; when done, drain them, and let 
them get thoroughly dry by the side 
of the fire; then peel them, and. as 
they are peeled, put them into a clean 
saucepan, and with a large fork beat 
them to a light paste; add butter, 
milk, and salt in the almve propor- 
tion, and stir all the ingredients well 
over the fire. When thoroughly hot, 
dish them lightly, and draw the fork 
backwards over the potatoes to make 
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the Mirfaee rough, and servo. When 
dressed In this manner, they may lie 
browned at the top with a salamander, 
or More the tin*. Home cook* pre** 
the potatoes into moulds, then turn 
them out, and brown them in the oven ; 
thin in a pretty mode of serving, hut it 
make** them heavy. In whatever way 
they are wont, to the table, oare in tint 
be taken to have them quite free I rum 
lumtm. 

7>wr» t from half an hour to three- 
quarter* of an hour to hoil the potA- 
too*. 

PoTATORH FltlKIl IN Huokn. — Pool 
largo potatoes, slice them about a quar- 
ter of an inoh thick, or out them into 
ahavinga, an you would peel a lemon : 
dry them well in a clean cloth, and 
fry them in lard or dripping. Take 
care that the fat and fryimr-nan are 
quite clean; put it on a quick fire, and 
a* soon a* the lard boil*, and in Mill, 
put in the slices of potato, and keep 
moving them until they are crisp; 
take them up, and lay them to drain 
on a sieve, rend to table with a little 
Milt sprinkled over them. 

Potato kh Khcai.i.oi'kd. - Mnsh 
potatoes in the UHital way ; then but- 
ter nome nice clean scollop-shells, 
patty -pan*, or teacups or saucers; put 
in your potatoo*; make them smooth 
at the top; crow a knife over them; 
strew a few tine broad crmnltson them ; 
Hprinkle them with a name-brush with 
a few drop* of melted l>ut U»r, and 
net them In a 1 Mitch oven. When 
nicely browned on the top, take thorn 
caret\illy out of the *holls, ami brown 
on the other Ride. Cold potatoo* may 
be wanned up tlilw way. 

Potato Hi'onkh. Mash boiled po- 
tatoes till they are quite smooth, add- 
ing a little natt; then knead out the 
flour, or harlcy-mcal, to the thickness 
required ; toast on the girdle, pricking 
them with a fork to prevent them blis- 
tering. When eaten with freah or wait 
butter they are equal to crumpet* — 
even pu^rtor, and very nutritious. 

IMtato Pi W. - Peel and slice your 
potatoes very thinly hit** a pie-dish, 
Between each layer of potatoes put a 



little chopped onion, and sprinkle a 
little popper and salt. Put in a Utile 
water, and cut about two ounce* of 
fresh butter into hit*, and lay them on 
the top. Cover it close with |ta*te. 
The yolk* of lour egg* may bo added, 
ami when baked, a tahTc*|>oonfulofgtHKl 
mushroom ketchup poured in through 
a thnnol. Another method I* to put 
between the Inyer* small bit* of mut- 
ton, beef, or' pork. In Cornwall, 
turniim are added. This countitute* 
(on the Cornish method) a cheap and 
satisfactory dish for familie*. 

Com* 1\>tatokh. -There are few 
articles In fit mi lie* more subject to 
waste, whether in parinit, boiling, or 
being actually wasted, than potatooa* 
And there are few cook* who do not 
boil twice as many potatoo* every day 
a* are wanted, and fewer still who do 
not throw the residue away a* I wing 
totally unfit In any *ha|>e for the next 
day's meal; yet, if they would take 
the trouble to heat up the deaptoed 
cold potatoes with an equal quantity 
of (lour, they would llnd them produce 
a much lighter dumpling or pudding 
than they can make with flour alone; 
and by the aid of a few spoonful* of gtmai 
gravy, they will provide a cheap ami 
agreeable appendage to the u inner 
table. 

Ha men Potatok*. — Chooae large 
potatoes, a* much of a siae a* possible: 
wash them in lukewarm water, and 
scrub them well, for the browned akin 
of a baked potato is by tnauv persons 
considered the belter part of it. Put 
them into a moderate oven, and bake 
them lor two bourn, turning them 
three or four time* while tiiey are 
cooking, Herve them in a nankin 
immediately they are done, a*, if Kept 
a long time in the oven, they have a 
shrivel I ml appearance, Potatoes way 
also be roasted before the Are, In an 
American oven; but when tin* 
cooked, they must be done wry 
slowly. Do not forget to send to table 
with them a plow of cold butter. 

7W. large potatoes, In a hoi oven» 
one and a half to two hour* ; In a oool 
oven, two to two and a half hour* 



VEGETABLES. 



211 



or String Betas. — Cot ] 
away the stalk end, and strip off the ■ 
swinge, then cot them into shred*. ' 
If not quite fresh, have a basin of 
water, with a little salt dis- ' 
hi it, and at the beans are 
and stringed throw them in. , 
Pat them on the nre in boiling water, ' 
with some salt in it; after they have i 
boiled fifteen or twenty minutes, take j 
one oat and taste it. As soon as they , 
are leader, take them up, throw them • 
inte a cullender or sieve to drain, j 
Send np the beans whole when they ; 
ere vere young. When they are very 
large, t&ey look pretty cut into lozenges. ' 

Bailed Turnip Radishes. — Boil in \ 
plenty of salted water, and in about j 
twenty-five minutes they will be 
lewder. Drain well, and send them to j 
table with melted butter. Common 
masshes, when young, tied in bunches. 
bailed lor twenty minutes, and servea 
on a toast, are excellent 

ASPAJLAGUS — f often miscalled' 
* Atparagrtim "). — Scrape the stalks 
till they are clean, throw them into a • 
paw of cold water, tie them up in bun- ; 
ilea of about a quarter of a hundred 
each, cut off the stalks at the bottom ; 
to a uniform length, leaving enough to ' 
serve as a handle for the green part ; 
put them into a stew pan of boiling . 
water, with a handful of salt in it. Let 
it hon% and skim it. When tliey are 
tender at the stalk, which will be in . 
ftma twenty to thirtv minutes, they 
aae done enough. Watch the exact 
time of their Becoming tender, take 
then np that instant. While the as- , 
aaragua is boiling, toast a round of a t 
large loaf, about half an inch thick, | 
brown it delicately on both sides, dip I 
H Krfcthr in the liquor the asparagus 
was boiled in, and lav it in the middle j 
of a dish, meh some butter, but do not 
pat It o*er them. Serve butter in a ( 
battel -b oat. 

ARTICHOKES — 8oak them in 
cold water, wash them well, put them 
into plenty of boiling water, with a ' 
handful of salt, and let them boil 
cent ry for an boor and a half or two 
hours, trim them and chain on a sieve, 



send up melted butter with them, which 
some put into small cups, one for each 
guest. 

8tewod Water-Cress. — The fol- 
lowing recipe may be new, and will 
be found an agreeable and wholesome 
dish : — Lay the cress in strong salt 
and water, to clear it from insects. 
Pick and wash nicely, and stew it in 
water for about ten minutes; drain 
and chop, season with pepper and salt, 
add a little butter, and return it to the 
stewpan until well heated. Add a little 
vinegar previously to serving; put 
around it sippets of toast or fried 
bread. The above, made thin, as a 
sul>stitute for parsley and butter, will 
be found an excellent sauce for a boiled 
fowl. There should be more of the 
cress considerably than of the parsley, 
as the flavor is much milder. 

Stewed Mushrooms.— Out off the 
ends of the stalks, and pare neatly 
some middle-sized or button mush- 
rooms, and pnt them into a basin of 
water with the juice of a lemon as 
they are done. When all are prepared, 
take them from the water with the 
hands to avoid the sediment, and put 
them into a stewpan with a little fresh 
butter, white pepper, salt, and a little 
lemon-juice ; cover the pan close, and 
let them stew gently for twenty min- 
utes or half an hour; then thicken 
the butter with a spoonful of flour, 
and add gradually sufficient cream, or 
cream and milk, to make the same 
about the thickness of good cream. 
Season the sauce to palate, adding a 
little pounded mace or grated nutmeg. 
Let the whole stew gently until the 
mushrooms are tender. Remove every 
particle of butter which may be float- 
ing on the top before serving. 

Boiled Brussels Sprouts. —7b each 
gallon allow 2 tcaxpoonfuU of $aft 9 and 
a tmall piece of $oda. 

Clean the sprouts from insects, 
nicely wash them, and pick off any 
dead leaves from the outeides; pnt 
them into a saucepan of boiling water, 
with salt and soda in the above pro- 
portion. Keep the pan uncovered, 
and let them boil quickly over a brisk 
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flro until tender; dmiti, iUn)i« Ami 
unrvn with A turwii of melted hiitter. 
or with n lmHrr-dhMrl sauce poured 
over them. Another mode of serving 
in, when they aw dished, to stir In 
niton t one ounce And a half of hutter, 
And A seasoning of neppcr aihI salt. 
They must, however, iro sent to tAhle 
irery iiiiwkly, ah, helng mo small, this 
vegetable soon cool*. Where Him nook 
Is expeditious, thin vcgetAhle, when 
cooked, tuny l»c arranged on the dish 
hi the form of a pineapple, and, no 
A«rvml y ha* A very pretty Appearance, 

Timr, from nine to twelve minutes 
After the water hoil*. 

Boiled Oubbage. To rtwh J ////////« 

<j/" vuttrr ulhnn I nmiiril fnh/rtiioorijul i{f 
$14.11. ; // ?vny Hintill pirtv 0/ amltl, 

I'lek off aI) the dead outeide Icavcs, 
cut off" as much of the stalk as j»ossihle, 
And cut the cAhhAge Across twice, Hf. 
the stalk end; if they should he very 
large, quarter them. Wa»Ii them well 
in (sold WAtcr, plAcethem in a cullender 
And drain; then put them into fdrnty 
of faMt-hoiliny wAter, to which liAve 
been added wait And sodA in the ahove 
projections. Htir the cahhages down 
oinjfl or twice in t.li#i water, keep the pan 
uncovered Arid let them hoil quickly 
until tenner. The instant they are 
done, take them up in a cullender, 
place a if I Ate over thern, let them 
thoroughly drain, dish, and serve. 

Timr, large caM>agcs, or savoys one 
half to three-quarters of an hour ; 
young summer eahhage, ten Ut twelve 
minutes, after the water hoiU. 

Boilftd CAfTotft. '/>/ "W* i yntfan 
of vuiJr.r albiw I krapr.d tablstjiOtrHfid nf 
Matt. 

(jut off" the green tojm, wash and 
*crai>e the carrots, And should there 
be any hlack speck*, rf.mov^ thmn. If 
▼ftry lArgft, <mt th^rn in halv^R, divide 
Ihf.m h a .ri/thwia#! inf/» four oiam**, an/| 
put thftm inf/> railing watfir, salf^v/1 in 
th*j ahovft f»row*rti/»n ; IH thfrn i^»ii 
Until tender, which may hft Af«/^rtain^/l 
by th mating a fork int/; th*rn ; dish, 
An/J sefVft v#ry hot. Thia rftgfrtAhl^ m 
An indijpenAAhl* fuw>mi**rnm*rit Ut 
boiled hwrf. When thiw iwrvwl, it i* 



usually liollrHl with Ui»» l^f»f; a f^w 
oar n its ar^ \Aww\ round th^ dish a« a 
ttaruish, and thn rPtiiAltidpr spot to 
uihlp in a vftgntMhlp-dlsh. Young cAr- 
rofs do not mpilrn nearly so much 
hoiling, nor should Ihny ftp fllvid^l. 
thrsp uiak^ a fiico wldition to attrWwl 
vmaI, rt<i. 

Timr, l«rgr» cwrrofs, om» And thrN»- 
njiart**rs to two and a quarter hours j 
youniu: ours Ahout half an hour. 

BoIlAd GAtiliflownrN. 7'» rwth ) 

ijitllnn nf wutrr (tflnut \ hmprtt ttthlr- 

*IH">l\fltl Uf Mitt, 

Choosy cauliffow^rs tliat Ar#» ftWiAA 

and whit-n; trim off th* d^caywl out- 

sido lravp* f And cut Mm stalk off* Hat At 

tliM hottom, OjrfiM U»f ffownr a litth 

in places Ut r#»movt» thr* ios^U, which 

generally are found alnrnt th#> stalk, 

and let the cauliflowers Me in salt And 

water for an hour prerious Ut dr*pa)ng 

theui, with their heads d/rwrtWAfds : 

this will eflectiiAlly drAW rmt All th* 

vermin. Then put them Into fft*M*>ii 

ing waf^r, with Mm addition of salt in 

I the fihovA prop/»rtion f ami h*t th#»m 

, hoil hriskly over a goo/| firf» k*epir»|r 

. the saucepan unc^ivere/|. The w*t*r 

should he well skimmed; And wlmn 

j the cauliflower* are ton/Jer, tak*» them 

nit with a. wllrsfi ; let thern drain, and, 

j if large enough, place them upright in 

the ffUh. Serve with plain rnclM 

liutt-Ar. a little of which may \m p(mtpt\ 

over the flower. 

Timr, small cauliflower, twelve f/> 
fifteen minid^s ; l«rge orm, twenty Ut 
twenty fiva minuNw, ufar th* wA^r 
hoi Is. 

C£ L Ell Y. This veg^aiil^ * 
usually served with the ch***<», and is 
then eat^n in its raw stAt*. iM tn« 
rrioU iie washed ftw ttttm dirt, all lb* 
decayed an/1 outside leave* heing cut 
/iff, preserving as much of the st-aik n* 
. possihle, and All speck* or hlemishe>« 
he.ing carefully remove/J. Hh/atkJ the 
celery he large, divide it lengthwise 
int/» quarters, and place it, root dowA- 
wards, in a celery -glass, whmh should 
h^ rather more than half filled with 
WAter. The top leAvea mAy he curlerl, 
hy ahrerlding them in narrow st.r\p* 
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with thepointof aclean skewer, at a dis- 
tance of about four inches from the top. 

Afotr— TkU v*«*Ubl« U «xe*4fiif1jr owfttl for 
fl**uriaf inh, MM0I4, rtc, sad mmkttt a vtry sic* 
ftdtfttiMi to vbtar «l*l 

la Dress Cucumberi. — INGREDI- 
ENTS. — 3 tablespoonfuls of satolroil, 3 
tmbbespoomfuls of vinegar, *aU andpepj*r 
to (arte; cucumber. 

Mode. — Pare the cucumber, cut it 
equally into very thin slices, and com- 
mence cutting from the thick end; if com- 
menced at the iitalk, the cucumber will 
jaaott likely have an exceedingly bitter 
taste, far from agreeable. Put the dice* 
into a dish, sprinkle over salt and pep- 
per, and pour over oil and vinegar in the 
above proportion ; turn the cucumber 
about, ana it is ready to serve. Thin is 
a favorite accompaniment to .boiled 
salmon, is a nice addition to all de- 
scriptions of salads, and makes a pretty 
garnish to lobster salad. 

Btkftd Spanish Onions. — Put the 
onions, with their skins on, into a 
HMT*t+n of boiling water slightly 
salted; and let them boil quickly for an 
hour. Then take them out, wipe them 
thoroughly, wrap each one in a piece 
of paper separately, and bake them in 
a moderate oven for two hours, or 
longer, should the onions be very 
large. They may be served in their 
skins, and eaten with a piece of cold 
butter and a seasoning of pepper and 
salt: or they may be peeled, and a 
good brown gravy noured over them. 

■towed Spun** Onions.— Inoee- 

DIBVTH. — 5 or 6 Spanish onions, 1 pint 
qf food broth or gravy. 

Mode. — Peel the onions, taking care 
not to cut away too much of the tops 
or tails, or they would then fall to 
pieces: put them into a stewpan capa- 
ble of nolding them at the bottom 
without piling them one on the top of 
another ; add the broth or gravy, and 
simmer very genUy until the onion* are 
perfectly tender. Dish them, pour the 
gravy round, and serve. Instead of 
using broth, Spanish onions may be 
stewed with a large piece of butter: 
they must be done very gradually over 



a slow fire or hot plate, and will pro- 
duce plenty of gravy. 

T\me x to stew in gravy, two hours, or 
longer if very large. 

Abto. — Suwwf Sptabb onioo* or* a fevorfte 
accotuptoimnut to ruaat atwvldtr *A Mutton. 

Boiled Parsnips. — To cash \ gal- 
lon of water allow 1 heajjed iablespoon- 
ful of $alt. 

Wash the parsnips, scrape them 
thoroughly, and, with the point of the 
knife, remove any black Kpeck* about 
thein, and, should they be very large, 
cut the thick part into quarters, rut 
them into a saucepan of boiling water 
salted in the above proportion, boil 
them rapidly until tender, which may 
be ascertained by thrusting a fork in 
them ; take them up, drain them, and 
serve in a vegetable-dinh. This vege- 
table is usually served with salt fish, 
; boiled {Kirk, or boiled beef; when sent 
; to table with the latter, a few should 
1 be placed alternately with carrots 
] round the dish, as a £arni*h. 
j Time, large parsnips, one hour to 
one hour and a half; small ones, one- 
j half to one hour. 

Boiled Green Peas. — To each } 

I gallon of water allow \ email teaspoon' 
ful of moist sugar, 1 heaj/ed tablespoon' 
ful of $alt. 

This delicious vegetable, to be eaten 
in perfection, should be young, and 
not gathered or nhelted long before it is 
dressed. Bhell the peas, wash them 
well in cold water, and drain them; 
then put them into a saucepan with 
plenty of fast-boiling water, to which 
salt and moist sugar have been added 
in the above proportion ; let them boil 
quickly over a brisk fire with the lid 
of the saucepan uncovered, and be 
careful that the smoke does not draw 
in. When tender, pour them into a 
cullender ; put them into a hot vege- 
table-dish, and quite in the centre of 
the peas place a piece of butter, the 
size of a walnut. Many cooks boil a 
small bunch of mint vnth the peas, or 
garnish them with it, by boiling a few 
sprigs in a saucepan by themselves. 
Should the peas be very old, and dim- 
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cult to boll a good color, a very tiny 
piece of aoda may lit* tlimwii in ilia 
water pre vino* tu putting them in ; 
hut tliid iiiiittt lid very dnariugly tided, 
a* it catided the jittio, wueu boiled, hi 
have a dtnaahed ami broken appear- 
ance. With young poua, there id not 
the dlighteat occudiou tu lieu* it. 

Tima, young petto, Uu to fifteen uiiii- 
utea; the large aorta, audi act marrow- 
ikta, etc.. eighteeu h» twenty-tour min- 
ute*; iilcl peaa, half uu hour. 

To Boil Bioooii, 7W, tun to lit- 
teeu miuuted it small j twenty to 
twenty-live minuted it' large. 

U ur it htath tJ bruouli, *i ijuurfo «/ 
u>tittf { and a tilth fine *///. 

Htrlp otl' the dead outdide leaved, 
aiul cut the iuaide tm^ even with the 
How tu j uut olf the stalk cloae, and put 
thmu into cold aalt ainl water tor ho 
hour before they are dredded, to cleanse 
them from all liiderta; out them into 
a large daucenau ot' boiling aalt aud 
water, ami boil them quickly lor about 
twelve or til'teen minuted with the pail 
uncovered. Wlieji ten* lei, take them 
carefully out ? drain them dry and 
serve them with a little melted butler 
poured oyer them, and dome in a sep- 
arate tureen. 

Maihad Turnips. iNtiMtiiuKN'ra. 

— 10 to' TJ hut/v turnip*, In vtiab \ yuthw 
Uj UhtUr uttuW 1 Aro/<r</ tilltlvitpMtufut 

uj mtt t 'J uuht-e* vj butler, ( UytHH* ur 
whih jittjifitir tu tttaU. 

Atutla. I'are the turnips, quarter 
them, ami out them into boiling water. 
da I led in the above proportion ; boil 
theio until tender; then drain them in 
a cullender, ami dtpieev.e them ad dry 
MM possible by preying them with the 
back of a Urge plute. When quite 
flee from water, ruh the turnip* with a 
Wooden tumuli through the culleiider, 
and put them into a very clean aauce- 

ran; add the butter, white pepper, or 
Juvenile, andj if uereoaary, a little 
anil. Keep Htirriujj them over the tire 
until the butler lb well miked with 
them, and the turnip* are thoroughly 
hot; didh, and nerve. A little ileum 
or milk added after the turnips are 
pressed through the uu I lender, in an 



Improvement to both the oolor and 
Ha voi 1 of thia vegetable. 

'/Vwa, from half an hour to three - 
quarterd to btdl the tumindj ten 
minuted to warm them through. 

Summer Squuahaa. - If young ami 
tender, they may be boiled whole; if 
not. pare, quarter, ami take out the 
seeds. When boiled tender, take them 
out of the water, put them in a strong 
tdoth, ami presa out all the water. 
AJa&h them. Halt ami butter tu your 
tadte. 

Winter Squash — Tim neck ia the 
beat part. Put it in narrow atrip*, 
take ot)' the riml, aud boil till tender, 
with da It, Then drain off the witter, 
and let the squash ateaut over a iimmI- 
erate fire a few minuted. It id good 
not ina&hed. If madhed, add a amall 
bit of butter. The winter dtjuaah 
waken a much better pie than pump- 
kiiid. 

Sweet Ooru. -Horn id much the 

dWeetedt when boiled oil the oub. it 
required boiling from twenty to thirty 
minuted, varying with age. For duc- 
luitaah, cut it from the nob, and I mi I it 
with Lima heaus aud a piece of aalt 

Iiork. The beaiid and pork dhould be 
miled half an hour before putting iu 
the t'-oru. 

Suuootaah- ■•- 'lake one call «»f 
diielleti beaub, and two naiid of corn, 
mu well together, and put in a aauue 
pan with half a pound of butter, and 
thoroughly warm. Heaaou to Uate. 
A little rream or hioth may be uddrd 
if deail'ed. home people prefer Mtlt 
pork iu place of the butter. 

Hominy, Uiuae it (hoioioihU in 
cold water. If large ground, noil it 
about live hourd. with a quart of water 
to a pint of the hominy. Tu ru off nil 
the water, aud add a little dull and 
butter. The amall ground will conk 
iu lea* time, llomiiiy id nice when 
cold, cut in alicea and fried. 

Baked Beaua. Thia didh, «o uele 
brated in New Kupland, id very eco 
uomical ami uutrUioiid. Take one 
tpiart of diuall white heaiid, waah thorn 
aud pick out the diuall colored ujua, 
then put the beaiid ill a kettle with 
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half a pound of corned pork and three 

Juarts of water. Boil slowly one hour. 
oat before taking them up, put in 
half a teaspoon Ail of salaratus. Strain 
the beans, and put them in an earth- 
en ware jar with three tablespoon fills 
of molasses, and two teaspoon fills of 
salt* Place the pork in the middle 
of the beans, leaving the rind even 
with the top. Put in iiwt enough 
water to cover them, ami bake them 
fire or six hours in a slow oven, 
adding a little more wator if required. 
When oooked, put away the few bean* 
thai are dried on top. Serve a little 
of the pork with the bean*. 

Baked and Boiled Pudding. — For 
boiled puddings you will require either 
a mould, a basin, or a pudding-cloth ; 
the former should have a close- lilting 
ooTer, and be rubbed over the inside 
with butter before putting the pud- 
ding in it, that it may not stick to the 
aide; the cloth should be dipped in 
boiling water, and then well floured 
on the inside. A pudding-cloth must 
be kept very clean, and in a dry place. 
Bread-puddings should be tied very 
loosely, as they swell very much iu 
boiling. 

The water must be boiling when the 
pudding is put in, and continue to boil 
until it is done. If a pudding is boiled 
in a cloth it must be moved Frequently 
whilst boiling, otherwise it will stick 
to the saucepan. 

There must always be enough water 
to cover the pudding if it is boiled in 
a cloth ; but if boiled in a tin mould, 
do not let the water quite reach the 
top. 

To boil pudding in a basin, dip a 
cloth in hot water, dredge it with flour, 
and tie it closely ovor the basin. When 
the pudding is done, take it from the 
water, plunge whatever it is boiling in, 
whether cloth or basin, suddenly into 
cold water, then turu it out immedi- 
ately; this will prevent its sticking. 
If there is any delay in serving the 
pudding, cover it with a napkin, or the 
cloth in which it was boiled ; but it is 
better to serve it as soon as removed 
from the cloth, basin, or mould. 



Always leave a little space in the 
pudding basin for the pudding to 
swell ; or tie the puddiug cloth loosely 
for the same reason. 

Boiled Apple Puddings. — One 
pound of flour, six ounces of very 
finely minced beef suet; roll thin, anil 
fill with one pound and a quarter of 
boiling apples; add the grated rind 
and strained juice of a small lemon, 
tie it in a cloth ; boil for one hour and 
twenty minutes, or longer. A small 
slice of fresh butter stirred into it 
when it is sweetened will be an accep- 
table addition ; gruted nutmeg, or cin- 
namon in tine powder, may be sub- 
stituted for lemon rind. For a richer 
pudding use half a pound of butter 
tor the crust, and add to the apples a 
spoonful or two of orange or quince 
marmulade. 

Boston Apple Pudding. — Peel and 
core one dozen and a naif of good 
apples ; cut them small ; put them Into 
a a tew pan with a little water, cinna- 
mon, two cloves, and the peel of a 
lemon ; stew over a slow Are till soft; 
sweeten with moist sugar, and pass it 
through a hair sieve; add the yolks 
of four eggs and one white, a quarter 
of a pound of good butter, half a nut- 
meg, the peel of a lemon grated, and 
the juice of one lemon ; boat well to- 
gether ; line the inside of a pie-dish 
with good puflf paste; put in the pud- 
ding, and bake half an hour. 

Bread Pudding. — Unfermented 
brown bread, two ounces; milk, half 
a pint; one egg; sugar, quarter of an 
ounce. Cut the bread into slices, and 
pour the milk over it boiling hot; let 
it stand till well soaked, and stir in 
the egg and sugar, well beaten, with a 
little grated nutmeg; and bake or 
steam tor one hour. 

Elegant Bread Pudding. — Take 
light white bread, and cut it in thin 
slices. Put iuto a puddiug shape a 
layer of any sort of preserve, then 
a slice of bread, and repeat until the 
mould is almost full. Pour over all 
a pint of warm milk, in which four 
beaten eggs have been mixed; cover 
the mould with a piece of linen, place 
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it In h mmwjMHt with a lltth> huilliijf 
Wftter, 14 it (mil twenty miiiuttn, *mi1 
wry? with (miiiihm «wut»u. 

rata Puni Puadiuir. ww, tw»» 
hour* *iul ajmlr In Miimh lwnr«. 

I /inwwf nf.fktut, i maw ij/Awj/imi*/, »f 
j<Jw»A w ! to* if/' **/*, 1 *♦ /i#i#/ tif mihr. 

Pllllll tllft «llMt VMiy liim, Ultli Mil* it 
With tflft fllUlf, ftllil ft |iiltt:lt HI tWH nf 

wftlt, (Mill wiirk Mm wltnlu iitMift «iiuiuth 
m*iv wilii nhtiiit imir ft pint nf wfttui, 
Tift Mm niiiiiliiiu In h ninth, Mm Alittms 
(if ft liuUttu, wim wlmn iImiim mil il Im 
iitjtit* him) jtitt lull I mi lintweMii wmli *I1i»m. 
Or hull it iit u liiiihiiud lm<mi, nun it 
nut wlmu thnm, unit «uivu it whiiluiMiii 

WithlMlt hllttftl- 
Out* (ii tWM huftmn 0*1414 whim! tn Mm 

ftllllVft, With & lt"» tJUftllMty (if WftlUI, 

may im u*wt 

fcftkftd »*H*r FiKtriuitf, with 
Brwd ur Vi-mIi fruit, iwwmiu 

.hth i\f Jmw, N *'i/i/*i * www* m/ V*'*^ 

piwh iff «*/*. 

Mute. Mm Mm mi Ik. Hum, uiui Mguft 
Mi ft «iuiinth ImMoi , wtltl K I n 1 1 u »*» u , 

Mm «Uftt, ftllli III" Ullllftllla, W l» l^il 

ftlumht Im wmII witalmil, pitibMit, umi 

(irlMli j hilt lllU lUUIlllU HllUft luiHi'ltui 

(ilM tilth, ftllli lift kit In >l li|Hi|nlwtu iiVWl 
in' turn hum mul ft i|iimUti WImu 
hftfth hulk ftiu III Br>«i4iiii t tlila |iin(itlii|i 

|« |ll||l0UliillglV llllill, Willi l|i||ltOlt||Q J 

|tllllllQ 4 I Ml I CIMIftllla, gitliaislitsllliui, HI 
H|l)ilM4 i wlmn lllftllft wild llmou, I lilt 

nutlilliui hum Im l lilt. My aiiiluklnituvm 
with uII'UhI mi|i>n. Hnilrii ImlUii pint 

lllllg.Wll l» h till , la IIIUiIk ill I llisamiiu IIIUII 
IIMI.Iiy jiKlllHW llllillllll' lulu »i liultuiml 

tiimtii, unit hTlliig It i»|» will* IimIIui 

IIMdiu 111 (III) illitiVP lt|ii|iit|||li|| 4 liill 
IMHlMlMti lliu bllnl II lllllol Iik ouiil 
ijilli'Mv In lulilti, umi i;uyisii>il plunli 
iilllv Willi tltlt.ii oii(im 

fhw l tml»»Ml IhiIIpi |<mtilh»u, imiu 

llHlK Hllli ft l|llftlll>l Id IHID llHlll ftllli ft 
liftlfl tlliillMl lllllll, HUM (HUM ftllli ft llftlt 
Ml MUM ItltUI ftllli I III t>M l|llftlUi|Q, ftllllW 
lllii Itlftl; tlllMt ftlH lllftllp Willi Mm ftllHVH 
|i|U|iHrii|HI tif ItftllMl hlllftlllX (Hill 

itlii(iN will Im itiuiii oiiHiiuli hi Mm up 
(jiiftiUM* nf ftii hum hi hud Iiiiiii. 



HlMMfM. H pdi/* { i \mtm i[f k»Ht# t [ 
mhI \\f wi/4, ii tMvymtfuh ttfjhw, n 
liHh mh, 

Mutb. hit the Amir iuHi ft htfiiii, 
ftiut mhl AiiltioiMitt miU tii (iiniftiMH iti 
iiftiMtiilly i-iiIiiIhwii nil ihu liiui|M with 
ft mihhmij tliitii piitii iii Mm HJi«iftii»4tir 
(if lliu milk, umi olii In llm liiiltef, 
whlrh hIihuIiI lu> lUitviiiiiftly iimlUnij 
Kpmh tuiftliii|i Hm mUMMP, ftilit (lift 
(iftga ftiut ft plmli ft null', ftllli wIlMM 
Imp tiftllm \* iiiillu uimmlli, pill II ImMi 
ft wmII Imllmuil luiaiii, Um il itnwii vupy 
iigliily, ftiut jiiii n huh liniiiii|i wftM j 
iimvM tlm hftolii nliHiil' m* ft lnw 
miiiiilitt ftttui ii ia jiiii lulu Um w » Mir, 

In lUUVMUt tlm IIhIII aiiltltlitf in ftiiy 

jiftil, ftiiil hull im mm tmiir ftiiii n 
i|iiftrtPi. 'I'IiIq |imtitltiu nifty ftlaii |h* 
tiiiilpii iii ft miuiPil pIhIIi lliftt lift* Ihs«i|i 
WPLMsit in hiil wulur i il will tlmu IftlfH 
ft mw HiiiiuMt4 liwd I hmi wlmii hiillud 
lit ft tiftftiii. htmii Ihisbp jiiiiltllii^tt VMFjf 
ijtiii'ftly In tftliln, umi qui vp with ftwet* 

«4ti(lU, WlliU HftllUM, tftuWUli flllili HI' jftlM 

nf iiiiy kirnl i wIipii Mm hillftr I* lUtfti, 
ft llllm nf it tuny Im jtliiuuil iHiiiiil M* (i 
illeli in mimll iihuiiIIIIpd im ft fttftritUh- 

Huiidit tthuimih ^iiilitliitf. U- 

11111*1111** Id. I tu l\ *tlt<U iff JtHO i'hw 

Mm fa M«il»n ft mm) iuit4|- willi 

IllllUt IjilUlll'IO !•( ft |iHltlil| lit Anil! (Mfti 

himl I'tiilMhia ), ttml Ihm ft luiMisfml 

liitollt Willi II Witall ftllli Wlpft Mm 

iliuliftili, umi, If ulit, «hlntx il Miul |« 
(h afty, jiftiii nit Mm Htilalilu oklit i •••!• 
II lulu Hull It'ligUta, Mil Mm Imalll WlMl 
II, hilt lit Mm tjiiii'ti iiiiil iwivui' WlMl 
im tint I'lluli Mm n»li£i;Q tit Mm |it(il 
illiiu MiiipMiPij llu huh it ft (iuiiiuil 
l.lnlll. Hill It IiiIh IihIIIii^ Wftlm, umi 
(mil mhiii hVH In Imi IiiiHId umi 4 iiftlt, 
'linn it mil hT lint tiiulu, liinl «itivn 

Willi ft liilnlltU Hi ••llt«4M| .Hill olhldl 4t|tfMI. 

YMI'KHhllo ^mtllHia Am (i| mm 
hum ftiiii ft luill 

ii /<<'«/« (</ mitl, t /««/«/i^iii«Mi|/i4/« i|/ 
_flut*i , 11 will** »*'♦»/ ii HMfo «i*//. 

Tut Mm limit lulu u Imalii with ft 
lillltiaftll ftiul milliiiimii milk Mi utftkt* 
it iiilu ft bUM, oimhuMi hftltPii ftiiii Mm 
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renaelnder of the milk and the egg* 
well batten. Bent nil well together, 
and pnar It Into n shallow tin which 
ha* been previotialy rublwd with butter, 
link* It fcr half an hour, then place it 
tinder the meat for half an hour to 
eaten a little of the gravy that flown 
from it, cut the pudding into nmall 
■quote piece*, and ecrvu them with 
hot roaet beet 

Ait.— WH«« •4g*M«'l<«r t th«jr ma*/ tauntum!, 

The Bafliah Plum Pudding.— 
Take one pound each of flour, rai*in*, 
ftttei, »ugar. and grated bread crumb*, 
the whiten of *i x and yolk* of eight egg*, 
one ounce of citron, one nutmeg grated, 
and the juice of one lemon. Out the 
raiaina iu*t *ufticieut to remove the 
aeeda. then clone thctu up, wa*h and 
rub the currant* dry with a cloth, cut 
the euet and citron very flne, beat the 
cgap well into a froth, then mix th«< 
whole well together with one and a 
half pint* of milk, — iiotir into bowl*. 
Wet a cloth and dredge a little flour 
on, and tie it over the bowl, turning up 
Viie looae eml* and pinning them over 
the top; boil them aeven or eight hour*; 
they will keep three week*. The day 
yon wlah to eat one, place it in a Mow 
oven one hour, or bolt it for an hour 
(or they may be eaten when flr*t boiled/; 
eerve it with brandy or wine *aucc. 

Chriaioiaa Plum Pudding. — I v- 

OfcSUIKXTH. —1} jJOUHti* of rnitinB, 
k poumd of currants, i /Mjunii of muml 
J*W, | of a pound of breml crumb* t j of 
a pommd of $uet t H eytjs, \ winajlataful 
of brandy. 

MotU. — Htonc and cut the rai*in* in 
halve*, but do not chop them ; witnh, 
pick, and dry the currant*, and mince 
the euet Anely ; cut the candied peel 
into thin slice*, and grate down the 
breed into fine crumb*. When all 
theae dry ingredient* are prepared, mix 
them well together, then moi*ten the 
mixture with the egg*, which fthould las 
well beaten, and the brandy ; *tir well, 
that everything may be very thoroughly 
blended, and pre** the pudding into a 
battered mould, tie it down tightly , 



with a floured cloth, and boil for Ave 
or *lx hour*. It may be iMiiled in a 
cloth without a mould, and will require 
the name time allowed for cooking. 
Ah Chri*tma* pudding* are usually 
made a few dav* !>efiire they are re* 
quired for table, when the pudding 
U taken out of the pot hang it up im- 
mediately, and put a plate or *auccr 
underneath to catch the water that 
tuny drain from it. The diiy it i* to 
I** eaten, plunge it into !>oilirig water, 
and keep it boiling tor at lea*t two 
hour*, thru turn it out of the mould, 
and *erve with brandy- nance. On 
Chrittma* day a *pri^ «>f holly i* u*u- 
ally placed in the utidille of the pud* 
ding, and al>oiit a wiuegta*»*ful of 
brandy poiirM round it, which, at the 
moment of nerving, i* lighted, and the 
pudding thu* brought to the table en- 
circled in flame. 

Timr, five or nix hour* the flr*t time 
of hoiliug, two hour* the day it i* to 
l>e hit veil. Srn*tmnltl*> on the twenty* 
tilth of DeeeiulNT ami on various fm- 
tive o4*ca*ioim till March. 

Huckleberry Pudding. - Make a 
pa*ti» with one quart of flour and half a 
pound of butter ; rub ouedialf the but* 
ter into the flour, mix thi* with cold 
water, roll it out ami put on the re- 
mainder of the butter in little piece** 
roll it out half an iurh thick, nprcad 
the cloth previously dipped in water 
and well floured over the cullender, lay 
the pa*te on it, fill it with berrie*, tie 
the cloth tight, put it into boiling 
water and boil two hour*. Serve with 
*wceLcm*d cream, flavored. 

To Make Hasty Puddings. — Time, 

twenty minute*. 

J a {tint of mi/l, \ njtj t \ hntjinl table* 
apnoniul of jtoitr, awl a littlr »alt t \ a 
trarujtfuf of vubl milk. 

Put half a i»int of fre*h milk into a 
*aucepau to hoil; heat ail egg, yolk 
and white together, uW/, add to "it a 
good lahlctiMiotilul of Hour and a little 
*alt, beat the egg and flour together 
with a little cold milk to make a hat- 
ter. Pour it to the 1 mi ling milk, and 
keep Mtirriug it until it i* well boiled 
together. 
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Oatmeal Hatty Pudding, — Tim*, 
twenty niiuutoH. 

i it pint ({/* Am/my mitk % { u t^wnpfttt 

qf oattnrot, <i WrVe «*fi //. 

Hoi I hull a pint of milk, boat tho 
flour Htui oatmeal into a naste with 
cold milk, add to it tho boiling milk, 
ami keep ntirring it alway* in the 
mime direction till it ia done. 

Jam Roly-poly Padding. — Timr, 
two hour*. 

{ ii pound qf mct'<*ru*t t | n pound </ 
jam. 

Make a light nuel -crust and roll it 
out rather thin, spread any jam over 
it. leaving a small margin of naste 
wlioro tho pudding join*. Roll it 
round mid tio it in a floured oloth, put 
it into boiling wator, mid in two hoard 
it will bo ready to nerve. 

Potato Pudding. Noil moaly po- 
tatoes in thoir akin*, according to tho 
rule laid down, akin mid mash thorn 
with a littlo milk, pepper, and Hall : 
thin will mako a good pudding to hako 
undor roiiHt meat. With tho addition 
of a bit of buttor, an egg, milk, pep- 

Jior, mid Halt, it mako* an excellent 
>attor (or a moat pudding baked. 
Ureaac a baking dish ; put a layer of 

Iait-attica. then a layer of moat out hi 
ritfl, and ho a mo nod with poppor, salt, a 
little allapicc, oithor with or without 
chopped onion*; a little gravy of roast 
meat in a groat improvement : then 
put Another layer of potatooH, then 
meat, and rover with potatoes. Put a 
buttered paper over the top, to prevent 
it from being burnt, and bake it an 
hour or an hour and a half. 

Peat Pudding. Dry a pint or 
nuart of split (teas thoroughly before 
the fire; then tie them up loosely in a 
oloth, put thorn into warm wator, hoil 
them a couple of hours or more, until 
quite tender; take them up, boat them 
well in a dish with a littlo milt (Home 
add the yolk of an egg), and a bit of 
butter. Make it quite smooth, tio it 
up Again in a oloth. and boil it an 
hour longer. Thin ia highly uouriah- 
ing. 

Baked Brcad-and-Butter Puddiug. 



— f NORicruKNT*.— 9 thin riim ofhrwd 
and butt*r t 1 J pint* afmitk t 4 ejfl/», imyar 
to fcM/f, \ pound ttf' tmrrant* t flawing qf 
vanitta, arattd fctnon-fuvt or ntftaftf. 

Mod?!-- V-wt nine alloca of bread and 
butter, not very thick, mid put them 
into a pie-dish, with our rant* between 
each layer and on the top. Sweeten 
and flavor the milk, either by in tuning 
A little lemon-pool in it, or by Adding 
a few drop* of eaaoiice of vanilla; well 
whisk the oggn, and atir theae to tht 
milk. Strain thia over the breAd and 
butter, And bake in a moderate oven 
for one hour, or rather longer. Thli 
pudding may be very much enriched 
by adding cream, candled i»eel, or more 
eggs than staled above. It should ntit 
be turned out, but sent to table in the. 
pie-dish, and in better for being made 
about two hour* before It ia baked. 

Boiled Bread Pudding. — Inur* 
ntKNTH. — IJ pint* t\f mill, | pint of 
hrrad ci'mmi/m. waar to ta*tc % ■! ryp*, 1 
ounw of tmffrr, i\ oumy* %\f ntminfy \ 
tto*poot\fo1 »(/' t/rafrd not m ft/, 

Slodr. Make the milk' boiling, And 
pour it on the broad cruntlw; let the** 
remain till cold; thou add the other 
ingredient*, taking oaro that the egg* 
are well beaten, and the our rant* well 
wished, piokod. and dried. Meat the 
midding well, and put it into a buttered 
basin ; tie it down tightly with u oloth. 
plunge it Into boiling water, and boll 
for one hour and a quarter; turn it nut 
of the biiMiu, ami nerve with nlftcd 
Hiignr. Any odd piece* or scrap* of 
bread answer for this pudding ; but 
they should be soaked over night, and, 
when wanted for uho, should have tho 
water well squeezed from t hem. 

Black or Red Currant Pudding. 

- Iniiiikdikntn. — 1 quart «/ mint 
htaok vurrante, mranurra with tht *tnth % 
J pound %\f moinf jwi/iir, *itrt-\*ru*t or 

il/oi/f. Make, with throe-quartern 
of a pound of flour, either a suet-crust 
or buttor-eruHt (the former in tiauallr 
made) ; butter a basin, and line it with 
part of the crust ; put in the currant*, 
which ahould he nt ripped from the 
atalk*, and sprinkle, the augar over 
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them ; pat the cover of the pudding 
on ; make the edge* very secure, that 
the juice doe* not escape ; tie it down 
with a ioured cloth, put it into boiling 
water, and boil from two and a half to 
three hour*. Boiled without a basin, 
allow half an hour lea*. We have 
given rather a large proportion of 
sugar; but we find fruit pudding* are 
aomuch more iu icy and palatable when 
well sweetened before they are boiled, 
beside* being more economical. A 
far raspberries added to red -currant 
pudding are a very nice addition: 
about half a pint would be suificietit 
for the above quantity of fruit. Fruit 
puddings are very delicious if, when 
they are turned out of the basin, the 
Croat is browned with a salamander, 
or put into a very hot oven for a lew 
minutes to color it; this makes it 
crisp on the surface. 

time, two and a half to three hour* ; 
without a basin, two to two and a half 



liked Custard Pudding.— Inohe- 

DIEffTKw — 1 J pints of Milk, the rind of J 
fails, i pound of moist suyar, 4 tyy*. 

Mode, — Put the milk into a sauce- 
pan with the sugar and lemon-rind, 
ttd let this infuse for about half an 
hear, or until the milk is well flavored ; 
whiek the eggs, yolks and whites ; pour 
the Milk to them, stirring all the while; 
than have ready a pie-dish, lined at 
the edge with paste readv baked ; strain 
the custard into the dish, *rate a little 
over the top, ana bake in a 
w oven for about half an hour, 
or 'rather longer. The flavor of this 
pudding may be varied by substituting 
bitter almonds for the lemon -rind ; and 
it may be very much enriched by using 
half cream and half milk, and doubling 
the quantity of eggs. 

Ma.—TMf padding is wtialljr Mnr*d cold with 
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Pudding.— Ingredient*. 
— H pint* of damsons, 1 pound of 
wmst sugar 9 } pound of suet or butter- 



Mode. — Hake, a suet - crust with 
three-quarters of a pound of flour; linea 



i buttered pudding-basin with a portion 
| of it; All the basin with the damsons, 

sweeten them, and put on the lid; 
' pinch the edgm of the crust together, 
{ that the iuicc does not esca|>c ; tie over 
: a floured cloth, put the pudding into 

boiling water, and boil from two and a 
! half to three hours. 
j Boiled Lemon Podding. — In<wk- 

IHKNTM. — i pound of chopped nurt, \ 
J \xtund of bread crumb*, 2 small lemon*, 
| 0* ounr.nn of moist suyar, | pound of flour t 
i 2 *yys, milk. 

| 3/t/de. — Mix the suet, bread crumbs, 
sugar, and flour well together, adding 
the lemon- peel, which should be very 
, finely minced, and the juice, which 
should be strained. When these in- 
gredients are well mixed, moisten with 
the eggs and sufficient milk to make 
, the pudding of the consistency of thick 
, batter ; put it into a well- butter"! 
mould, and boil for three and a half 
hours ; turn it out, strew silled sugar 
over, and serve with wine sauce, or 
not, at pleasure. 

.%'"/«-. —Tin* padding may alio to tokM, and 
will to found v«rjr good. It will take stout two 
hour*. 

Suet Pudding (to serve with Roast 
Meat;. -— INOEKDIKNTH. — 1 ytund of 
flour ', ?) ounce* of finely-chopped suet, i 
snltspoonfut of mlt, \ vdttntoonful of 
pepper, \ pint of milk or water. 

Afo<lc. — Chop the suet very fine, 
after fn-ciug it front skin, and mix it 
well with the flour ; add the salt and 
pepper (this latter ingredient may tie 
omitted if the flavor is not liked;, and 
make the whole into a smooth iwste 
with the above proportion of milk or 
water. Tie the pudding in a floured 
cloth, or put it into a buttered basin, 
and boil from two and a half to thrc* 
hours. To enrich it, substitute three 
beaten eggs for some of the milk or 
water, and increase the proportion of 
suet. 

&r4*. — Wlion th«r« U a joint maatlng or baking, 
ttii* (Hi'Muitf may to tollM In a long ato|*. and 
tti«-h 'Hi Into til'-*** a hw iu In t j to* tofora dumar l« 
•*r««d ; Ihw; *lk«* »h«mlil to laid in tto dripping- 
pan for a tfiinutn or two, and tnat* lrn>«ii«rd tofora 
lh- fir*. M'«»t children Ilka Mil* ac«oro|*aiilni«iit 
to ruMC ■****. Wtora ttora la a bug* fatnlly oC 
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you ask!— i'll tkll! 



children, *u<i the mtuun of V*-\>\un tlu-ru ai* Win- 

*!*4. H \U* IHO*t 4:4 0UON;)<ttl |/Jmu to *:l V»- UJ, t|j* 

|,u<Wj»)* l*forc i)j« Ui4Mit ; a*, in tjjj* *■»*., th* </,«- 
*iiiiiptiori of the Utu-r nrf f<:J« »iU U um< h •i/mikr 
thaii it oth*rwi«« would U. 

Cuatard (Baked). — Hoi J in a pint 
of rniJk a few coriander *eed* f a little 
cinnamon and lemon-peel; aweeten 
with four ounce* of loaf «ugar, mix 
with it a pint of cold milk ; beat eight 
egg* for ten minute*; add the other 
ingredient*; pour it from one pan into 
another *ix or eight time* strain 
through a wieve; lctit*taud; *kim 
the froth from the top, fill it in earthen 
cup*, and bake immediately in a hot 
oven; give them a good color; ten 
minute* will do thern. 

Rice and Tapioca Pudding.— 
Th/ie, four hour*. 

1 tea^upful of rice awl tapioea, half 
M* quantity of loaf nuyar t a little 
yrtf*md rinfiftiwm. 

Put into a deep di*h a teacupful of 
rice and taploea inland — rather more 
i»f the Hue than the tapioea (do not 
wa*h or crack ilj — half the. fjuantilj 
of loaf *0gar, and three pj J{ u of told 
milk ; sprinkle a little ground cinna- 
mon over the top, and hake in a blow 
oven. ! 

Bice and Apple Pudding. -Time, ' 
ten minute* for rice; pudding one 
hour. 

J ra/s/ttl of ri/e t f, applet, 2 t-b/iM, 
a littUi lemt/ f i,*p<'td t 2 teaxpoonfuU of 
nuyar. 

Hoil the rice for ten minute*, drain 
it through a hair sieve until it i* per- 
fectly tiry. i'ut a cloth into a pud- 
ding baain, lay the rice all round it 
like a eru*t. Quarter w ,me applets a* 
you would do for a tart, and lay them 
in ihe middle of the rice, add a little 
chopped lemon p< i and two cloven, 
and two teaspoon fu I* (or to your 
taste; of sugar, cover the apple* with 
rice, /{oil the pudding for an hour. 
Herve it with melted nutter poured 
over it, 

A'ttn. — TinAoi * nmy U u**d iu*t*vi of rU*: it 

Plain Boiled Bice for Children. - 
IW, two hour*. 
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i of a pound of ruse, Jam, or rndkd 
butter Mid ttfjfir 

Wa*h the ffae in water, tie it in a 
cloth rather loosely, to give ft room U) 
«weJJ, and put it into a *aucepan of 
cold jiU<r. When done, turn it out 
on a diish, and serve with sweet *auce 
or jam. 

Baked Apple Dumplings. — Trnu, 

three-quarV/h of an Jour. 

tew itttkitftj ttpph*, vftit*i of an eyy t 
arm* p&unded Mi/y tjr t jfitff-pttth r 

Malff *-om« puff-paste, roll it thin, 
and cut it into square piece* ; roll one 
apnle int/> ea/:h pie^^, put them into a 
baking diah, bru*h them with the 
white of an <<itv beaUfn stiff, and *ift 
irifiituh*\ witar over them. Put them 
In « gentler oven U/ l/ake. 

Bailed Apple Dumplinge, — Tim, 

Ut bolL one hour. 

/'Ay ht tfpidr* un*l tome met-<7ru*t, 
1'are and nure ef^rht fine apnle*, and 
cut them into ^uaitern. \{a>\\ a nice 
«uet-cru*t half an ineh thick, cut it 
into roun*i piece*, und ] M y In the 
| centre of each piece a* many piece* of 
I apple a* it will contain. 6ather the 
■ edge* up, and pinch them together 
over the apple. When all the dump- 
I lifig* are made, drop them into a 
*au<^pan of boiling water, and let 
them boil gently for nearly or 'juite an 
hour, then take each one *:*r?iu \y out 
with a *ki turner, place them all on a 
dihh, and w^rve them ^uicklv with but- 
ter, HUgar, and nutmeg.. To.be eaten 
cut open, and the butter and »ugar nut 
into them. 

Lemon Sauce for Sweet Put- 
dingf. — f nojkkm K.NTH. — The rind 
awljuirji of \ Urnon, J t/jjjlejfp/jonful 
of Jfour, 1 oiiiie* of butter, J l/irye wine* 
ykuutfut of r.fterry, J u'htrjibwtful of 
water t uuyar to fa«f* f the yolk* of A f-yy$. 
AM*. Kub the rind of the lemon 
on to *ome Jump* of *ugar; ^meeze 
out the juice and htrain ft. Tut tiie 
butter and flour inte a saucepan, utir 
them over the fire, and when of a pale- 
brown, a/id the wine, water, and 
*t rained lemon-juice. (>u«h the Jump* 
of *ugar that were- rubbexi on the 
lemon, fctir theae into the *auce, 
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which ahouhl ln» very aweet, W tit^n 
tUif^o lutfredieuu are well ml ted, and 
the »Uji*r U melted, nut la the heaten 
ywlk* of fimr ^iitfn, keen Mtirrlug tlio 
Muee until It thlekemt. when aer\ o. 1 >o 
tmt* ou auy aeeottut, Allow It to holl, or 
U will curdle, and lie ontiroly Mpolled. 
■ TW t altogether, fifteen minute*. 
Swoot 8auoo for PuddluM. In 

eHKlMKNr*,— | jii'hJ «j/" atr/fri/ bttHrr 
NMifc **«M ffM*/4, Jl ArHIJtfW /ftM^ii»l(/W* 

t}Wi*M tfMt/iH', jixHWitliJ 11/ t} tut fit 
Mfc-i'tNil, or HHtmfi) l or i<inihi won, 

«VnoV t — Make half pint of melted 
butter, omitting the unit, Stir in the 
•Utfftr, add m little grated lemon rind. 
UUtmetf, or powdered oiuimmoii, uu«l 
•erve, Previously to making the melted 
butter, the milk ean lie flavored with 
Utter almond*, hy inni*ing ahout hull* 
A dwell of them hi it for about half au 
hour. The milk nhoiihl then he 
♦trained hefore it U added to the other 
iugredleuta. ThU Mi in pie amice may 
be *er\ed tor children with rice, Iiai- 
VNVW hread puddintfa. 

tim* % altogether, fifteen mltmteii. 

WlAt Sauoo for Puddlutfi, 

IXUMKIURNrw, | /»m/ o/ oAnrv, I 
J»fttf V* •W^'i fA* y«^* •{/" ft W. *J 

qf MJNtW /ttHef|-/lfW, i| % /c»M> /»|fiVW ii/' 
(UMtfW WfVtMl *H#f f Aft*. 

«VmJ»\ -8e|mratc the yolk* from the 
White* i>f live egga. llcat t hem, und put 
theui iutoft very clean Maucc|>au (it at 
hami, ft lined one in heat). Add ull 
the other ingredient*, place them over 
ft aharp Are, ami keep Mtirrlug until 
the »auce hctflua to thicken: then 
lake It otf ami »crvc. If It U allowed 
to boil, it will Ive apolled, a* it will 
immediately curdle. 

JYw, to to atirred over the tire, 
three imp tour minute*, Imt it iuum not 
to\L ttyfbi&tt tor a large pudding. 
Allow half thU ipiunthy tor a modern 
*te-«i«ed one. 

Witt* or Brandy Bauoe for Pud 

dittjrt*— iNUHKhlKNtX i fint •>/ 
mti&l %WcVi\ M AfM^r,/ rYsM/N>t*'t/Wj »»/' 
p**H>M <wyo*\ I Auyi «rtWyAt**/W o/ 
jwi ur #Wry, w $ ty 1 o uniii// j/Ai^/m/ 



A/i»</r, Muke hulf a pint of melted 
hutler hy reeiiie, oinlttliiK the Mall, 
then Mtir In the Mitftu ami wine or 
Npiilt in the ahuve piopuitlnii, and 
hrltltf the Hiiliie to the point %*( Imi|1 - 
in^. Herve In a InhiI or tureen ■epa- 
rately, and, If hkt-d, pour a little of it 
over the pudding. To convert thin 
into ittiufh mioii'o, ndd to the Mherry 
and luaiidy a miiiuII wlnoglu»»»»lul of 
I tllll und thejlliee, und Hi aled rlud of 
half a lemon. LlnUrtim, mw\\ an Mar 
aHohimt ot t'uiiojua, nuhitHutrd tor the 
hiaudy. muke ekn<lli<iit naiu^eM, 

i\mt t iillngethei, llltceti luluulea. 

Boll your Molmiei. When mo- 

Iannis |m lined til rimklug, it in u Very 
Uieiit tlitploMMiiriit In hull und ikilit It 
hetore ymi ime It, It taken out lite 
uuplcuniitit tut* tu-ile, mid makeM It 
alutont an got ul an tugar. Where mo 

hlnnon in \lnv\\ IIIUi'll I'nl e«i«ik lllg, it in \> ell 

to pirpuie l\>o oi ihiiH« KalloiiM in till* 
\>uv at a time. 
Very Hood Puff Piute. Inuhk- 

l»lKN I'M. /Ii il'f •■!/ JMMfli/ \}i jtiiur i|//ii||* 

I ^NMiiii/ i'/ buttti i, ii'ii/ not tjtnft- | /•♦»</ 
ii^ ti'iirVr, 

.U>i/r. CateAillv weigh the (lour 
and hiiltei, mid hti\e (he c\ui*t propoi- 
t loll ; nipiccfe [\\v liullei well, to el- 
ttaet the witlei horn it, ami at\erwaidM 
wilug it in a i-lcmi rlntli, that no moUt- 
uie may leiualu. Sil\ the tlotir ; nee 
that it in peittvtl> diy, and pioreed 
in the follnwiiig maituer to muke the 
pante, u.iiu^ a \on r/isin pa,n(elHiaid 
ami rolling pin : Supp«Ming theoiiau- 
tlly to he one pound of lloui, work the 
whole into a mnooth paMc, » it h not 
oolite hall a pint o\ water, u«iug a knife 
to mix it with : the proportion of thi* 
latter ingredient mimt he regulated hy 
the dineretion of the eook ; if (no much 
he added, the puMe when haked will 
he lough. Koll it out until it in m( an 
iHpial thickuean of ahout an tueh ; 
hreak tour ouiteeM of the hutler into 
Minall pteei^n ; olare tht>ae on the panto, 
nift over it a little (lour, fold it oxer, 
roll out again, and put another tour 
ounoo* of outtei. Kejiertt the r\dlititf 
and hutterlug until the |vaMte haa l^eeu 
i\dled out four timea, or i^ual quail- 
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(Mlt* ttf flmtr mul hutter tutve heen 

U«etl, I hi Hill Ulltit, every HIH0 I hit 

iniMe U rolled out;, in dredge n tittle 
flour over that mul (lit* rolling iiiti, hi 
prevent hnth IWuii uliobliiut llmidle 
lit* pM«te mi tightly ft* po*«thle, aiiiI 
du not pre«* heavily upon it with the 
foiling pin, The we*t thing to he 
t*ou»lilered U the oven, ft* the linking 
nfprt*(ry mntire* pftiiioiilftr ntfeutintt, 
lh» not put u into the oven until it i« 
tmmVlently hoi tn ritUe tin* pnate; for 
the heal itrepMfed pintle, if lint mop 
erly linked, will he good Ihr untiling, 
tlituhiug the pttnte n« often mh rtiUvnl 
out, muf the pleee* til' hutter plnoed 
thereon, with the while of nit egg, 

tinalM* II to t : Ue III /*Ht* or rfilfo*. All 

fliht l« the great hnniily of putt pnale, 
it U well tn lr\ thl* method- 
Common ftum, for Family Plot, 

iNotltttUhNlfi, I J }*ttim<h t)f ./»*••?#*•, I 
If/" WSI rty. 

4/t*t/«*. Huh the hutter tightly Into 
the* (lour, nml mi* tt to n muooih |m«te 
with the wntei ; mil it out two or lit 100 

time*, (Iiiti it Will he teftd.Y lor ll»e. 

Thl* paste tuny Ik* enlivened into nu 

etoelleitt whuff oinitt till aWeel trttU, 

try adding In thn thmr, alter the hullet 
i« ruhhed In, two tahleapoonhila ot' 
tliii* allied atigiti, 
Htiet Omit, fbr Pi** ar Pudding*, 

- iNilltttMttNln #|i *twy fwthd *\f 

•VhiIp. Kree the atiet from allu nml 
idired* , ohop it extremely fiiift. Mini tuh 
It well Into the flour; woik the whole 
itt a ntiiooth pnate with the nhove 1110- 
pnifiott ot wntei ; 10II It out, and it U 
ready (or ii»d. Thu cruet 1* 001(0 itoh 
enough toi oiilltmiv |iiti|ioBci« ( hut whim 
11 h0tt0i oti0 Iq ilrtilrrt!, u«i0 hout hwllto 

thl00 tlllrillnrftotttltoUtolof'nuct liif*Vf*rV 
|toUUi| of tloiil, HoiU0 Oooka, ('or llotl 

oriinia, |touitd thc*MU0t lii rt iuoitur t with « 
Miiiiil) i|UMittlty ot huilni . It Mhouiil th^M 

III* Uitl Oil Mil* |icla|0 in ftttlttll H1000*, 

th0 iMttiK* ft* tor putt ot u*t, mill will l>0 
iiiuml 0»000«llH|»lv iiIih* ft«r hot Urta, 
KIV0 tmiiiH*A Hi* ■ui*t 10 nv«»ry |mtnul of 
Hour will make* * very guml oru«t \ mul 



0V0H m ipiftrter wt n |uuiml will *n«w*f 
very well lltr ehihlreit, nr where UlU 
oru«t )■ wmileil very pUiu, 

Srippinf OruNi, fbr Xilohim P*4» 
dlnf n, Piei, nl«. lm***m«Nix, - Mi 

^♦^''y /«»»♦♦« r/ il/ firm? tilfaw f\ tMHHH rf 

i*/iirt>tl«*i/ Af*/ 1 «m //»/♦♦♦♦»;. I i»hI tf «*»tli»f\ 

M^fa, : Alter having olm»iUeU f>h« 
tlrinpliiiff, weigh it, mul t«i every luiuntt 
of Hour wllow the fthove iniipnrUott *t 
ilrlpping With ft knife, wnrk UtH 
Hour Into 11 •month |MUte with tilt 
witter, rolling It out three time*, P*#k 
time pUeing on the ortml two uUMen 
of the iliipplug, hrnkeii illtn «ftM%U 
pl0O0«, If thi« ptt*l0 in lightly Hiftdti 
if gi*ot| ilrinpiug i« u«eil, mul hM fm 
nut**k uf it, It will he muml giMnl j *tt4 
hv the ftthlitlnii of two trthltmnminnilft 
ol fine moUt Mtgftf. it. nmy lie mm* 
verted iutn ft ihmuiiiuii nhnft t'HM^Ibf 
fruit jilen. 

MfNOKMKAT, Ho, i, Inuhwii. 

i^f'^i^ 1 1 /NtMHtfo if/ faitt Ae</, it /miMMl 

*}( ktyf wt* 'J /»♦»♦*♦♦*/* n/ ^nW w»j#nr r I 

»MHM«0# iff tH/tvm, VI e«#Mi*M if/ 1 iWHtai 

Mr* win/ i(A ^ Um**H» t the ,/tofe* «♦/'»! 

MmU\ Htoite fthil iW the mMlM 
mti>e or twice At^rnMi, hut i|u n*il i*ht»f 
them \ wftah, tlry, nml plok the imr» 
rnnu tree n-oiu utttlkn ftiul gilt, ftJl4 
iuliu*e the l>00t mul «uet t tit king ***% 
thnt the Utter U ohuppeil very titu*} 
pilloe the oil ion mnl intiulleil |ieel, ftfUM 
the nutmeg, mnl |mte, inii-e, mul IMIHM 
(he Mpnlen; ininoe the le*uun«|teel, 
■tiitiu the juli*e, mul when nil the in> 
grerlletitH m-e thu* prrpmtni, IHU ttlMA 
well touetlt0i, ftihllng the hrftliily wkHI 
the othei thtng« itre well liletlftwlj 
pie.ii the whole Into a Jm*, tWvftlly) 
0«0liiile the nli, mul the mlnoeMMl 
Will tie UKtilv tnr Uw* In ft (Uriulght, 

MtNUKMKAT ( No.a t T»ikei 
|MtuiuU ol euriMU(«> well ph^e^l 
oteitueil ; of finely ouoppeil beef 1 
the 10ml ol it •irtolu ol heef mlU«H<4 m%> 
ittiil finely ohnj«|ieti nppliM (KemUb 
or gulden Mlpplnw), tHM«U lhnn» Mid if 
tmlf pomuUj ollHtu, imit«Mi«tiMl| UB 
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orange-peel eat small, each half a 
pound ; line moist sugar, two pounds ; 
mixed spice, an ounce; the rind of 
fbnr lemons and four Seville oranges, 
llix well, and put into a deep pan. Mix 
a bottle of brandy and white wine, the 
jiriee of the lemons and oranges that 
nave been grated, together in a basin. 
Ponr half over and press down tight 
with the hand, then add the other 
half and cover closely. Some families 
make this one year so as to use the 



Pies. — Mode. — Make some 
puff-paste by either of the above 
_es. Roll it out to the thickness 
of about a quarter of an inch, and 
fine some good-sized pattypans with 
h\ Fill them with mincemeat, cover 
with paste, and cut it off all round 
dose to the edge of the tin. Put the 
pies into a brisk oven, to draw the 
paste up, and bake for twenty-five 
~~ * — *~, or longer, should the pies be 
te. Brush them over with the 
Tan egg, beaten with the blade 
of a knife to a stiff froth; sprinkle 
over pounded sugar, and put them 
into the oven for a minute or two, to 
dry the egg. Dish the pies on a white 
doyley, and serve hot. They may be 
merely sprinkled with pounded sugar 
Instead of being glazed, when that 
nsode Is preferred. To rewarm them, 
put the pies on the pattypans, and let 
thaw remain in the oven for ten min- 
utes or a quarter of an hour, and they 
will bo almost as good as if freshly 



j twenty-five to thirty minutes ; 
tan minutes to rewarm them. 
' Afpl* Pie. — Inqkedibnts. —Puff- 
pute apple*; to every pound of unpared 
ospist, allow 2 ounces of moist sugar, | 
annmssa/al of finefy-mmced lemon-peel, 
1 anManWoayW of temon-juiee. 

Mods* —-Make half a pound of puff- 
pnsto by either of the above-named I 
iteipem, place a border t>f it round the \ 
edge of a pie-dish, and fill it with 
•ipse pared, cored, and cut into 
sms. Bweefe with moist sugar, add 
the lemon-peei »nd juice, ana two or 
thsse Ubiespoonfuis of water. Cover 



j with crust, cut it evenly round close to 
| the edge of the pie-dish, and bake in 
a hot oven from naif to three-quarters 
of an hour, or rather longer, should 
the pie be very large. When it is 
three parts done, take it out of the 
oven, put the white of an egg on a 
plate, and with the blade of a knife 
whisk it to a froth. Brush the pie 
over with this, then sprinkle upon it 
some sifted sugar, and then a few 
drops of water. Put the pie back into 
the oven, and finish baking, and be 
particularly careful that it does not 
catch or burn, which it is very liable 
to do after the crust is iced. If made 
with a plain crust, the icing may be 
omitted. 

Time, half an hour before the crust 
is iced; ten to fifteen minutes after- 
wards. 

Note. — Many thing* are mfrgeated for the fla- 
voring of apple pie. Some aay two or three table- 
•pMMifuli of beer, other* the Mine quantity of 
aherry, which rery much imprurea the tuete ; 
while the old fault Ion ed additiou of a few clow 
la, l»y many persona, preferred to anything elas, na 
aJeo a few alicee of quince. 

Creamed Apple Tart. — Ingredi- 
ents. — Puff-cruet applet ; to every 
pound of paired and eared apple*, allow 
2 ounce* of moist sugar, $ teaepoonfui 
of minced lemon-peel, 1 tableepoonful of 
lemon-juice, 4 pint of boiled custard* 

Mode. — Make an apple tart by the 
preceding recipe, with the exception 
of omitting the icing. When the tart 
is baked, cut out the middle of the lid 
or crust, leaving a border all round 
the dmh. Fill up with a nicely-made 
boiled custard, grate a little nutmeg 
over the top, and the pie is ready for 
table. This tart is usually eaten cold, 
is rather an old fashioned dish, but, at 
the same time, extremely nice. 

Tune, half to three-quarters of an 
hour. 

Plain Apple Pie. — Pare, core, and 
quarter the apples ; boil the cores and 
parings in sugar and water ; strain off 
the liquor, adding more sugar ; grate 
the rind of a lemon over the apples, 
and squeeze the juice into the syrup ; 
mix half a dozen cloves with the fruit! 
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VOi; 4MIC t — \*LU THM,f 



[fiii jfl ft l*\*4'* of \ltiU«t Mm *)M of ft 

Wftlufil, l'<itr*t ffhU ittttf h**Ia, 

(tap in * V\* h\*U. 'i i»« <»*u,„, ht 

ttltn \ittc *n it t *Ltu4 Htty hi ft fruit j/m, 
lim HHtU will inform tm t U to Mtttiri 
Mm ju'M * w|»)Jf Mm Jfjft j* liflltiof/ in Mi«l 

hiPtt, ftwJ |fr*-rt-f»f. it* foiling "**' , 
ftU'l *Jm )m Mm rnor* f<orftlu'."i in Imr 
lU&tty, Wftu«m, wlmn tlm oi*i k with 

fJfftWU ffOffl Ml* 'fVi'ff. Mm f:ifj» w)|| >MT 
ft/Htui full of jirii* Wlmn Mm t\t\i U 

»W i>ui into Mm 'li^l. it j 4 full /,r iol<J 
ftir, mo'l wlmn Mm oh* i* i/lft/«.'l in Mm 
Oimn, Mil* ft)r Will t-tpjtu'f j#y Mm Jmfti 

ftH'f nil Mm ^uo, mo'I 'ifira out »n Mm 

Jill'* flff/J ft nortiou of Mm orwnf. fijf 
ff.ro/iUhi5, hi wl»i/ li chit* it will rt-muhj 
until /«iM'#vf#| from Mm ovwi, wlmn Mm- I 
ftir hi Mm f'UJi will W;U'Jf **«<'-, (iff I o* I 
runy ft VMy «mall «|»«/ft, IwivhiK 1.1m 
ffcffifthi'Jcr M# l»r. DIM wiMi jui«* , lifil. 
Mi)« flout not tab** |/K»< n Ull Mm lUinyjr 
oftlmjul'* Ifollhij/ owr 1* oifMMj If 
ft Afffitfl gift** tumlimr 1* hivcf U«J in Mm 
ojc, )U i outentq f-iin Im *«amhmfl into 
fflfila )f. )q hi f|m O'/rfi, ftflfl if. Will lm 
fofllffl wifftt IfftqhcutMfJiJvttUfM Uf'-orrft I, 

tihurr y Tfci L. lu/iMiahifcp-ia 14 

jnmiuh /// //rr//r>« ( 'I a/tntll ftddm/iimn 
fulf> /(/" nuihl ' fiuijm f j futiiinl itfslun / /■/ //<?/, 
Aindn. I'h-k Mm Jthilbq fniin Mm. 
itlmifm*, |fiil. 1.1m m, wiMi Mm.Riij/ui inio 

ft «/"y/ J,iu i|)q|| jutit. | f»|,of,|r. ni ll'il'lifl^ 
tlmifi, Will* ft einjill Mill |/Im<»'I i||»c:i<|r. 
<1'iWh iii Mm imMcI ni* Mmhii Mubf. u, 
ftli//fl. # i n*#, will* Imir m |niiiiii| nl' limn 
ft* lifcf'fift |£)vmi l«ny m luiiflri mhiiuI 

lit* w\£P nt \\%l 'Jicli ; | Ml I, on Mir. i nyri # 
ftff'l OliiilMmilt llit. nl^/oq f liulir. hi ii 
IiH^Ii nvifi If otit ItulT mm limn U, i'ttly 
ffiiifliU-a fUlt w I'iik ly «iflr<| ct m |£ »* t ovi-i # 
Uml eufvo lint, hi iif|i| f fiJMi'iiijfJi Mm 
IftfJor U llir. mi. it. M4im| iiiffiin. J I. )o 
tin, ip iu unofiiii ui in mult* f.«vn i,i 1)1x0 
|«i|q mI- iitw Mum, /14 Mm If ) f 11 ml nun 
from turn l«M Mii4«vi.-f fm lining |,(7n 

Pll^/M nf Mm 'lleli l'»i *Hl'»llir| ( iiml ni, 
llllff ll p»l«llo )q ll'ff. fc||l|)uil ilQ Wilful 

limy ftio fiitti|« ninorly Uiilnqq foi turn 
llj liqo, imvri limW. flllll Jfifvq ) n Vf ;|y 

A////P flhlipo j m-Ici I Mmm f liowpynt, M4 
«/pp/« flq pOMililo, 

/V>^ - 4 f«*» ^Htfililn 4'1»|ki| In l|i* t.tf«Hl0N »||| 

lw frtftf'l (11 tw|n*»f> « Hii-*« i«i<jti*iti (MtiM »*i iiiktii 



Rhttbftrb Tart Itfo^M^jwr*. * 

4 pound nf puff" ptl*lr, a//f/a£ tt tftU'h ti/ 
buy* rltuh'trlf, \ pmind of ttu,i*t utiyar, 

htodr, Milk A ft Jrflff MH*l f ftA Wf*tl { 

lirm flm wJw<^ of ft #|**i# |/jiv /lUli wkl* 
Jt f ftn/1 ww*li, wij/** ft/Mi /.Mi Mm fhti' 

\mt\t iriMi yUren bit'tUl, htt*. itK'U Ufttfr 
frrViulfJ it »H-. /iM ft;i/| tV/fj((h y qtf j»K flL-T- 
Miftt U Ut *fty |»ifft itiflU«ttutAUl*nUUi t 
I'll* Mm fruit lfh£h in Mm, ilUfa, M Jt 
Btlir Juke very mw.h in Mm e/HtkUi%; \*Hl 
Ut tlm *Jfgfir, ^/v^r with f:rf**t f /^ruft* 
rrmut Mi^ til^fn, unit \rn\t*- Urn tart Jrr 
ft w^ll lM-M»i] oy»-.ii fioirj oim, hftlf rVr 
Mir«**» /jiittr^r* of Mif hour \f Wftr*?>| 
\rtty itU'f, \ttiisli if. ov*-r witli tlm wMt« 
of ufi «'^(£ lifftf^ii »>/ ft stiff ftiilU, Umt 
cfirifilih: on It *onm «:Jftf/| «fj^ftf^ ftrxl 
Mil. it in tlm ovfrri jtut Mi ft«rt Mif^ jtjUftA, 
I Ills Aliofil'l lm fJon« wlmn flm tftft U 
rmftrly ohrc'I. A fernftll 'j'mritit/ r/f 



! 1 



fnon lKJ'f, fi/i^l ft littl* of Mm j^l 
mini'™!, t*$n \iy inttity u*r*i/H* wm*UU 
* r*''l ftu ifu|irovMri<'ffi. t/i tlm littVW of 
rliulfftfli tftrt, 

Optm Appln Tftrt. '/'///^ ui )m)tti 
in u '|iiif|i fiv«n f until Mm i,u*Ut Utmmm 
hum Mm*. <I)aJi. 

I ipiurl nf ulUml npplr* t J trti/utpful 
iff itwlrt t I i{f Jltir utnlot 0U//Uf f f a 
nut tun/ 1 i/ott, ttf ( n/!/, 'I- liHI* buij Mi/jit? 
and mitt, ////// jni*tr 

|V«| Mh'i sslM'f. s;onn- fiHiUitlf ftf/o|r^ 
Mff'l ql^W Mil ff| # |ilftt)u(/ II C I /ml I Mlffhfl 

oT Wfil^r Mfi'l tlm eiiui^ of fuoiaL bitf/Hf 
Ut u ijij/irt of «sI1»'m| fijijilfe, ftrffl htilt ft 
iiiftirii-tf jui< J tlm |if<| of ia Inn/in ^rrftUvl; 
wlm.u tlmy «»« t*rfn|ir/ f c«-t Mmm Mr r^rl 
l/ifm ft ulutllow tin oil- iJMj with fifth 
}i)n |/mc!.ii or llj/lit jiiilf j»nt;l«i # |ii|t iff Mm 
«I».W«'<I Il|f|f|f4 li«lf Mfl ilif'li i\vpii f full 

nifl. «fftim of Mm* |»Met*', w«-t it *\\ j(h t\y 
oyt«f with Mm yolfc of mu ^K ••wiU'M 
Willi u little fuilh, nw\ n fiilii«'C|)oofifiij 
of |iow»l«*f*'f| «ttiH M ». r, ' t i l l'» vr»fy fiftf* 
tow atrip* ftnil lny Mmm hi I'foKahftf* 
or iliiitfiouiU ftf'tfifM Mm Iftf t f luy ftfinthftf 
fctrlji ffiiiiifl Mm mIki% trim off Mm irui- 
ei'lti imntly with n nhuiy l»nlf«t, ftfif) 
liflli" hi a i'|ulili ovru until Mm (»**(* 
loocnutt from Mm Hfoli, 

OooNAbnrry Tfirt, Wwr, to \mk* 

ftlioiit Mif^ iitiNttnr'ii of ftH Ifoiir. 

I ywir/7 uj f/iititrttiirt'i™, father mvH 
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than l a pound of thort crutt, 5 or 
ounces of moist tutjar. 

Cut off the tops and tail* from a 
quart of gooseberries, put them into a 
deep pie-dish with live or mix oh n com 
of good moist sugar, lino tho edge of 
tho dish with short crust, put on tho 
cover, ornament tho odires mid top in 
the uhuhI manner, and bake in a brink 
oven. Serve with boiled cuntard or a 
jug of good cream. 

Coooanut Pie. — Cut off tho brown 
part of tlio coooanut, grate the rout and 
put it with a quart of milk, using the 
milk of tho nut. Hi minor tlio meat of 
the uut and tho milk for a quarter of 
au hour, then mix three tahlcst>oonfuls 
of white HUgar, two of molted out tor, a 
small cracker pounded fine, and half a 
nutmeg grated ; when cool add a Ninall 

Jlass oT wine and five eggM beaten to a 
roth; turn into deep platen, on which 
a puff-crust ban been placed, hake 
directly in a quick oven. Eat when 
cold. 

CHEESECAKES. - Time, fifteen 
to twenty minute*. 

i a pint (f <jood curtl, 4 egg*, 3 spoon- 
ful* of rich cream, a i <f a nutmeg, 1 
qtoonful of ratufia, a J t\f a jwund of 
curnmto, pt^-pute, 

lioat halt a pint of good curd with 
four eggs, three spoonfuls of rich 
cream, a quarter of a nutmeg grated, 
a spoonful of ratafia, and a quarter of 
a pound of curranta washed and dried. 
Mix all well together, and bake in 
patty-pan* liuedwithagood puff-paste. 
Baked Custard.— Allow nix eggs to a 
quart of milk, for a rich custard ; for a 
plain one, four eggs is sufficient. Heat 
the eggs to a flroth, with two heaping 
fcabluspoonfuls of iluo sugar, then stir 
them into the milk. Flavor tho cun- 
tard With extract of poach, or nutmeg. 
bake it iu cups or a deep dish. It will 
be leas likely to whey, if the cup* are 
•et into a pan of water while baking ; 
tho water should be warm when they 
are put in, and nearly to the top of 
tho cups. If the oven U hot, the eus- 
tard will bake iu cups iu the course of 
twenty minuted, if in a large dish, a 
longer time will be required. 

16 



A Nioe Plum Cake for Children. 

— Inokkmkn tm. — 4 jMund* of dough. 
1 t\f a pound ofmrist sugar t i of a pound 
trf butter or giwd href dripping, )o/a 
pint i(f icarm milk, \ united nutmeg, or 
} ounce <\f caraway sera*. 

Atoile.— If you an* not in the habit 
of making bread at home, procure the 
dough from the baker's, ami, as soon an 
it comes iu, out it into a basin near the 
(ire ; cover the basin with a thick cloth, 
and let the dough remain a little while 
to rise. In tlio meant imo, l>oat the 
butter to a cream, and make tho milk 
warm ; and when the dough has risen, 
mix with it thoroughly ail tho above 
ingredicuts, and kneed tho cake well 
for a few minutes. Butter some cake- 
tins, half till them, and stand them in 
a warm place, to allow the dough to 
rise again. When tho tins are throe 
parts full, put the cakes into a good 
oven, and hake them from one and 
three-quarters to two hours. A few 
currant* might be substituted for the 
caraway seeds when the flavor of the 
latter is disliked. 

A Nioe Plum Cake. — Inorkw- 
knth. — 1 pound of jiour, \ pound of 
butter % I pound <tf sugar, i ixtund of 
currants, 2 ounce* of candied lemon^Htel, 
i pint of mill, 1 tcaqxHmful of ammonia 
or carbtmate ofttotla. 

Mode. — Put tho flour into a basin 
with the sugar, currants, and sliced 
candied pool ; boat the butter to a cream, 
and mix all these ingredients together 
with tho milk. Htir the ammonia into 
two tablespoon fuls of milk, add it to 
the dough, and beat tho whole well, 
until everything is thoroughly mixed. 
Put tho dough into a buttered tin, and 
bake the cake from one and a half to 
two hours. 

Pound Cake. — Iniirkiuknth. — 1 
pound of butter, I k pound* irf jioar, 1 
pound of pounded hn\f *ugar, 1 fmundqf 
currants, \) eggt, 2 ounces if avulietl peel, 
J ounce of citron , | ounce qf sweet almond*; 
when tiled, a little pumdetl mace. 

A/<xJ«v— Work tho butter to a cream, 
dredge in the flour, add the sugar, cur- 
rants, candied peel, which should be 
cut into neat slices, and the almond*, 
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you ahkI— i'iiIi tki.i.I 



whh»li *1muhl Iip lilmtrltpil Ami iliii|iiip<1 f 
Ami mill nil Hipmp wpII togpfhpr, wfiiali 
thp PtfK*, »IhI IpI IIipiii Iip thoroughly 
ihVi»i(p<I with thpilry iiigrnliput*!. Fh-nt 
Uip i-Akp wpII fur twpnty tuiiiutpfl, aihI 

{Mli It Into n ruuiiil tin, llup'l h* Hip 
•ottom Ami ship* with h «frip of whlli* 
IrilMprfwl |»M|>f*t . Itokp It fioiuom»Nml 
II half to two |ioiii« ( ami |»*t. Him ovpii 
tip wpII IipaIpiI when Hip mkp l« fli«t 
fillt, in, A«, II this iff lint, tin' mm*, tlu* 
currAnt* will fill *)ink to Hip hoMout of 
It. To in who thl« pH>p*iriitiou Huh*. 

tllA JT'llltq All'l Wll)t«'4 ill' I lift PIT nq q||lM||l| 
lift llPNfPII HI'pniHtt'lv HMll A'|i|pfl Af|lfl- 

ml *»ly to Hip iiiJiri iugipdiPiiK a 

ttlflM of wIlIP 1«* qumHlm».q H«Mp<I to 
Dip iiilftfurp, hut. thi* In qf-HM'fly iipi»pa- 
Hitry, m thp mkp will Iip fouml to hp 
ipiltp rh-h puotigh without it. 
Oommoii Rppil-Cftkn. Iwohitiu 

fQAJTA. X fututfUnf f/finr/A f | pmmil nf 
ytitui ihht/iint0, ''» nun'** nf nsnittt nutfitt, f 
OMWW tifmritwitjf »»•'■»//», I r f /(/. 

AtW*. IftliM'hHij^h I* mpiiI. In from 
UiPiHikpr'*, tml. it luioii hfl4in 4 iwivfri'd 
with A I'hilli, mid mH it in a WHrrn 
pl«i»p tii ri«p. 'I Iipii with a woooVii 
Apooti htwt Hip (tiii*|i)ri(f to a lh|tihl, 
mill It., with HiPotliPi ln^n «Ihii***, to 
tlipflinifrh, aihI hf>At. it. until I'VfivfhiiiK 
Ia vpry thoroughly iiiltpfl. Tut II into 
A Imttpri'fl tin, niiit link" thn iaIip fur 
rAihpr nmrp IIiaii twn hoiifc, 

loda (JAkA. Iniimkoihwta. I 

pituntl nf tiuffif, 1 /annul nf flnur, \ 
fmUHit i\f vnmtnta, f /mttml nf niniat 
Hitftir, I fffPHfifuf i if witir, Jl '■.(/.(/*, I /•■»»- 
a/MWufttl %\f iin-hiimifa nf aw/h. 

Mluh. Huh Hip 'luittpr Into thn 
flour, ftdd flip fMirrunl4 itml AtigAr, aiuI 
Hill tliP*P lti|/rp(liMil« wpII tngflhiT. 
WIiIaa thp tyum w*ll, Mir them to thn 
flour, pfr., with thn milk, in which thp 
mnIa fthoiilti tin tiri'vhiiuily iliMi»Up<l f 
Atul hpAt. thp wliol" up to^«'»h*>r with a 
WihmImi a|nhiii or l>*>Alpr. I>ivii|p thp 
(lough into two |iif>i<«a, put, thpiti into 
huitprp*! moiihln 01 i'Akp-tliH f aiiiI Iwkp 
In a iuo«|prAtp ovpii for iiPAily aii hour. 
Thn tulittirp uiimt- Iip Pttrpiiifly wrll 
IipaI^ii up, aihI not. aIIowwI 141 At a ml 
nflpr IIip wnIa \n Aihlpfl to it, lull uitiAi 
Iip »1a<^1 In Uip ovpii ItiitiipiliAiply. 



Clrnnt pai-p iiiuhI nUo Iip fAkpu Mini Hip 
wkpA Am ipiitP ilnup throinjh, whh-li 
timv Iip AAcprtniiiPfl hy thri|4|)Nf( A 
kulfp Into thp uihhllp of Hipiii : if tliP 
1iIh«Ip look*» hr)<rht wIipii wlth«lr»wu, 
tlipy Arp iIoiip. If thp top* Afipilrp I'ki 
uiiifh rolor hpforp Hip limiflM In Atlffl- 
rh'iitly liAkfil, i>ovi*r tliPtu ovpr with A 
jilpi'p of rh'Aii whitp pAppr, I41 |irpv«nl 
Hipiii fioui hurnlug. 

Ining for Onkoti Whifp nf ti eygi, 
I imam/ nf mtf'ir, ftnvuriiHj ijf mtiif/n 
nr trmntl, 

HpiiI Hip whilfci of fhppgigft U* A I'lglt 
fioth, thpii mhl to Hipiii a (jMArt^r of a 
pounil of whitp Aiignr iioiiimIihI uttrf 
Hlffpil, flflt/m It with vhiiIIIa or I piii on, 
Ainl IipaI it. with n lnrgp anoiiti In i>ai*Ii 
IiaikI until it h litflii iiimI vpry whlt«f, 
hut not ipiitp no 4titl ah nwrin^iip mlx- 
tuip. 'I Iip hu^fi it la hriitMi tlm itiorA 
111 III It will Ihtoiiip. IIpaI It until It 
iiihv hp npriMiil 411100(111*/ on Hip caIm. 

How to "OrimmAiii" with Ioitig. 

If you wUh to " oriiAiiiPtit " yiHif 
rakp aHit Hip hidhloii of thp (HiMfAV- 
lioriPM, wIipii Hip I'OfltlriK I'M Ikm^hiip 
" h»ro! dry,'* fonn a alippl of wrltiruY 
pnppr into ii fiiiip f 1)11 with li'lnn, a no 
ilouhliiifi ovi-i Hip top to *»*rurp Hip 
i'ouIpiin, |hw Hm> imppr e'»»lly with 

oiip hnii'l, whih- (£iiioiue Hip point ftlth 
thp othpr, «o tloit. Hip li'ltii; will How 
rpiulily from Hip point, 'I Tip Piprrlw* 
of a li'ttlp Hrti^Hf IaIpiiI, with «|p>ti>r- 
oim hMfolliiit*, ftimminy Ati'l tfittitttf 
Hip /mint of thp coup 'H-i»A*iortAtljr ■ - 
will Piifihlp you to fin in Romp of llip 
VPry ptpfifiiiiK olijm-U you **pp In (h# 
dhow wiuflowa.aiiph n* rroai-Uhpa, inl- 
HaIn, IIMUIP4, piPM'Hl liPArta, f *ll|fht« t 

hi nli, flowpro. vIiipa. Ipavi*a ( pM«. 

A Rlnh Pliiin Oflk§. Timr, two 
Iioum or morp. 

I fmutnl nf frmh lmH*r % 12 *fW* t 1 
tjuittt nf flint r, I fmumt nf mni*t fnttfir t | 
it fiintwt nf mi if I •; , ' , ' r i " fwumh nf rftr- 
ntn(* t I finuml nf rni»itw t A h pnund nf 
nhnnnih, ( <i /muini nf ntntfint pert, 

HpAt tlip huttpf to a rfPAiii with Viriir 
IiaimI, Ami ulir into It Hip yolk* of tit a 
twp|vppf«|f4 wplt hpAtPU with tltPAtiKAr; 
tliPii AihI Hip Aplcp Ami thn AlmfffMb 
I'liopppfl ¥pry IIiip, Htlr In the flour t 
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add the currant*, washed and <1ric*il a 
the rniaina chopped up, and the 
cundled pool (Mil- into piceca. An each 
ingredient la HtldtuI, three tenant m hi fu In 

or Herman yeaat, a little milk, and 
nutmeg. 

Vut the flour, augar, and nutmeg 
into a bowl, and mix It thoroughly 
with thrtm tcaaponnfula of (lermati 
yeaat . Set it ti» riao, ami ju*t before 
netting it In the oven mix it up with 
tin* butter, warmed in a little milk, a* 
atiu? umvoii can, and hake it one hour. 
Add a tew caraway aced* or citron, if 
you pleaac. 

Plain 8hort Bread. • -7W, twenty- 
flvo to thirty minute* for three rake*. 

1 fwumi tiffliiur, j *i found of huttrr, 
ft fiMmw of hrown tu<fttr. 

Mix thcae liiirredieutH and roll them 
out thick, nud nuke. 

Molasses Cako. Take one cup of 
molaaMca, one cup of Miliar, one cup 
of water, ono nmall tahleMpoouful o)' 

baking imhIu, one teiiN| nfiil of cream 

of tartar, four ctipN of flour, half nip 
of lard (or uuartcr cup of hotter), dia- 
•olro the mala and cream of tartar in 
the Water, mix the lard (or butter) 
into the flour, then work the whole 
together ; put in the tin and hake In a 
moderately hot oven. 

Frnit Cake. -One cup of butter, 
two cup* of augar, one cup of mo 
InjMfR, one cup of coffee, one pound of 
chopped raitiua, three egg*, a deaaert- 
apoxmfttl of each kind of apieo, one 
nutmeg, tcaapoouful of aalerntua. Add 
flour enough to make it a little atitler 
than pound cake. TIiIn cake will keep 
a long time. A little citron in very 
thin Alice* through the cake improved 
it, and currant* may bo Mtilwtituted for 
j»urt of the ralHiiiH. 

Pork Cake. Two cup* of augur, 
one rup of mnhiaac*, one cup of aour 
milk, one nouud of pork minced tine, 
one pound of rai>d un, four egga, one 
nutmeg, one teaapoonful of aoda, one 
taldcapoonftil of einiiamou, Htir an 
fruit cake. Warranted to keep for aix 
month*. 

Butter Oako.- Take half a pound 
Of butter, heutcu to a cream, half a 



pound of cofTee miliar, half a pound 
of com Htarch. Take one apooiiful of 
Ntigar and one of at a re h. Htir It into 
the butler. Do no with all, till both 
Ntarch ami *ugar are all atirred Into 
the butter. Take four egga, beat one 
yolk in at a time, one half cup of 
'milk, put white* of egga in faat. One 
cup of flour, half a teaNpoonful of 
Noda, and one tcaajtoonful of cream of 
tartar, Nhould Im* iiiaanlvcd in the milk. 

Tea Cakes. Take of flour one 
poll ml; Ntigar, one ounee; butler, one 
ounce; muriatic acid, two drama; 
bicarbonate of aiala, two drauiN ; milk 
h'ix ouucch; water, Nix ouiiccn. ltub 
the butter into the flour; diaaolve the 
Miliar and Noda in the milk, and the 
acid in the water. Rrat add the milk, 
etc., to the (lour, and partially mix; 
then the water and acid, and mix well 
together; divide into three portion*, 
ami bake twenty Ave mi nut en. Flat 
round tiiiN or earthen patiN are the l>eat 
to hake them in. If the above be 
made with baking powder, a tcaa|x>oii- 
ful may ho atiltaiitutvd for the acid and 
Noda in the foregoing recipe, ami nil 
the other direction* carried out an lie- 
fore atated. If buttermilk in tiaed, the 
acid, milk, and water muNt l>o let! out. 

Gingerbread 8napi. One pound 
of Hour, half a pound of molaaaon, half 
a pound of nu^ar, quarter of a |>ouud 
of butter, half an ounce of 1>onI pre- 
pared ginger, mxteeit drop* of cadence 
of lemon, potash the ai/.o of a nut dia- 
aolved in a tablcHpoouful of hot water. 

Drop Oaken. One pint of Hour, 
half a pound of butter, quarter of a 
pound of jiouiided lump migar, half a 
nutmeg grated, a haudtul of eurranU, 
two egga, and a huge pinch of car- 
bonate of Noda, or volatile Malta. To 
be baked in a alack oven for ten min- 
ute* or a fpiarter of an hour. Tho 
above quantity will make about thirty 
excellent cakoN. 

Cake of Mixed Fruits. - Kx tract 
the juice from red currant* by aim- 
in ering them very gently for a few 
minute* over a alow Are; atraln it 
through folded mu*liu, and to one 
jamml of the juice add a pound and a 
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hull' of iiommch<w. or of fre*hly-guth- 
isiikI upnle*, purtul. and rather dimply 
cored, that thii llbrou* part may be 
avoided. Hoi I the*u unite wlowly until 
the mixture i* perfectly Niunoth; then, 
to evaporate purL of tuo iiwinMirn, let 
tin* boiling Ix) iiu1(;U«iiimI. In Iruiu 
twenty-live to tnlrty minute*, draw 
Mm pun from the lire, and throw in 
gradually a pound und a quarter of 
«ugar In /Inn powder; mix it well with 
the fruit, uud when it i*di*Hulved, cou- 
tiuui) thii boiling rui>i<ily lor Lwt*nl.y 
minute* longer, Kipping Llici mix turn 
cuu*tautly Nlirrud; put it Into a mould, 
und wtore it. when cold, for winter u«e 
uj Mitrvn it for de**crt, or for the wecouu 
oour*e; in the lutUir cuho, decorate It 
with *pike» of uliunud*, blanched, ttnd 
heap wo I Id whipped cream round ft. or 
pour it cuatard Into tlm di*h. 1«W 
de**crt, it muy ho iptrulwhed with dice, 
of the palc-at apple jelly. Juice of red 
currant*, one pound; apple* (pared 
und cored), onn pound und it hull'. 
Twenty-live to thirty minute*. Hugar, 
one pound uud u hull', twenty min- 
Utoa. 

Baabury Oaken. Roll out tint pu*te 
about hull' an inch thick, und rut it 
into pitmen ; thru roll again till each 
piece become* twice the. *i/e. Tut 
*onm Iluuhury incut in the middle of 
onn Hide, fold the other over it, und 
pinch it up iutou*ouicwhutovul nliupc ; 
11 ill Um it witli your huud ut the. top, 
letting the *cum he quite ut the. bot- 
tom ; rub thf. top* over with the while 
ol un ('uk, laid on with u biu*h, und 
diMt hmf migur over them; bake, in u 
luoderutc. oven, The uieut for tin* cuke 
in uiudc thii* : lieut up u quurter of u 
pound of huttt-r until it heroine* in (he 
atute of cream ; then mix with it hulf 
11 pound of candied orange uud lemon- 
peel, rut line; one pound of curtuuUi, 
a quarter of an ounce of ground cinna- 
mon, and a quarter of an ounce, of all - 
Hpiiui : mix all well together, and keep 
iu ajar till wuute-d for u*e. 

Bath Buum. - A quarter of a pound 
of Hour, four yolk* aud three white* of 
egg«, with lour MpoouiuU of aoiid fre*h 
yeartt. Heat in a bowl, aud nut before 



tlm flrw to rUn; then rub into one 

Iiouud of Hour ten ouikmn of butter, 
'ut In hulf a pound of augur, mid vmt- 
u way -com lit*. When tlm egg* uiul 
yeawt are pretty light, mix by degree* 
all together ; throw a cloth over it, mid 
net before the lire to rine. Muke the 
huu*, and, when on the tin*, bru*hover 
with tlm yolk of egg aud milk ; utrnw 
them with caraway -cotullU; bake in ft 

quick OVell. 

Pio Nio BiiouiU.— Take two ouiu^ 
of frenh butler, and well work it with 
a pound of Hour. Mix thoroughly 
witli it half a haitflpooiiful of pure car- 
bouale of *nda. two ounce* of augur. 
Mingle thoroughly with the Hour, mukts 
up the puiite with Hpooiifula of milk - 
it will require wcurccly a quarter of a 
pint. K neud tfinooth, roll a quurtar of 
an inch thick, cut in round* about tbo 
nixe of the top of a aiiiall wineglu**. 
Roll theae out thin, prick them well. 
lay them on lightly 1 loured tin*, ami 
hake in a gentle oven until crUu. 
Wlieu cold nut into dry cuui*tcm. Thin 
cream u*cd iu*tcad of milk in the jiaaltt 
will enrich the hi*cuita. ('aruwuy 
Heed* or ginger can be added, to vary 
them-, ut pleu*ure. 

Ginger Biiouiti and Gakei.-- Woi k 

into niiiull eriimbii three oiimum of but- 
ter, two pound* of Hour, und three 
ounce* of powdered augur and two of 
ginger, in i\n^ powder. Knead into a 
r-.till' puhtc, witli new milk ; mil thin, 
cut out with a cutter; bake In a alow 
oven until eri*o through, Ko«p of a 
pule color. Auditjouul * u gar may hu 

Hied when a HWeeter bitMMlit In dilaireil, 

l*or good ginger taken, butter, nix 
ouiieeq, *ugur eight, for each pOlllid of 
Hour; wet the ingredient* into u puaUi 
Willi t-gg*. A little lemon peul grut^d 
will give an agreeable Havor. 

fiutfar BiMauiU. <'ut tlm bultrr 
luUi (lie Hour. Add the niigar aud car 
uwuy *eed*. Tour in the brandy, ami 
Iheii the milk ; luntly, |iiit lu the |M'iitl 
a*li. Hi ir till well with a knife, und 
mix it thoroughly till it heroine* u 
lump of dough. Flour your iia*Uj 
hoanl, uud lay the dough on it. kneud 
it very well. I M vide it into eight or 
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ten pieces, and knead each piece sepa- 
rately. Then pnt them all together, 
and knead them very well into one 
lump. Cut the dough in half and roll 
' it out into sheets about hair an inch 
thick. Beat the sheets of dough very 
hard on both sides with the rolling-pin. 
Cut them out into round cakes with the 
i edge of a tumbler. Butter iron pans, 
and lay the cakes in them. Bake them 
of a very pale -brown. If done too 
much, they will lose their taste. Let 
the oven oe hotter at the top than at 
the bottom. These cakes kept in a 
■tone jar, closely covered from the air. 
will continue perfectly good for several 
months. 

Ginger Snaps. —Time, twenty min- 
utes to bake. 

} pound of molasses, J pound of brown 
sugar, 1 pound of flour, 1 tablespoonful 
of ground ginger, 1 of caraway seeds. 

Work a quarter of a pound of butter 
into a pound of fine nour, then mix 
it with the molasses, brown sugar, 
ginger, and caraway seeds. Work it 
all well together, and form it into 
cakes not larger than a crown piece ; 
place them on a baking tin in a mod- 
erate oven, when they will be dry and 
crisp. 

To Make Good Plain Buns. — In- 
gredients.— 1 pound of flour, 6 
ounces of good butter, J pound of sugar, 
1 egg, nearly t pint of milk, 2 small tea- 
spoonfuls of baking-powder, a few drops 
of essence of lemon. 

Mode. — Warm the butter, without 
oiling it ; beat it with a wooden spoon ; 
stir the flour in gradually with the 
sugar, and mix these ingredients well 
together. Make the milk lukewarm. 
beat up with it the yolk of the egg and 
the essence of lemon, and stir these to 
the flour, etc Add the baking-powder, 
beat the dough well for about ten min- 
utes, divide it into twenty-four pieces, 
put them into buttered tins or cups, 
and bake in a brisk oven from twenty 
to thirty minutes. 

Snow Cake (a genuine Scotch 
recipe), — Ingredients. — 1 pound of 
arrowroot, J pound of pounded white 
sugar, } pound of butter, the whites of 



6 eggs, flavoring to taste, of essence of 
atmonds, or vanilla, or lemon. 

Mode. — Beat the butter to a cream ; 
stir in the sugar and arrowroot grad- 
ually, at the same time beating the 
mixture. Whisk the whites of the 
eggs to a stiff froth, add them to the 
other ingredients, and beat well for 
twenty minutes. Put in whichever of 
the above flavorings may be preferred ; 
pour the cake into a buttered mould 
or tin, and bake it in a moderate oven 
from one to one hour and a half. 

Baker's Gingerbread. —Two cups 
of molasses (New Orleans best), four 
tableepoonruls of butter stirred to- 
gether without melting ; add one cup 
of flour, two tablespoonfuls of soda 
dissolved in one cup of milk, one tea- 
spoonful of alum dissolved in one- 
third of a cup of boiling water, and 
one tablespoon fill of ginger. Stir all 
well together, adding flour gradually. 
Roll thin, cut in slices, and bakequickly. 

RELISHES. — Toasted Cheese, or 
Welsh Rare-bit. — Increments.— 
Slices of bread, butter, rich cheese, mus- 
tard, and pepper. 

Mode. — Cut the bread into slices 
about half an inch in thickness ; pare 
off the crust, toast the bread slightly 
without hardening or burning it. and 
spread it with butter. Cut Borne slices, 
not quite so larpe as the bread, from a 
good rich fat cheese ; lay them on the 
toasted bread in a cheese-toaster; be 
careful that the cheese does not burn, 
and let it be equally melted. Spread 
over the top a little made mustard and 
a seasoning of pepper, and serve very 
hot, with very hot plates. To facil- 
itate the melting of the cheese, it may 
be cut into thin flakes or toasted on 
one side before it is laid on the bread. 
As it is so essential to send this dish 
hot to table, it is a food plan to 
melt the cheese in small round silver 
or metal pans, and to send these pans 
to table, allowing one for each guest. 
Slices of dry or buttered toast should 
always accompany them, with mus- 
tard, pepper, and salt. 

Time, about five minutes to melt the 
cheese. 
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Hoek Grab — Sailor Fashion.— 

Out h slice of rich cheese rather thin, 
but of good ai&e round. Mtudi it up 
with a fork to a paste, mix it with vin- 
egar, mustard, and pepper. It has a 
great tlavor of crab. 

Toasted Cheese. — Time, ten min- 
ute*. 

(Jut ufjunl quantities of Huh cheese. 
aud having pared into extremely hiiihII 
pieces, place it in a pan with a little 
milk, and a Hiuall slice of butter. Htir 
it over a alow tire until melted and 
quite smooth. Take it of!' the tire 
quickly, mix the yolk of an ejjg with 
it, aud brown it iu a toaster before the 
tire. 

To Make Hot Buttered Toast.— 

A loaf of household bread uixniL two 
days old answers fur making toast bet- 
ter than cottage bread, the latter not 
being a good almj>e, aud too crusty for 
the purpose. (Hit as many ni**« even 
slices as may be required, rather more 
than one-fourth oi an inch iu thick- 
ness, and toast them before a very 
bright tire, without allowing the bread 
to nlaeken, which spoils the appear- 
ance aud tlavor of all toast, when 
of a uice color on both sides, put it on 
a hot plate, divide some good butter 
into small pieces, place them on the 
toast, set this before (he tire, aud when 
the butter is just begiuuing to melt, 
spread it lightly over the toa»t. Trim 
off the crust and ragged edges, divide 
each round into four pieces, and send 
the toast quickly to tame. Home j»er 
sous cut the slices of toast across troiu 
corner to coiner, so making the nieces 
of a three-cornered shape. Hoyer 
recommends that each slice should lie 
out into pieces as soon as it is buttered, 
aud when all are ready, that they 
should be oiled lightly on the dish they 
are inteutied to be served on. lie says 
that by cutting through tour or tive 
slices at a time, all the butter is 
squeezed out of the upper ones, while 
the bottom one is swimming in fut 
liquid. It is highly essential to use 
good butter for making this dish. 

Anohovy Toast in made by snread- 
iug auchovy paste upon buttered toast 



made as above, or if preferred, dry 
toast may be used. It is a delioinu* 
relish. 
To Make Pancakes. — Inoiikih- 

ENTd. — Eyy* % Jitittr, milk; to every eyy 
allow 1 ouare of /lour, about 1 yili p/ 
milk, | aalfajiotmful of aalt. 

Mode. — Ascertain that the eggs are 
fresh, break each one separately in a 
cup, whisk them well in a basin, iidd 
the Hour, salt, and a few drops of milk, 
and beat the whole to a perfectly 
smooth batter, then pour iu by degrees 
the remainder of the milk. The pro- 
portion of this latter ingredient must 
lie regulated by the size of the eggs, 
etc, etc.; but the batter, when ready 
for frying, should be of the consistency 
of thick cream. IMace a small frying- 
pan on the lire to get hot; let It be 
delicately clean, or the pancakes will 
stick, and when quite hot. put into it a 
small piece of butter, allowiug about 
half an ounce to each pancake. When 
it is melted, hour iu the batter, about 
half a teacup m I to a pan tive inch en In 
diameter, and fry it for about four 
minutes, or until it is nicely brown on 
one side. Hy only pouring iu u small 
quantity of batter, and so making the 
puucukcH thin, the uecc.isity of turning 
them (an operation rather diillcu It to 
unskilful cooks) is obviated. When 
the pancake is done, sprinkle over it 
some pounded sugar, roll it up iu the 
pan, and take it out with a large slice, 
and place it on a dish before the tire. 
1'rocccd in this manner until sufficient 
are cooked for a dish, then send them 
quickly to table, and continue to 
semi iu a further ouautity, as pancakes 
are never good unless eateu almost im- 
mediately they come from the frying- 
pan. The batter may be tlavor ed with 
a little grated lemou-rind, or the tin il- 
ea ken may have preserves rolleti iu 
them instead of sugar. Hcml sifted 
sugar ami a cut lemon to table with 
them. To render the pancakes very 
light, the yolks aud whiten of the tyga 
should be beaten separately, and the 
whites added the last thing to the 
batter before frying. 

Time, from four to tive minutes for 
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it pancake that doe* not require turn- 
ing; fro in six to eight minute* for a 
thicker one. 

Savory Omelet. - Make hatter a* for 
it pancake, i*Uoj» a little parsley ami ( 
green onions, aiul popper ami halt, Htir ■ 
in, aiul try in plenty of lard. It may ( 
be aerved either dry or with gravy.' 

Preserving Fruit — The gram! 
aecret of preserving is to deprive the 
fruit of it* water o( vegetation in the 
ahorteat time possible; for which pur- 
j>ose the fruit ought to he gathered 
just at the point of proper maturity. 
An ingenious French writer considers 
fruit of all kinds as having four dis- 
tinet period* of maturity - the ma- 
turity of vegetation, of honey float ion, 
of expectation, ami of coction. 

TtIK FlHHT l'tlKlon he considers to 
be that when, having gone throuuh 
the vegetahle processes up to the 
ripening, it appears ready to drop 
spontaneously. This, however, is a 
period which arrive* *ooner in warm 
climates than in cold ones, hut its 
absolute presence may 1h> ascertained 
by the general tilling out of the rind, 
by the bloom, by the Hindi, and hy the 
facility with which it amy ho plucked 
from the branch. 

T*ik Skconi* I'KKion, or that of 
1 1 ouev tuition, consists iu the ripeness 
a ud flavor which fruits of all kinds 
acquire if plucked a few day* before 
arriving at their tint maturity, and 
preeerved under a proper degree of 
temperature. Apple* may acquire or 
arrive at this second degree of ma- 
turity upon the tree, but it tiai often 
hapten* that the flavor of the fruit is 
thus loat, for fruit over- ripe is always 
found to have parted with a portion 
of ita flavor. 

TtiK Tumi* Stauk, orof Kxpeeta- 
tiou, aa the theorist quaintly term* 
it, U that which is acquired by pulpy 
fruity which, though sufficiently ripe 
to drop otf the tree, are even then 
bard and sour. This i* the ea*o with 
several kind* both of applet ami invars, 
not to mention other fruiu, which al- 
ways Improve after keeping iu the 
Ounfectioucry, -- but with reaped to 



the medlar ami the quince, thla ma- 
turity of expectation ia absolutely 
necessary. 

Thk rNu'Ri'ii Dkdukk of maturity, 
or of foci ion, is completely artificial, 
and is nothing more nor less than the 
change produced upon fruit hy the aid 
of culiiiarv heat. 

Hints about Makiug Preserves.— 
It in not generally Luowu that boiling 
fruit a long time, and tkimMiny it hy/?, 
without Mii/iir, ami without ti eotw to 
the preserv ing- pan, is a very ecoiiomi- 
cal and excellent way ---economical, 
Uvauso the bulk of the scum rise* 
from the j'ruit, and not from the 
«Ui/tir; but the latter nhould l»o good, 
lioiliug it without a com- allow* the 
evaporation of all the watery particle* 
therefrom, ami render* the preserve* 
firm and well flavored. The propor- 
tion* are, thrcc-ntiartcr* of a pound of 
*ugar to a poll ml ot' fruit. Jam made 
iu tlti* way of cur ran ts, at raw berries, 
raspberries, or gooseberries, is excel- 
lent. The sugar should he added after 
the skimming is completed. 

To Make a Syrup. l>i**nlveone 
pound of sugar in about a gill of water, 
boil for a few minutes, Hkimmiug it till 
quite clear. To every two (muml* of 
sugar add the white' of one egg well 
beaten. I toil very quickly, and akim 
carefully while boiling. In the aea- 
rtou for '* preserves " our reader* may 
be glad of the above instruct ion* , 
which have been adopted with great 

*l|CCO*S. 

Covering for Preserves. White 
paper cut to a suitable sue, dipped in 
hruudy, ami put over the preserve* 
when 'cold, and then a double paper 
tied over the top. All preserve* should 
Mtand a night before they are covered. 
Instead of brand v, the white ot % egg* 
may Ivo u*ed to gWe the paper cover- 
ing, and the paper may U* pasted round 
the edge of tiie pot instead of tied ■- it 
will exclude the air better. 

To Bottle Fruits. Hum a match in 
a bottle to exhaust all air then place 
in the fruit to tvo preserved, quite dry, 
and without blemish; sprinkle augar 
between each layer, put iu the bung, 
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and i\ti bladder over, netting Die bottle*, 
Irtjng downward*, in ii large Ktewpau 
of wild water, with hay between to 
prevent breaking. When the ok in in 
ju*t iraekiug, take them out All 
preserve* reipiire exHuidon In/niilui 
air. I'laee «. pieee of paper dippid in 

HWeet oil oyer the top of t.lit- ff lilt , pie 

pare thin paper, iiumenu-d in gum 
Water, and, while wet, lire** It over 
uml around the lop or the jar; a* 
it drie*, it will ber-oine i|uiif? in in hikJ 
tight. 
APPLEH for keeping (should b.- laid 

OUL oil li ///•*/ ||f if if fill lb lee week's. 

Tliny in ay tlieti be puek<-d nwiiy in 
layerw, wild ilry utraw between tbem. 
ICiush apple nhould Ik*, rubbed with a 
dry Hotn at» Jl its put uwoy. 'I I117 
ftUOIlid h««. kept in 11 <-<»ol place, htiL 
IsllOljIll be h.uhVJriilly covered with 

Mlraw to protect them from fr«w>t. 'I lny 
fchould hejiluckedou 11 <li y day. 

Drtad Apple* are proilii' -i d by tnk 

jug fine apple* of good f|Hality, mill 
placing them in a v«-ry hIow oven for 
neveral lioiim. Take them out o<m 
idonally, ruh and prci.« I hem ll.it. 
« Jontinue until they tin- done Jl lUry 
look dry, ruh over them a little < 1 a 1 1 
fled uugar. 
Pr«ft*rvftd Rhubarb. I 'eel one 

{lOUfid of tint fine*!, ihulmth, and rut it 
if to iiit-'ttb of two iuHie* in length.; 
mid tnree ijijiirtfite of it pound "i white 
migar, mid the rind mid juice of one 
lemon the rind to he cut into ntmow 
Mtriji*- 1'nt nil jnloa pM-hi-i viug k el tie, 
ami himmci gently until I he ihuhiiih 
in (jujte eoft ; take it out cmHully with 
a silver Hpoon, mid put it into jura ; 
then hoi I tin- fcymp a Hiu'icjcnt time to 
make it keep m I) fi-uy one hoUl/, mid 

pour it over the fmit. When cold, put 
a puoe.r tsonked in hiundy ovei it, and 
tie the jum down with a hhiddei to 
exclude the uii, 'I hits in a very good 
recipe, mid fchould he taken advantage 
of in the fepiiiif/. 

Dry AprlcoU. Outlier before lipe # 
aeald iii a jar put into hulling water; 
pare and htone th«ni; put into a nyiup 
of half their weight of feugar, in the 
proportion of half a pint of wate.r Ut 



two pound* of tfiifrar, Heald, and then 
boil until they are Hear. Ktand for two 
daye in the ay my. then put into a thin 
eiiudy. and ui'ttM them in it. Keep 
two day« loii|7er in the rutidy, heating 
them eiieh d/iy ; tthii then lay them on 
ghi*sea In dry. 

PrflftfcrvftJ Pah ok am. Wip« and 
ph'k III** fruit, nud hii vi- ready a oJiarU*r 
of tin- Wi-if/ht ol line Mifvar in jiowder. 
Tut the fruit into an i<-<- pot that bliuU 
very Hone ; thiow the Ruj/nr over it, 
alio tlien eovei the liuit with brandy. 
Between the fop mid rover of I he. pot 
put a douhJe pit re of gmy paper. h.H 
the pot in a miurepuii of waler till tha 
brandy latin hot iih you i'iui bear to put 
your finger into, hut do not let it boil, 
rut the fruit into u jm, and pour on thu 
bimidy. Ooyer in came, manner fl* 
preserved. 

To Pr«i«rva PahHiah. -- IVofurn 

ghii-n jiiu with any biuiple and e/fertiva 
stopper, heleet [/nod uolid p«aehe», (Are 
and tiite. out the bh, 1 1 fa , luke on« 
iiouud of the piiriugn, one pint of water. 
Intlf a pound of while niigar, boil well 
togeihei i\,r forty miuuLtc in a bra*4 
ketl.h', then el ruin Ihioiuvh a eloth, let 
thetsyrup ei/ol, 1)11 Hie pun with Ilia 
pm 111 p'-aHie*, pour in the «yrup until 
1,1 H- j ;u 3 me full. 'lake it ron veiiieut 
yet-ael, put a elolh ill the liotl^nil, «et lit 
the jlirsj, then 1)11 I he ye.-ael or the bpfei'if 
around the. jura with fold water, to 
iviine within thiee iiie|ie« of the top of 
the jura, net on the t:tove ( hriug grail- 
tutlly Ut a boil, hoil well for thirty 
minute*, take the jitia out of (he. Ve»«e|, 

Iiut on the (stopper*, cere* tight whila 
lot. J'eaHiea put up in Iii in way will 
fttay holid, and ket-n t)ie natural tsolor 
ami flavor for miy length of lime. 

Hrandy Vhtmhttn. Inoo them into 
a weak boiling lye, until I be wkin ran 
be wiped oil. Make a thin toy I up U> 
rover them, hoil until they are aoft t/i 
the finger nail ; make a rich •syrup, mid 
add, after they come from the tire, and 
while hot, the KMine fpjiiiitjty of hrandr 
o» tsyrup. The fruit mustt he r^iverwl. 
PiMttrvttd PImmm. ( 'ut your pluirui 
in half fthey mu«t not be unite ripej, 
and take out the tolouen. Weigh tha 



PRESERVING FRUIT. 



233 



plums, and allow a pound of lonf sugar 
to a pound of fruit. Crock tho atones, 
take out the kernels, and break thorn 
in pieces. Boil the plum* and kernels 
very slowly for about fifteen minutes, 
in as little water a* possible. Then 
spread them on a Urge dish to cool. 
and strain the liquor. Next day add 
your syrup, mid boil for fifteen minutes. 
Put into jar*, pour the juice over when 
warm, and tie them up, when cold, 
with brandy paper. — IMums for com- 
mon use are very pood done in molasses. 
Put your plums into an earthen vessel 
that holds a gallon, having first slit 
such plum with a knife. To three 
quarts of plums put a pint of molasses. 
Coyer them over, and set them on hot 
coals in the chimney corner. Let them 
stew for twelve hours or more, occasion- 
ally stirring, and next day put them 
up in jars. Do no in this maimer, they 
will keep till the next spring. 

Sed-Ourrant Jam.— iNcuiKniKNTH. 
— 1\> every }Hiumt of fruit allow j pound 
of loaf tugtir. 

Mode, — I*ct the fruit be gathered on 
a fine day; weigh it, and then strip 
the currant** from the stalks ; put them 
into a preserving- pan with sugar in 
the above proportion; stir them, and 
boil them lor about three-quarters of 
an hour. Carefully remove the scum 
as it rises. Put the jam into pot*. 
and, when cold, cover with oiled 
papers ; over these put a piece of tissue- 
paper brushed over on both sides with 
the white of an egg ; press the paper 
round the top of the pot, and, when 
dry, the covering will do quite hard 
and air-tight black -currant jam 
should be made in the samo manner 
as the above. 

Time, half to three-quarters of an 
hour, reckoning from the time the jam 
boils all over. Sufficient, allow lrom 
six to seven quarts of currants to make 
twelve one-pound pots of jam. Make 
this in July. 

Bad-Currant Jelly.— Ingredients. 
— Med currant^ to cvrry pint of juice 
allow 1 pound of lonf mgar. 

Mode. — Have the fruit gathered in 
fine weather; pick it from tho stalks, 



put it into a jar, and place this jar in 
a saucepan of boiling water over the 
fire, and let it simmer gently until the 
juice, is well drawn from the currants ; 
then strain them through a ielly-bag 
or fine cloth, and, if the jelly is wished 
very clear, do not squeeze them too 
inuvh, as tho nkin and pulp from the 
fruit will be pressed through with the 

i'uice, and so make the jelly muddy, 
lcasurc the juice, and to each pint 
allow three-quarters of a pound of 
loaf sugar; put these into a preserv- 
ing-pan, sot it- over the fire, and keep 
stirring the jelly until it is done, care- 
fully removing every particle of scum 
as it rises, using a wooden or silver 
spoon for the purpose, as metal or iron 
ones would spoil the color of the jelly. 
When it has boiled from twenty min- 
utes to half an hour, nut a little of the 
jelly on a plate, and if firm when cool, 
it is dune. Take it oil* the. lire. jMiur it 
into small gallipots, cover cadi of the 
pots with an oiled paper, and then 
with a piece of tissue paper, brushed 
over on both sides with tlie white of 
an i>gg. Label tho pots, adding tho 
year when the icily was made, and 
store away in a dry place. A jam may 
be made with the" currants if they are 
not squeezed too dry. bv adding a few 
fresh raspberries, and foiling all to- 
gether, with sulnciont sugar to sweeten 
it nicely. As this preserve is not worth 
storing away, but is only for im- 
mediate eating, a smaller proportion 
of supar than usual will be found 
enough ; it answers very well for chil- 
dren's puddings, or for" a nursery pro- 
serve. Black-currant jelly can also be 
made from the above recipe. 

Time, from three-quarters to one 
hour to extract the juice; twenty 
minutes to half hour to boil to a jellv. 
iSujJicirnt, eight quart* of fruit will 
make from ton to twelve pots of jelly. 
Make this in July. 

Xi4t.— Should i1i»aIhiyc proportion of *u»:i»r not bo 
found punViont for Homo UmIi'k.wM nu oxtra quar- 
ter iHuiml to every pint of Juir<\ limiting ultogvOwr 
ono pound. 

Baked Damsons for Winter use.— 
Inured! knth.— 7i> nrry pound of fruit 
allow 6 ounces qfpoundnl mtyar. 
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Afwl?.- OUwm* wiuud fruit, not too 
ripe; ylck oil' Lin: ntalkn, writfli it, and 
to rv«ry pound ill low the aiiove pro- 
portion of pounds! nuj/ar. I'ut the 
fruit Into large dry ntoiie jitrn, npriuklc 
the mitfar ainoiu/ it ; co vi-.r the jam with 
ftaucem, place them in it rather cool 
ovmi, mid hake lint fruit until it in 
quite tender. When cold, eovcr tin*, 
top of the fruit with u pieee of white 
paper cut to the ni/i- of tin- jar ; pour 
over thin melted mutton niiet ahout mi 
inch thick, and cover tin-, top* of lhe 

inn* with thick hrowii paper, well tied 
own. Keep Lin- jura in u cool thy place, 
and the fruit will iemain|/ood till the fol- 
lowing l lUrlntimin, hut not much longer. 
Timr % from live to nix hou in to hake 
tht; daiiinoun, in u wry cool oven, 
Make in Heptemher and October. 
Baapbon y or Blackhei ry Jam. - 

J Wj JU'J Jl fcM H. -- % r/vr// jiuumL of 
rtujtfmrrirji a/lout 1 j/uand tij Htujur, J 
jyi/*/ />/* rtd- currant jut rr. 

Muil*'. Let the IriiiL /or thiu pre- 
aervu he gathered in line weather, mid 
U»ed m nOOII lifter it iri plr.keil (in po«- 
idble. 'lake oil' the ntalkn, puL the 
ranpberrieM into the, pn^i-i ving-pan, 
break them we]] with u wooden npnou, 
and let them hoil lor u (punier of mi 
hour, keeping them wdl ntined. '1 hen 
add the currant juice and nugar, umJ 
boil again /or hull nil Iioiii. tfkim the 
Jitm well aftei Lhe aiijuir in added, or 
the prenerve will not he «-leur. The 
addition of the iMiiiaJit juice in il very 
great improvement to thin pi iwi ve tin it 
given it aphpianttanlc, which the flavor 
of Lhe luftpheirien nccmn to require. 

77W, (juuiLei ni un hour to ni miner 
the fiuit without the nugar ; half an 
hour after it in added, jiuj/ir.intf, - 
allow iihout one pint of fruit to /ill a 
one pound pot. tStiUhmihlt in July and 
Augunt. 

To Preserve Chwrrifti. ■— 'Jake 
chcrrien that are not veiy ripe, and al- 
low a pound of white, nugar to each 
pound of them. Make, nyrup of the 
nugar, and junt nii/fic lent water to cover 
the chcrricn ; hoi) them with the nfema 
on till transparent. If you wiah to 
urcnervc them without the piU, remove 



them carefully, naviug the Juica ; mak* 
imyrun of it with white Nugar, add 
very little water ; put in the cherrie* 
and hoi I them Lill of a thick i^iimJj** 
teney. They nhould la: Vf.ry ripe, it 
prefrrved in thin way. I'ut them in 
nmall jam when cold, cork ami ttrul 
them tighL; put the jam in box«* filled 
with dry nuud ; and keen in * cool 
place, Jf a little hramiy U turuud 
over them when nut in the jam, iiitsy 
will he lenn liahle to ferment. U In 
wry di/lieiilL U; keep nity ai-id fruit 
Well which la prenej ved oai ly ju tilt 
Mummer. 

Bottling ChorriAM. 'I'o wary i*ound 
of fruit add nix ouueen of powdenrd 
lump nii|/ur. i'ill Lhe, jam with fruit; 
nhake in tho nuprar over, and ti« t*4:u 
jar down with two Maddem, a* Lh*r« 
in t/iinger ol one humtin^ during Uli 
hoiliiiK. i'lace the jaitf in a hoilcrof 
cold water, and after the waUr ho4 
hoi led, leL Lhem remain thre^ Ikhjm; 
take them out, and when cool, jml 
thi-iu in a dry place, where they will 
keen over a year. 

Tomato Jam,- 'lake, ripe t^oiiato^-n, 
pei-l tln-m iiud take out the newJn ; put 
them into a pi<neivin^ keLtle, with 
hall a pound of nupoii to each pound of 
LomaLorn ; hoil on»- or Lwo lemon* MiifL, 
then pound them liue y Lake out tka 

tjitn, add the lemon to the tomato, mid 
>oil nlowly ; manh to a smooth tnuM ; 
eontiuue to fcl.il until smooth and thick; 
then put into jm« or tumhlern. 

To Can Tomato6» Whole. — Kcald 
and remove the nkin; plaiM; in Ui6 
jaitt until full. Jloil LwenLy ifiinuUm, 
and at the name time hoil nome toina* 
Imn in a dinh or pan ; when ready to 
ncal, lill up thi'ju/B i;re.aun with UiOia^ 
Locn and juice iiom thin dinh, and Hral 
hoilin^ hot. 'Jomatoen nhould i#0 
cooked and canned in fiothiujr but 
their own juice. 

Oraugo Marmalade. -- <*ut the 

oran{/en in hull, then take out the pulp 

and juice, nepaiatiui/ il ^ Ln<} *kiii» und 

pipn. I '(it the lindn into Halt and 

| water for a uif/ht ; the next mornimx 

\ put Lhem into a etewpuu with ff e*Ji 

. water. J^et Lhem »t<;W uutii *oft, no 
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that a straw am be ran through them I 
easily ; cut the peels into thin strip*. | 
To every pound of fruit add one pound | 
and a half of coarse white sugar. Put { 
ike juice, puip, and peel, with the ( 
•agar, into the stew pan and let it boil ; 
twenty minutes. Seville orange* must J 
be used, and the marmalade is better 
If kept six month*. The juice and 
nased rind of two lemons to every 
ooaen oranges is a great improvement. 

How to Keep Grapes.— It is re- 
ported that a vineyardUt in California 
keep* hi* grapes any desirable length 
of time by packing' them, when per- 
fectly free from external moisture, in 
nail casks, the interstices filled with 
perfectly dry sawdust, and then bury- 
ing them in the ground, under a shed. 

To Bemove Burnt Fruit or other 
Bant Victuals from a Settle.— 
Pat a shovel tul of ashes from the 
More-hearth into the kettle, a quart of 
water, and boil. In a few minutes all 
the burnt crust may be easily washed 
off of the kettle. 

Strawberry Jam.— Time, one hour. 

ft 6 pound* of strawberries allow 3 
pounds of sugar. 

Procure some fine scarlet strawber- 
ries, atrip off the stalks, and put them 
into a preserving pan over a moderate 
ire; boil them for half au hour, keep- 
ing them constantly stirred. Break 
the sugar into small pieces, and mix 
them with the strawberries after they 
have been removed from the fire. 
Then place it again over the fire, and 
boil it for another half hour very 
quickly. Put it into pots, and when 
cold, cover it over with brandy papers 
and a piece of paper moistened with the 
white of an egg over the tops. 

Black Currant Jam. — Tin*, three- 
quarters of an hour to an hour. 

fb ewer y pound of currants allow } of 
a pound of sugar. 

Gather the currants when they are 
thoroughly ripe and dry, and pick them 
from the stalks. Bruise them lightly 
la a large bowl, and to every pound of 
fruit put three-quarters of a J>ound of 
finely -beaten loaf sugar. Put sugar 
and unit into a preserving pan, and boil 



them from three-quarters to one hour, 
skimming as the scum rises, and stir- 
ring constantly; then put the jam into 
pots, cover them with brandy paper, 
and tie them closely over. 

Blaek Currant Jelly. — Time, two 
hours. 

To every 5 qwirt* of currants allow 
rather more than J a pint of water; to 
every pint of juice 1 pound of loaf 
sugar. 

Gather the currants when ripe on a 
dry day ; strip them from the stalks, 
and put the in into an earthen pan, or 
jar, and to every five quarts allow the 
above proportion of water. Tie the pan 
over, and set it in the oven for an hour 
and a quarter; then squeeze out the 
juice through a coarse cloth, and to 
every pint of juice put a pound of loaf 
sugar, broken into pieces, boil it for 
three-quarters of an hour, skimming 
it well ; then pour it into small pots, 
and when cold, put brandy pa|>ers 
over them, and tie them closelv over. 

CONFECTIONERY.-Thick Ap- 
ple Jelly or Marmalade ifor Entre- 
mets or Dessert Dishes). — Inukei>i- 
ENT4. — Apples ; to every pound of pulp 
allow $ p*jund of *ugar, £ teaspounjul of 
mi wed lemon-peel. 

Mode. — Peel, core, and boil the 
apples with only suiticient water to 
prevent them from burning ; beat them 
to a pulp, ami to every pound of pulp 
allow the above projxmion of sugar 
in lumps. Dip the lumps into water, 
put these into a saucepan, and boil till 
the syrup is thick and cau be well 
skimmed, then add this syrup to the 
apple pulp, with the minced lemon- 
peel, and stir it over a quick fire for 
about twenty minutes, or until the 
apples cease to stick to the bottom of 
the pan. The jelly is then done, and 
may be poured into moulds which 
have been previously dipped in water, 
when it will turn out nicely for dessert 
or a side-dish; for the latter a little 
custard should be poured round, and 
it should be garnished with strips of 
citron or stuck with blanched almonds, 

Time, from a half to three-quarters 
of an hour to reduce the apples to a 
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pulp ; twouty miuutm to boil aftor tho 
augar U added, 

Btewed Applen and Oiutard (a 
lirotty (Huh tor u Juvonilo Huppor). - 
1 NOIlKIU KNTH. 7 ijood nUed npjtfri, the 
rind of £ Irwini or 4 vtovi m * t j jwund of 
iUi/ai', | yj|#i/ (*/ M>ff/r'f f J /Ji/if i»/ tumhtnL 

Mode, Paro and tu k ii mil tho core* 
of tho applort without dividing them, 

lillll, if pOHrilhlo, ltUlVO tllO Htlllkri Oil J 

boll tho Hitgar itiitl water togethor for 
toil IllilltltcMi, then nut ill tho apphu 
with tho lemon rind or rlovori, wnlcli- 
tivor littvor nrny ho profenvd, and hIiii- 
mwr gontly until thoy am toudor, tak- 
ing oaru not to lot thorn broak. Dinli 
thorn noatly on ti glaiwdiidi, roditoo tho 
tiyrup by boiling it quickly for u fow 
iniuuto* ; lot it ruol it litllo, thou pour 
it ovor tho apple*. Iluvo roudy ijuito 
half ii pint of oiirtttird, pour it round, 
but not ovor, tho upploH whon (hoy aro 
(juito oold, and tho iliidi in ready for 
tabid. A fow almond* blanched uud 
cut iutoHtripri, ami Htuck in tho iipplon, 
Would luiprovo tholr appearance. 

Time, from twenty to thirty iiiiiiutori 
to utow tho upploH. 

Arrowroot Blauo - Manga ( an 
iuoxpoiirtivo Huppor hinh). In<iIii;- 

lUKN'I'H. 4 heaped ttddeMpoonfutn of ar- 
rowroot, 11 pinti of mid, SI biuret leaven 
or the rind of j a (euum, nuattr to hinte. 

Mode. Mi* to it Hiuoiitn biittor tho 
arrowroot with u half pint of milk ; 

{nit tho other pint on tho tiro, with 
iiurol leaven or lemon peel, whichever 
may bo preferred, and let tho milk 
■Loup until it in well Muvorod. Then 
Htraiii tho milk, and add it, boiling, to 
tho mixed arrowroot; HWccten it with 
Hlftod migar, and let. It boil, ntirring it 
ull tho time, till it thickeuHHUtlhioiitly 
to come fioin the rmucepau. Uroiino a 
mould with pure nalad-oil, jiour In tho 
Mane- mango, ami when tputc net. turn 
it out. on a diidi, and pour round it a 
compote of iiuy kind of fruit, or garuiidi 
It with jam. A lahloupuiuifiil of brandy 
utirrotl in jUHt before the Mane mango 
U moulded, very much improve* too 
flavor of thin HWoet dinh. 

Time, altogether, half an hour. 
Boiled Giutardi, Inuuisdiknth. 



— 1 pint i\f wifk, A n///#, H uumv* of 
lottf MUi/ttr, 21 laoret frtuwt, or tk* rind 
o/ i a (emon, or a j't'W drojm of twmnot 
if vanilla, I tahlenpooifnl if brandy. 

Mode, I'ut tho milk into a lined 
Hiuicopau, with tho nugar, ami which* 
ovor of tho above flavoring* may ho 
preferrod (tho lemon rind flavor* cum- 
Liirilti moat delieiotinly), mid lot the 
milk hteep by the nido of tho lll'o 11 11 til 
it irt well (favored. Hring it Ui Uia 
point of boiliup., (hen n train it Into m 
niihiu ; wliink the ou^h well, ami, whim 
tho milk ban cooled a little, ntir in lliit 
otfK*> ami tttruin thin minLuro Into a 



jtiu. riaee thin jug in a tmucopim of 
Milling wator ovor tho tiro. Keen 
Htirriutf tho otidtard one uuiy until ft 



thickoiiri; but on no account allow it 
to roach tho boiling point, a* it wili 
lurttautly curdle and bo full of luiuim. 
Take it oft* (ho tire, ntir in (ho branny, 
and, whon Lliin in well-mixed with tlitt 
oiiHtard, pour it into ghuiHca, which 
Hliould l>o rather more than throo partu 
full, (hale a lil lie nutmeg ovor tho 
top, ami tho dinh in ready for tablo. 
To make runtaidn look ami oat bottar, 
duekri' eggn hhould bo u.ied, whon <»b- 
tainahle; (hoy add very much to tlict 
llavor and riclinehH, and no miiiiy are 
not ivipiired an ol tho ordinary oggn — 
four duckd' rggrt to (ho pint of milk 
making a dcliciou* ciintard. When 
doHiroil extremely rich ami good, 
t'l'oam hhould be Hiibrttitutod for tho 
milk, and double tho (juantUy of rgua 
iirted, to thorte mentioned, omitting tho 
whiten. 

Twit, half an hour to iufiitui tho 
lemon rind, about (on minute* tu utir 
tho ountai'd. 

Lemon Blano-Maiitfo. Inciukiu- 

ICNIrt. I iymi/7 ii/ milk, the yolk* t{f 4 
ci/i/if, II ouunn tif f/nmnd nVr, (1 ommiw 
of iioundftl tiHjur, Ii oumhu of jrrsh 
butlrr, the rind of 1 trtnon t the juitm 
t{f -, i iiffffcr if/' t/rttitine. 

Mode. MuUo a cinitard with the 
yolkrtof tin* i-ugrt and half a pint of thei 
milk, and, whon douo, put it into * 
ban in ; put half the remainder of tint 
milk into a oauccjMiu with tho groiuu! 
rift*, fuuh but tor, lemon- rind, ami 
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three ounces of the sugar, and let these 
ingredients boil until the mixture is 
stiff, stirring them continually ; when 
done, pour it into the bowl where the 
custard is, mixing both well together. 
Put the gelatine with the rest of the 
milk into a saucepan, and let it stand 
by the side of the fire to dissolve. 
Boil for a minute or two, stir carefully 
into the basin, adding throe ounces more 
of pounded sugar. When cold, stir in 
the lemon-juice, which should be care- 
fully strained, and pour the mixture 
into a well-oiled mould, leaving out 
the lemon-peel, and set the mould in a 
pan of cold water until wanted for table. 
Use eggs that have rich-looking yolks ; 
and, should the weather be very warm, 
rather a larger proportion of gelatine 
must be allowed. 

2%me t altogether, half an hour. 

How to Mould Bottled Jellies. — 
Uncork the bottle. Place it in a 
saucepan of hot water until the jelly 
is reduced to a liquid state. Taste it, 
to ascertain whether it is sufficiently 
flavored, and if not, add a little wine. 
Pour the jelly into moulds which have 
been soaked in water. Let it set. and 
turn it out by placing the mould in 
hot water for a minute ; then wipe the 
outside, put a dish on the top. and 
turn it over quickly. The jelly should 
then slip easily away from the mould, 
and be quite firm. It may be gar- 
nished &s taste dictates. 

OAffDIES — Plain Taffy. — Boil a 
quart of molasses over a slow fire for 
half an hour, keep stirring it, do not 
let it boil over ; add half teaspoonful 
of powdered carbonate of soda ; when 
it thickens, drop a little in cold water; 
if it becomes brittle it is done; flavor 
it with vanilla, lemon, or any of the 
essences, to taste, then pour it into a 
■hallow dish that has been buttered ; 
set away to cool. 

Everton Taffy. — Melt three ounces 
of fresh butter and one pound of brown 
sugar ; boil over a clear fire until the 
syrup becomes brittle, when drop into 
cold water : this will require about a 
quarter of an hour; (if desired it may 
be flavored when first put over the fire 



with essence of lemon or ground gin- 
ger ;) pour into a shallow dish buttered, 
and set away to cool. 

Molasses Candy.— One pound gran- 
ulated sugar, two pints best New Or- 
leans molasses, boil slowly ten min- 
utes, then add three tablespoonfuls of 
vinegar, and boil until it becomes brit- 
tle, when a little is dropped into cold 
water, then stir in a little carbonate of 
soda, pour it into a dish, and work 
with the hund ; the more it is pulled 
out the whiter it will become. 

Nittf. — Some ponions prefer throe pints of mo- 
latuuM, instead <>f fltiKur und molim***: Wore pour- 
ing It out of tha k<*ttle it nmy bo flavored to the 
taete with any kind of extract. 

Ginger Candy.— One pound refined 
crushed sugar, one-third pint of water, 
boil it to a thin syrup, then take out a 
little of the syrup, and mix it smoothly 
with a teaspoon Jul of ground ginger, 
then stir it altogether in the kettle, 
boil it slowly a minute, then add the 
grated rind of a lemon, and keep stir- 
ring it until it will fall in a mass from 
the spoon. Should it accidentally be 
boiled too much, so as to fall into a 
powder, add a little water, and boil 
again ; when done, drop it on buttered 
plates in small cakes. 

Cream Candy. — Boil three pounds 
of loaf sugar and half pint 01 water 
over a slow fire for half an hour, then 
add a teaspoonful of carbonate of soda 
and a tablespoon ful of vinegar ; keep 
it stirring, and boil it until it becomes 
brittle ; flavor it to taste with a little 
lemon, vanilla, or other extract, as 

E referred; rub some butter on the 
ands, and pull it about until it be- 
comes white, then twist it, or cut it 
into the shape required. 

Coeoanut Canity. — Pare and grate 
a coeoanut, or cut into small pieces, 
for each half pound ; boil half pound 
loaf sugar, and two tablespoonfuls of 
water; when it comes to a boil, stir in 
the coeoanut, keep stirring until it is 
boiled brittle, then flavor it with lemon, 
or any other essence required ; immedi- 
ately pour it into a buttered dish, and 
cut it any form desired. 

Candy Drops. — May be made 
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hIuioeI any flavor fefi'l i-iilor. I'ouii'l r«- 
fim-r'l fcOj/ai, aii'l alfl. )L Llirouj/I* a fine 
ti«v« ; jffil H )ul>o an i'Ufllit'(i vkc«i-J, 
vylt.lj a Ml Hi-, wuU-j- a ml a link of l|,« 
ft a vorlnj/ fi*l.iai:l. r^jtOitnt f|f 1.00 

It'jMJiJ I.Iik ayHJO Will hi: I.OO I.I1I11 Kfjf| 
Ui« fJ*i«|M will HJli IOtfi:l.li«.l ; U l.oo 
MiUfc, jl, i-aiifiof lit-. (iouicI miL racily.) 
Wlii'li wHI HIUmI lnlo a clilt jjaelc, 
j/fil. )L liil'i a email cam ijiari ami ei.L H 
ov*-i tlii- fi»f-. ; wlim II. Iiijilua lo litjltl/li;, 
*Mr if, a Jiff l«- # ami Lat<; ll ftou* l.lic hit:, 
ami fjioj* H In email \tnn\is on fcln:t.l« 
lit \ni\UitA Ult t lit I*:, rlaji'lljlj/ ,vy '' 
liotjit, j/laiu* Mum )ii.tj'i«: Hit: ovmi Lo 
tiulsli 'iiyinyf , at&oou hh \,ut<\ aii'l liaue 
jia/cfjl., Lake llit.iii away fi'/iii Mm: hit.. 

)• .-KHtMiHi; itt ithj '/»»!•.♦ Ln.'l «•*/ I,*; jj.<«R <<jr 
tiltUij H vH U*<. fj»i. *4 I'/li ,*» f<,» «•.■! ><««. 

l*HU>W. I«J»«4 ■/» I </<.|jJul.«l . |i,j tJMi.l M«C l>lni 

•if.'l <.-<«j#<li,v l^fcia ; la 'tf*u^i. t <*•*. ^!li/wl<|iu 

P*pp«riaiul Lovmub*. I emkt.ni 

frfrffc i (iUtlir. fihtliulijilllt ItUiflvUIIitll, 

touted #/*/• limit 9 1 udiL U on mi* hjtlJ 
water t lit a yulhjtut t ami Hint ni if until 
t/tj eiiai-tniii/ m tin Imjimj \l tfnoiiiflt u 
i:luln t | ^ iionmU /Inn h.ltty mnjm / «//i// /i 

ti.ll*JlOOIlful tttlllU ttf fit fijn i inlut . 

Woi* I.Jh: |jH.oan,<J {/'llfi Willi Hit: 
flttLUllti'J ft-sl, ok a viny HplUi «Jlfcll. 
iJiiMf H. Ii<:<>/f/ii« ot:if»''Hy wlilU; ami 
da^U*;, llicfi ^la^iually wnL In lln: 
fcti|/iA/ / a't'll/ify l\n, |m j/j,<H«lol win. <i 
Llic i/a«U: l<a& ai>|u)i<:<l a I'jiuijiti I, 
a«i</'/Mi ( t.laci)' enlx;ib.ii< *: . a ft* <n</i/e 
of t,\tU.k wcl. iv/l/alt hliK-. feliouhl l/c 
u>M«>l wli)li: w<//lt]M^ l.lic iK.ii:.^ I>/ f/lve 
JL a IjfHllatjL wl<)l':/i<^s. Mils |/a«l>c l« 
HOW h, l/i. IoIImI i/ijl^ wlHi Jin* t!ij{/ai 
iIm-'I^i 'I ovif Liu: &lal# / 1>/ I lii: lli)i UtH&z 
i»t Lwi (/winy i/Jhc.^ ll may now l/«; 
I ill l/lil. w)Lli a f.)M dl.i* ri|l.l«;l Lite *)/*. 
tit a 'lilii':, aii'l j/la>^: tin m •/*« a ttUj/iil 
|/i/Wl<:M^I lia|ni U, iliy, wln:fi i^iiH*: 

dry, ki-tt|/ Ui«:iii Jn well aL</^/j/L-ici| |y</i 
Ufca in a «liy |>la>vt 

■#»> Uc LWl IW «'|M4»t«« *»ll< « lv^LU**.«i k#<llv | 

4intf«r LoXfttJgl* **»e loa-le aamu j 



pi on mi ^iiiK'' r ^> flavor, and a £e«r 
ilroot; iliji k wit. |/aoiho|/i: i» <'»|i*r. 
Homhouud LoK«fi^«i. Ijnomki/i- 

hnl«. | ut/tirr nf yum iltiUjhrl, VHliud 
in n \ tif a ii\ nl nf utthiuj ritrtut of fai'lS- 
tmtiinl t uml | £ junnulu t if flue UAtttJ 4U{/Uf. 
J'jifni'il i.|ii: caiue ae for JY-(/(;erwiitf, 

iiO/^ll|/i'« 

OliiiiitifiOii Lo«fe«^«» 'I h« mi»i« «« 

rr.|i|«i'llflllil. ; i:#m j,|. a «|t»4<i:lU^^/U^i 

of i%4i:iti I-. of # iiiiiaoioii t>if flavoring. 

aii'1 a frw illOj/e of llil'k W4:( l/lirfit 

Uin\nt / Willi a|<lii'lHif< ai in) life \Jti'*A'tf. 
(JloVfc Lozei<tfe». 'I li«- smu'.; a« JVy- 

|ii:|iilllil. f i m-i:!*! 4»a«':l|ii- of I |i/Vt« tO 
llavoi anil a fi:w 'Iiojm of Wei bufl4 
limine lo <olifi . 
Of arises Lottiigts*. l*iiHKiH¥.*N, 

I //»//#/./ j,n jnnil ijuiit f i 4 j*ound$ pM 
mil/Hi, *l on mm otom/r ; etiyiif Uu tJVM 

to hr 60lll.nl In 'I OOUilM /// OllbHiJU-jOfiW 

wuli i- . J'io':i:i:'l taijjirai foi J'cj/Jje/MUJlU 
ist/.i i,yms 

Clinch LoKnri^««. i0">vjM/fgtffii. 

I oumi fin fin 1 1 if if a nt v/alrA is 4 
OiliiiMb of oiiimji: jtnther u;uhr t % ftfMJHJl 
finr. 6ii ij n 1 1 1)0 iitojt* of jn/riujwtof 41 
dt of i4 ifiiiui uunlm f \if oiuiifu nyritfwj 
nijiii/li) 'iY'/j1< i.Iu: j/iim ofj Uitfeiai; *W 
out. lli)i<l of 1.1,1 tui'/Hi, ttni/iiMlly w^ffc 
in Hit: tyiuo of cjiilll^, lin-n tipe ltr 
linilii'li^i ot Hi* fciiyai, aii'l Hi.*: ^H?C4<0 
liaiilia I'liilrli l lii.- « /'-liiiiil \wktofy 
l.ln; raini *? i\\ in h-A bit l'f\>\iej9U\9lL 

ColUfoot Lozeii^ea. f ."jKKJsJKtfUI. 

I //M/u-f »/«/« ilniifon f «oohd in tfrlMtm 
U/oniiiifi flou.t i i/iiiln f 14 fuLn'U '/ffa* 
miijiii t ti nil \ on int. of t^mrr of /jfc^fW- 

l'ioi-c<:il ujt f'ir IVj*|ii nmoi iss/A-nge*. 
(suyttuim mid Oauchu lj>%**g*.- 

houI.ii/ lii 'I on ii if* of u.uftr, t piAtHm 
m: mi i fill t { on m i 1 6* fin i l JfLyfiu/M } 4jU 
oumr fin fin i til intuitu \'VA'XkA 41 

t'll J'<'J/|H-JUJ)!jl. Isi/SHititi. 

blown'* HiDHt.U\u.\ Trothm— 1»- 

ijKiM/ll'.^lft 4 oumuu if am 4^^» 
hou l.i il hi i on mm of </;#///.*-, J 4 ywUAff 
y>//# tiujili t \ iiuinr* fHili.if IXtjf /•ujjd& ) 1 
onm.r. fnihi iUi'I i i inii I of 'J/nium, HjA 
I fin u ml of fiuli.iinnl tji/ijrt iff li/JW/T' 
l/w. l f »of-«:i'1 a* for JVi/i^ruyiiit f>W* 
cm/c« Kiixllcotfiir «y/U(//^MAiy4 tib*g*t 
artwUoiia. 
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Cream. — Frfezikc. with Inc. 
uae of ice in cooling depend* 
the fori of iu requiring a vaat 
ty of heat ic> convert it from a 
into a liquid stale, or in other 
, to melt it ; mid the heat no re- 
, i* obtained from tho*e object* 
rhich it may tie in contact. A 

of ice requires nearly an much 
o melt it a* would be sufficient to 
a pound of cold water boiling hot : 

iU cooling |M»wer in extremely 
But ice cUhw not begin to melt 
the temperature in above the 
ig- point, and therefore it can not 
(ployed in freezing liquids, etc., 
ify in cooling them. It, however, 
ibatencc i* mixed with ice which 
Able of causing it to melt more 
y, and at a lower temperature, a 
lore intense cooling effect in the 
; audi a Mil Man ce in common 
hough rrtci ai// is invariably Used 
ofejwional manufacturer*), and 
qgree of cold produced by the 
re of one part of aalt with two 
of anow or pounded ice, in greater 
hirty degree* Mow freezing. Iu 
ig ice cream aud desaert ice*, tho 
tny article* are required : - 
* ice -pot* with tightly-fitting 
araubed with handle*; wooden 
iU, to hold Uic rough ice aud 
vhich thould be aXoutly made, 

the aatue depth a* the ice-poU, 
ine or ten iuchca more in diatu- 
-e*?h should have a hole in the 
Ittcd with a good cork, iu order 
h« water from the melted ice may 
twa off a* required. In addition, 
tad ftuuluta, atiout four iiichc* 
rounded :it the eud, and furnished 
a long woikIcii handle, it* necca- 
acrape the frozen cream from 
Jo* of the ice -pot, and for mixing 
hole aiiioot lily together ; or a long 
haviug a straight blade, will an- 
Jie purpose. When making icea, 

the mixture of cream and fruit 

froxeu in the ice- pot, cover it 
the lid, aud put the pot in the 
it, which proceed to nil up with 
tly- pounded ice aud aalt, in the 
rUon of about one part of aalt to 



three of Ice. I^ct the whole remain a 
few minute* (if covered by a blanket, 
ho much the better , then whirl the |»ot 
briskly by the handle for a few min- 
ute*, take otr the lid, and with a 
Npatula, or knife, *cra|»e the iced cream 
from the side*, mixing the whole 
amoothly. l k ut on the lid, and whirl 
again, relating all the ojieratioua 
every few minute* until the whole of 
the cream is well frozen. Ureal care 
and considerable labor are required iu 
stirring, *o that the whtde cream may 
lie Miiootlily frozt-u, and not in hard 
lum|Ni. When finished, if it in required 
to lie kept anv time, the melted ice 
and *alt *hou(d be allowed to r*ca|ie. 
bv removing the cork, mid the r»ail 
filled up with fresh material*, ft in 
Hcarcely necessary to add, that if anv 
of the melted ice and Halt is allowed 
j to mix with the cream, the latter i* 
HjK)iled. 

I AW#. — Amateur lev rrtmm nmkrra ara not **o* 
j mrIIv a««rv ili«i ihu ( >|.<i«ntiii ul •• UiKiNy.' !•» 

■ Willi li III* f/M.i.'..'y i.f ll:f tii-ii'ii l» rd#//v I«nj r tftf, 

•nil Hi# fiMHtiijf tun.tvl mil Mvir/jr i(«nN«I ; tm. U>r 
I lii»ratin>, AVyifcirf* «»f lli» uilfcnl hfjuiil » ivaiu «lll, 
! to!.»n " Iku/'ii uft " «'lf» tivrfiiiK. fill II i'UI, Uf 

mrM»iir»Ul»lif,flon| *«jf .1 UUn-fttHlUat tli# luaclt'lli 

Fiuckzino wrniorr IfR. — From 
the dilticulty of obtaining ice in place* 
distant from large towns, and in hot 
countries, aud from the impractica- 
bility of keeping it any length of time, 
or, iu fact, of keeping small quantities 
more than a few hours, iu tine i* much 
limited, and many have l»een the at- 
tempt* Ui obtain an illicient substitute. 
For this purpose various salt* have 
been employed, which, when dissolved 
iu water, or iu acids, alworb a *uf» 
licieut amount of heal to freeze sub- 
atancea with which they may be placed 
in contact. 

Many of the freezing mixture* which 
are to be found described in U»ok* are 
incorrectly so named, for although 
they themselves are below the freezing 
point, yet they an' uot sufficiently 
jiowerful to freeze any quantity of 
water, or other *uh» lance*, when placed 
in a vca»*l within them. 

The following U the couiv<»iltoa. ^ 
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the new freezing preparation, which 
1h now exported mo largely to India, 
and the compoMiliou of which ha* hith- 
erto never hern vuulr public: Actual 
quantities one tiouud of muriate, of 
ammonia, or milI ammoniac, finely 
|>owdcrcd, in to be intimn/eh/ mixed 
with two poundMof nitrate of notrndi or 
aaltpctrc, iiImo in powder; thiM mix- 
tun* we may rail No. 1. No. 2 in 
formed hy cruMhing three pouudM of 
the bent Moda. In tine, an equal hulk 
of hoth No. 1 and No. 2 \h to be taken. 
Mtirrcd together, placed in the ire- pail 
HUrrnundiug the ice-pot, and rather 
1chh cold water poured on than will 
diftftolve the whole; if one quart of No. 
1, and the Maine hulk or No. 2 are 
taken, it will require about one quart 
of water to tliMHolvo them, and the 
temperature will fall, if the material** 
uhik! are cool, to nearly thirty degree* 
below freezing. Thoae who fail, may 
trace their want of hiiccchh to one or 
other of the following point*: the 
une of too Hinall a quantity of the pre- 
paration,— the employment of a few 
ounce*; whcrcaM, in freezing ieeM, the 
ice-not mUMt he entirely Murrotindcd 
with the freezing material : no one 
would attempt to freeze with four 
ounecH of iee and Malt. Again, too 
large a quantity of water may he lined 
to dJHMolve the preparation, when all 
the I'XeeMM of water Iiiim to hi! cooled 
down iiiHtead of the MiihHtaucc it i* 
winhed to freeze. All the material 
UMed Hhouhl he pure, and a* cool uh can 
he obtained, The ice-pail in which 
the mixture in nuidc miirtt la* of nomc 
non-conducting material, iim wood, 
which will prevent the acccHM ot 
warmth from the air; and the iec- 
|>ot, in which the liquor to he frozen 
im placed, Mhould he of pewter, and 
Htirrounded nearly to iU top hy the 
freezing mixture. Hear in mind that 
the making of iee cream, under any 
circuiiiMtanecM, \* an operation requir- 
ing eoliMiderahle dexterity and practice. 

Strawberry Ice Cream, 'lake 
one pint of MtrawhcrricM, one pint of 
cream, nearly half a pound of |k>w- 
dcrod white nugar, the juice of a 



lemon: manh the fruit through n idi»?r, 
and take out the McedM; mix witli the 
other articlcM. and freeze. A little 
new milk auded make* the whole 
freeze more quickly. 

Raspberry Ice Cream. — The name 
aa Mtrawherry. Thran ice* nro nft>n 
eolonil hy cochineal, hut the addition 
iM not advautageotiM to the flavor. 
Htrawherry or raMphcrry jam may be 
UMed iiiMtead of the frexh fruit, or equal 
miantitic* of jam and fruit employed. 
Of coiirae the quantity of HUgar must 
he proporl iouately dimiuiMhcd. 

Chocolate Ice Cream. -- Noll ono 
quart of milk, grate half pound bent 
chocolate, and Mtirinto the milk; let it 
boil until it become* thick, then add 
a quarter of a pound of lino Mugar; 
when cool add one muirt of cream, tfUr 
well and pour into tne freezer. 

Cherry Ice Cream. — round half a 
pound utiMtoncd preHerved cherrlen, put 
them into a ban in with a pint of cream, 
the juice of a lemon, and a quarter of 
a pint of ay nip; jximm it through a sieve 
and freeze it, 

Currant Ice Cream. — Put three 
large MpooufuU of currant jellv Id a 
hiiHin, with a quarter of a pint ofnyrup, 
the juice of three Iciiioiim, add one 
quart of cream and a little cochineal ; 
mix it well together, paMM it through a 
Mi eve, then freeze it. 

Lemon Ioe Cream. — Mix the juire 
of four lemoiiH, the peel of ono grated, 
and half a pint of My nip, with one pint 
of cream ; work it well together, dam it 
through a aieve, then freeze it. 

Pineapple Ice Cream. — Pound or 
grate the iiiMidc of a pineapple, rub 
one pound of thin pulp through a 
Mtrainer, then put it in a «tewpnn with 
three-quart ere of a pound of flnemijnu, 
the yolk* of three cggM, and one and a 
halt pintH of cream ; mix well together, 
then idacc it over the tire to thicken, 
hut do not let it boil, then pane it 
through a ideve, and freeze it. 

Coffee Ioe Cream. — Mix one large 
cupful of made couce, quite utrong, 
with half a pound of tine nugar, 
and the yolk* of two cpg* woll beaten, 
into AHtewpan ; place it over the fire to 
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en, stir it well, but do not let it 
pass it through a sieve, add one 
t of cream, and then freeze it. 

.— Fresh fruttfi or Jam, or the essence or ex- 
of those fruits, may be used to flavor ice 
but when fresh fruits are used it should 
be woll mixed with the sugar or syrup Ac- 
idity <A« ereaiA, rim! should be almost cold 
mixing, or it is liable to curdle. In all 
rhere fine sugar is mentioned, finely puw- 
oaf sugar of the best quality is Intended, 
wre svrup is mentioned, plain syrup is iu- 
, and is made as follows :— Plain Syrup.— 
wo and a half pounds of best loaf sugar, and 
of water; dissolve the sugar in the water by 
•move any scum that may arise, and straiu 
lot. 

•awberry - Water Ice. — One 

pottle or scarlet strawberries, the 
of a lemon, a pound of sugar, 
e pint of strong syrup, half a pint 
ater. Mix ? — first rubbing the 
through a sieve, — and freeze. 
jpberry-Water Ice, and Cur- 
Water Ice, are made in the same 
ler as given above for Strawberry 

non-Water Ice. — Lemon juice 
water, each half a pint; strong 
, one pint ; the rind of the lemons 
d be rasped off, before squeezing. 
lump sugar, which is to be added 
e juice; mix the whole; straiu 
standing an hour, and freeze, 
up with a little sugar the whites 
o or three eggs, and as the ice is 
ning to set, work this in with the 
la, which will much improve the 
ttency and taste. 
inge-Water Ioe in the same 

f kind of water ices may be made 
a juice of the fruit (such as cur- 
raspberry, strawberry, plum, 
m, gooseberry, etc.,) mixed raw 
ine sugar. 

ne-Haking. — The whole art of 
making consists in the proper 
gement of the fermenting process ; 
ine quantity of fruit, whether it 
hubarb, currants, gooseberries, 
s (unripe), leaves, tops and ten- 
water, and sugar, will produce 
liferent kinds of wine, by varying 
rocess of fermentation only — 
is, a dry wine like sherry, or a 
beverage like champagne; but 
16 



neither rhubarb, currants, nor goose- 
berries will produce a wiue with the 
true champagne flavor ; it is to be ob- 
tained only from the fruit of the grape, 
ripe or unripe, its leaves, tops, and 
tendrils. The recipe here Riven will 
do for rhubarb, or any of the above- 
mentioned fruit*. 

To Mark Ten Gallons op Eng- 
lish Champagne, Imperial Meas- 
ure. — Take fifty pounds of rhubarb 
and thirty -seven pounds of fine moist 
sugar. Provide a tub that will hold 
from fifteen to twenty gallons, taking 
care that it has a hole for a tap near 
the bottom. In this tub bruise the 
rhubarb ; when done, add four gallons 
of water ; let tire whole be well stirred 
together; cover the tub with a cloth 
or blanket, and K t the materials stand 
for twenty-four hours ; then draw ofF 
the liquor through the tap ; add one or 
I two more gallons of water to the pulp. 
j let it be well stirred, and then allowed 
: to remain an hour or two to settle, 
1 then draw off; mix the two liquors to- 
gether, and in it dissolve the sugar. 
Let the tub be made clean, and return 
the liquor to it, cover it with a blanket, 
and place it in a room the temperature 
of which is not below GO Fahr. ; here 
it is to remain for twenty-four, forty- 
eight, or more hours, until there is an 
appearance of fermentation having be- 
gun, when it should be drawn off into 
a ten-gallon cask, as fine as possible, 
which cask must be filled up to the 
bung-hole with water, if there is not 
liquor enough ; let it lean to one side a 
little, that it may discharge itself; if 
there is any liquor left in the tab not 
auite fine, pass it through flannel, and 
fill up with that instead of water. As 
the fermentation proceeds and the 
liquor diminishes, it must be filled up 
dairy, to encourage the fermentation, 
for ten or twelve days ; it then becomes 
more moderate, when the bung should 
be put in, and a gimlet hole made at 
the side of it, fitted with a spile ; this 
8 pile should be taken out every two or 
three days, according to the state of 
the fermentation, for eight or ten days, 
to allow some of the carbonic acid gas 
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to escape. When thi* *tate in pawed, 
the ca*k may l><- kept full by pouring a 
little liquor in at tue vent-hole once a 
week or ten day*, for three or (our 
week*. Thi* operation \* performed at 
long interval*, of a mouth or morn, till 
the end of Ji4-#:«fifil#i*r v wlj4*u on a fine 
fro«ty 'lay it *hould be drawn off lioni 
tint lee* a* fine a* po*i«ible ; tin? turbid 
partpa**ed through flannel. Make tin: 
ca*k clean, return tl»<- liquor to it, with 
one drain of iidugla*« 'pure; di**olved 
in a little water; *lir the whole to- 

?;etber, and put the bung in firmly. 
Jhoo*e a dear dry day in March lor 
bottling. They should be fthampugnc 
bottle* — coi n mod wine bottles- an* not 
•trong enough ; *ecure the c/ ; rk* in a 
proper inauuer with wire, ete. The 
liquor jh generally made up to two or 
three pint* over the ten gallon*, which 
i* bottled for the purpo*c of filling the 
ca*k a* it i* wanted. For several 
year* pant wine ha* been made with 
ripe and unripe grape*, wr/ntl'mi? to 
the *ea*on, equally a* good a* an^y 
foreign produce. Jt ha* alwayn spirit 
enough without the aiJdition of brandy, 
which iJr. Maculloch *ay*, in hits 
treatise on wine*, *poil* all wine*; a 
proper fernientatiou produce* spirit 
enough. The way to obtain a dry 
wine from theae material* in to keep 
the ca*k conatautly filled up to the 
bung- hole, daily or every other day, 
a* long a* any fermentation i* percep- 
tible by applying the ear near to the 
hole; the bung may then be put in 
lightly for a time, before finally fixing 
it ; it may l>e raeke/1 off on a fine day 
in iJticeuiber, and fined with huugla** 
mm ai>ove directed, and bottled in 
March. 

Parsnip Wine. — Take fifteen 
pound* of aljfjed oar*uip*, and boil 
until quite *oft in five gallon* of 
water; *qiiccKe the liquor well out of 
them, run it through a *ieve, and add 
three j>ound* of coar*c lump *ugar to 
evzry gallon of liquor. f*oif the whole 
for three-quarter* of an hour. When 
it if nearly cold, add a little yca*t on 
toAtft. I yet it remain in a tub for ten 
f*, ttirriug it from the bottom every 



day; then put it into a cask fox a 
year. A * it work* over, fill it up tevtry 
day. 

turnip Wine. -Take a large num- 
ber of turnip*, pare and *lice them; 
then place in a cider-prew*, and obtain 
all the juice you can. To every gal- 
lon of juice nod three pound* of lump 
*ugar and half a ointof brandy, Pour 
into a ca*k, but <io not bung until it 
ha* done working; then bung it clore 
for three mouth*, and draw off into 
another ca*k ; when it ia fine, bottle, 
and cork well. 

Blackberry Wine. —father the 
fruit when npe, on a dry day, I'ut 
into a vci-acI, with the head out, and m 
tap fitted near the bottom ; pour on 
boiling water to cover it. MWi tiit 
berrie* with your liano 1 *, and let thtui 
totand covereo till the pulp ri*e* loth* 
top and form* a cru*t, in three or &flit 
day*. Then draw off the fluid into 
another venne), and to nvo.ry gallon add 
one |jound of augar; mix well, and 
put it into a ca*k, to work for a week 
or ten day*, and throw off any remain- 
ing lee,*, keeping the ca*k well ftlltd, 

jarticulaily at the commencement. 

iVhen the, working ha* cea*ed, bung it 
down; after hx to twelve month* it 
mav \m l/ottled. 

Another v*:ry excellent method, and 
which will produce a wine equal in 
value to J'ort: 'Jake ripe blackberrh* 
or dewberrie*, pre** the juice from 
them; let it *taud lhirty-*jx boura to 
ferment, lightly c/>yere/J; nkiui off 
whatever ri*e* to the ton; then to 
asi'Sy gallon of the juice awl one quart 
of water and three |>ound* of *ug«r 
(brown will do/, let it *tand in anobtro 
ve**«;l for twenty-four hour*; aiiia 
and *train it, then barrel it; let it 
Mtand eight or nine month*, when it 
hliould be rai:ke<l off and bottled attd 
orked clone -age improve* it. 

Blackberry CordiaL — To tbiee 
pound* of ripe black berriea add one 
pound of white *ugar; let them atend 
twelve hour*, then pre** out the juice 
and tfiraiu it; add one-third of good 
*piriU; u> avary quart add one tea* 
upoouful of finely-powdered alUpice. 
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It is at once fit for use. Our native 
grapes produce the best of wine, which 
is easily made. 

Common Grape Wine. — Take any 
quantity of sound, ripe grape* ; with a 
common cider-press press out the juice, 
put it into barrel*, cover the bung 
lightly; after fermentation has ceased 
eork it ; place it in a cellar or house. 
In twelve months you will have good 
wine, which improves by age; let it 
stand on its lees. 

Elderberry Wine. — Gather the 
berries ripe and dry, pick them, bruise 
them with your hands, and strain 
them. Set the liquor by in glazed 
earthen vessels for twelve hours, to 
settle; put to every pint of juice a 
pint and a half of water, and to every 
gallon of this liquor three pounds of 
good moist sugar; set in a settle over 
ue fire, and when it is ready to boil, 
clarify it with the whites of four or five 
eggs ; let it boil one hour, and when 
it u almost cold, work it with strong 
ale yeast, and tun it, filling up the 
vessel from time to time with the same 
Kqnor, saved on purpose, as it sinks 
by working. In a month's time, if 
the Teasel holds about eight gallons, it 
will be fine and fit to bottle, and after 
bottling, will be fit to drink in twelve 
months 

Raspberry Wine. — Bruise the 
finest npe raspberries with the back 
of a spoon ; strain them through a 
flannel bag into a stone jar ; allow one 
pound of line powdered loaf-sugar to 
one quart of juice; stir these well , 
together, and cover the jar closely ; let 
it stand three days, stirring the mix- i 
tve up every day ; then pour off the ; 
dear liquid, and put two quarts of I 
•berry to each quart of juice, or liquid. ! 
Bottle it off, and it will be fit for use ! 
in a fortnight. By adding Cognac 
brandy instead of sherry, the mixture 
win be raspberry brandy. 

Bed Currant Wine. — To eight 
averts of currants put one quart of 
water, press and strain, and put three 
pounds and three-quarters or sugar to 
. one gallon of juice. Let it set twenty - 
four boon. Skim and fill the demi- 



johns. Do not boil it at all. It can be 
UMcd in a month. Wine made from 
this recipe took the premium at 
Lynchburg Fair. 

"Currant Wine. — Dissolve eight 
pounds of honey in fifteen gallons of 
boiling water, to which, when clarified, 
add the juice of eight pounds of red 
or white currant* ; th«*n ferment for 
twenty- four hours; to every two gal- 
lons add two pounds of sugar, and 
clarify with whites of eggs. 

Ginger Wine. — Put three i>ounds 
of sugar and the shell and white of 
one egg into one gallon of spring 
water, boil it one hour, removing the 
scum that rises; when the liquor is 
cold, squeeze in the juice of one lemon 
and one orange, then hoil the peels of 
one lemon and one orange, with two 
ounces* of ginger, in two pints of water, 
for an hour ; when cold, put it al- 
together in a barrel, leaving the bung 
out, with a teaspoontul of yeast, a quar- 
ter of an ounce of iMn^lass, and half 
pound of raisins, (if required to fill 
an eight-gallon barrel, use eight times 
the amount of each ingredient.) stir it 
well once a day. at the same time fill 
up the barrel with some of the surplus ; • 
after nine days put the bung in the 
barrel ; in two months it will be ready 
for use. 

Madeira Wine.— -Boil three quarts 
of water, the rind of one lemon and 
three oranges, and three pounds of 
sugar, with the white and shell of one 
egg, for one hour ; remove the scum 
that rises on ton ; when cold, add one 
quart of new ale (from the brewery] 
that has not done working, and the 
juices of one lemon and one sweet and 
two Seville oranges, one pound of 
raisins cut in half, color with a little 
burnt sugar. (The above is for one 
gallon of wine; if eight gallons are re- 
quired, take eight times the quantity 
of each ingredient.) Put it into a 
barrel and stir oucc a day, keeping it 
full at the bung ; after nine days, add 
a little brandy and a little isinglass, 
put the bung in the barrel, and at the 
end of three months bottle it; if kept 
a year it will be excellent 
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¥*u*ily WiM 'lb t^/.y^u^ #«* 

X .'-.!. '/t.\f t 't*K* O.'fc/ * t M'J UU'\ 

vu*. % * '.-w/tf.U, /.J/4, '.;#«://•€■< ','.*./ i 

of « «/ /. »,s </i'^, y**!, 1 .. 1 ./ 'J O fo ;f 
f,0'h'Jt of »..',«. //*./</' f/ ■*.'., *' . 
},t:':z*-*i t }, t\ >,!.<. y,a r .'tti of » «sf */,f* 
MriV l # Jt*AA-*, \:.m 'ley* ith'i i.i/i.** f .it 
'/{/*/* )i ■&*.*. tltt,',t t,\. f at 1 .*/*././ .'. '-jy, 

ISifii **.»*. it U.fff/i. * l.&.f ci«rv« , •//<«< 
lk«: M'.;'j ia*r J/'i):/ to '3/ //.<*.- te.'^'l i/J'J 

i'itt of lf.« f/ii/i'J i\' % i'tlf r 'JjnbO. r« f .!.#n-. 

\t'tih'U of j/ovi ^«.,'/W ».'..'^m.v]'i 

ftO^*/ ; «<■'. tl.< C/Ij'-.OJj clk'.'i '/-.!. t I 

lift* *ib)z HtA u.'/u** t tn*i»*ri.\.y 
ttAn.utlh'/ ao'J *\\n'it,\f i\ *i\t , 5 .;-< /, 
t'JMJ it Jot// '.:*«*«, vri.i'.h ?.!.',,.'l /», 
#/j ^ i /j fo,J. a/;'j I'^i'/iii'/ at '..'.«-. '/'//^ 
britr ai/oot Ivy*/ w<>il?« j\a*tJ/ ( V/ 
*Hti itii.t g*jJor«e it i*. 'tt,: yjif 1 . of 
%'s'A 0/#/ja/ i/nttf'lf ' i/u l oo*. \i.t 
*U'*VJl*A itiii*U*.i'ths. Itmsl*- vr;*.i. ytz.i. 
wiilnktry,, *tA unit'/ 'i'/tih. It i\ 'Jo*.* 

«Ot Vf*tU f/t''yOf/l<- tthi t it >.*A' i'-l*'/. *'t 

j«)fj^J&iK twty o«: «'.;//« 'J if. to *.^«: 
Ji'J'Jls), \u tb: J//0»yO/'iO/J of h\i\t Hit 
*/'Jlio**t*0 l,ttlt"/b.. i ittr. J )iU S*. i'/tjl.'i ».)#<: 
• »/J' i; (tlOO of 0//4: 'iHlt'A 'ft 't*'*lii ' ,t >.;»/ 

Isi to 4«/\i, j/a^o/j of ».!.€■ f< */#•« /< a .a»/lt- 
l.'yt'fi uni,t',nr. l.li*. 'j'J:i!j»./ of ».l*i 
V»r.f;<- ki.'J /#i^lr<« i*. /« fi< //. ii'.i. Ut'tH: 
luztiy •m j # io' J i«'.L of ')<«' J<»J*Jy« 

tfi>* t Unit. yy« * i-« ; t// e'.an'i, a#z 

fi.OJj'.f.Q 

7'/ m-t'j t/uutf of !/"t/'f*, i '/'to tt 
of a •sift , /'/ ''ft;/ i/'ill'tti of )"'' r , 'silo-it, 

u /I'fiSti'U 'tf I'l'lf *'l'l'lt t 4 '/"/' OUli'r 
t/f Wit i 'J I'le* to fifty JO 'jnllotm of is,in^ t 
isn't is i/is's./i of ht n nil y to fiifty ■'/ yd 
fan* 

\'\'V y\it yr.i\im, Vr),rit full j//OWfi 
«»<'i j'Jfct iHj/HtlHltif b/ OiMflj/c 'Sl'.'it, 

\,tHUf \.),t in \tt u in\ t/ |#our i/j t/i*- 
Wat*-*, ail')" J«t i.Ii4-i#i c».aiM'J foi 1/,m*: 
ijay*, cUMi/ij/ o/j'>«: <a/)j <l;»y # tJj<-n 
|yr<»4 Oi«r fiuk Lhroii^li u « lot)», )'-*. tl<4- 
jtii'/ti aUxtt'i t'tt lUiti- of fo<if liouffe, 
l^/Mf K *;»*«-fiiJJy tfnu uuy flint* nV, 

iwl *At\ Vs it tilt-, tituttt. lUtml >i, 

*1l*i |/Ut tUf t/ii/Jty clitylitly in. At ill*- 
#U4 of Ihtitr, fitL'kz, oi whtrfj it JiftA 



'io/j*- Yi'sHtit*/ r ts'i\ /h '.h* UUi/':***, 
Jy#4-^o»J*-/ 'i'}*x/j r Vt*j hi *ftu.*. *sl 1.iJ*r 
,i*i*i's! ; V./ )• 0/#'>»: fc '3»V fO#" ll^t-l- 

'J*v« a/,*; *r U;«- )a*t ^t./r:*^ vl«J »;.tr 
O/a/.'Jy f/, U./4-yi: o# fou/ OS t* . «/i-»,y r 
.'. 'Jovw. « ,oa^ t »/^'J J/i *}/ i/.ofilrc it 
B'jO'y.'J i/« V/-U.*-/l # */i'J ti.«r '>//** t^^i 

'J-OVWy, O/ V».#4/J 

K>J/i* W)/i« 'Jfcfc«r Ofi«r jra;>/li of 

o/y«- ykj.'.it of ws'^r. |^"* ;t «i«ij'J 
<-.//y\ 'J^/*-, U.« fj «J«&w it off. m*-i a/M 
Uiti* i*',tii<** of *»jpr*/ V/ <•*/.» yxi'.'fh 
of »,#j«- r »4.,J felj//,f.£ )l J»;. J/*-». i'. 
*♦.*.».'! fviux )jOiJ/t, •.!#€-/# U /#,s»y J/*: 
j/-; 1 . i/i !,;tn* .t *,/ IsM.**. 'Jhv .'str/*~t 
i* is* *<j/\ li#«- o«'lU*# il it, */j'l «*y/ti 

f/* 'Of.'.t.T 4/ ; 'i>|J Vy t)y*- lU*\?tlV**\ Wj#i«r. 

<>Ui%*st h+At tot lmm+A\uUt Um 

J/*< Jo«>/Moff£ ifc a V4/y ^V/'J wav t/y 

i/yto>« i». 'i a* 3V < of '/iti'/i-r, \stui**n or 
iy.'V/J, 'fit*: hit's * i**'.t 'suhtjr* : '.7< »!<( 
of % m\itt i '/it*, oMii'^r ; Joaf to^af f o**«r 
jyyj/j'J, ou<r Utit'su tli'+4; j/*Jt 0«eff« 
jjiVo a. |/a//, a/i'J i/'/'jf >JJK ooart* of i/'/i! 
Jijy w&u-/ ij|/ou tK*ri/i. W)^« h+urly 
'/,\!\. |/0». </j a Jiuj4r ><■***., aii'J etif j* 
fo/ ai/oul a iinimU- !,«■» H k'ai««J IJK 
/*«/'. 'lav Uj4-/ ( c»/a»j/j ft/j'J l/'/tU*- it. J I 
in fit to '1/j/yfc i/j yUn-A'. 'lnyz, \t*si *tn 
not lf<4 »/ fro*/'J lo/ypr«f t/ya/i a I'jrlitigjj' 

'I #** «y>/ir.-. fciiOUj'i */«■ »J«'J OOW#| ; .1*.'! 
tl.« ii*s\K.iT. \nasA't «i|/fip;/it )l« U «?/ol 

(rUigtr Ht&t. Whjti' fchj/ar, twwity 

|/O'Jf.0i!, J4 |/,«,J» O/ l*//J4 joi'-i*, i-j^hU-4'll 

'fJui'J, </uii< , <*« ; J#o»jt*y. o/i« i*<tUh''i ; 
l//uU^I pjm/t-r, %vi*u\y Ivi'i otnj«i-j! F 
wali-i, «- Iff IjU i-ii ^allofi^. JV/ll U.*- 
'/.Htjfi In U*/4.4- f/aJlofi« of waU-/ f«,r 
i*:»Jf a/> bo'J/, tin*/* a'J'J llit: fe<i|<ar, M.r 
jijj'-4' # »fi'i tii«- Jjo/i4*y viritJ^ l|j*r *<-in*if* 
04:/ of ».)*«: wai^-r ah'J *Uai/« through a 
rlolli WIj4tj, ijild t usUi U«r whtU* of «/!•« 
4-j/j/, ai<' J half arj otjii«^ 'Itui'l; of «• 
i»i-{iM: of Hth'tli htU'.f «Lafl'Jj/if/ fryUf 
4jay«, M/t».l«-. # I |/)« y)«-Mi; a vi'iy *U|^» 
lioi l/4-yw;jj/«', nwl o/<ft wlii«;h wiJI **:«-|/ 
for tunny ifiofitl^. 

i>atii*,UiiU: of te'^la, tJjilty fM aifi< . 
|#«/Vjr'l«-f«-'l yUtyt-.r, Ijv*- t/rniim ; i/foiwj'l 

Vr }iit«r QU^a/, Of«<: 'llMIM t<> O0«T iUltttt 

aij<l a i«alf; *r*te«m^ of Miioii, </o« 



WINE-MAKING. 



24S 



drop. Add the ewence to the tmgar, 
then the other ingredient*. A quan- 
tity ahould bo mix oil and divided, an 
recommended for Seidlitz powders. 
White paver. — Tartaric ac'nl, thirty 
grains iKreetion*.— Dissolve the con- 
tents of the blue paper in water ; stir 
in the content* of the white paper, ; 
and drink during effervescence, (linger- ] 
beer powders do not meet with such | 
general acceptation an lemon and kali, j 
the nowdered ginger rendering the ; 
liquid slight Iv turbid. I 

LEMONADE. — Powdered sugar, I 
four pound*; citric or tartaric acid, 
one ounce; OHHcuce of lemon, two 
drams. Mix well. Two or three 
teaapoonfuU make a very Mwect and 
agreeable glass of extemporaneous 
lemonade. 

Milk Lemonade. — Dissolve three- 
quarters of a pound of loaf sugar in 
one pint of boiling water, and mix 
with them one gill of lemon-juice, and 
one gill of sherry ; then add three gill* 
of cold milk. Stir the whole well to- 
gether, and strain it. 

Summer Champagne. — To four 
parts of seltzer water add one of Mo- 
selle wine (or hock), and put a tea- 
•poonful of powdered sugar into a 
wiue^lassful of this mixture. An 
ebullition takes place, and you have 
a sort of champagne which is more 
wholesome in hot weather than the 
geuuino wine known by that name. 

Lemon and Kali, or Sherbet — 
Large quantities of this wholesome and 
refreshing preparation are manufac- 
tured and consumed every summer. It 
is sold in bottles, and also as a bever- 
age, made by dissolving a large tca- 
spoonful in a* tumbler two-thirds tilled 
with water, (i round white sugar, half 
A pound; tartaric acid, carbonate of 
soda, of each a quarter of a pound ; 
essence of lemon, forty drons. All the 
powders should be well dried. Add 
the essence to the sugar, then the other 
powders; stir all together, and mix by 
passing twice through a hair sieve. 
.Must be kept in tightly-corked bottles, 
into which a damp spoon must not 
be inserted. All the materials may be 



obtained at a wholesale druggist's. The 
sugar must lie ground, as, if merely 
powdered, the coarser part* remain un- 
dissolved. 

Soda Water Powders. — One pound 
of carlnmatc of soda, and thirteen and a 
half ounces of tartaric acid, supply the 
materials for two hundred and titty-nix 
powders of each sort. l\it into blue pa- 
pers thirty grains of carlnmate of soda, 
and into white papers twenty-fivegraiim 
of tartaric acid. Pi rectum*. — Dissolve 
the contents tit* the blue paper in half 
a tumbler of water, stir in the other 
powder, and drink during etferves- 
cence. Soda powders furnish a saline 
leverage which is very slightlv laxa- 
tive, and well calculated to aflay the 
thirst in hot weather. 

Seidliti Powders. — Seidlitz pow- 
ders are usually put up in two papers. 
The larger blue paper contains tartar* 
ized soda (also called Kochelle salt) 
two drams, and carbonate of soda two 
scruples. In practice it will he found 
more convenient to mix the two mate- 
rials in larger quantity by passing 
them twice through a sieve, and then 
divide the mixture either by weight 
or measure, than to make each powder 
separately. One pound of tart a ri ml 
soda, anil five ounces and a half of 
carbonate of soda, will make sixty 
powders. The smaller powder, usu- 
ally put un in white paper, consists of 
tartaric acid, half a dram. — directions 
fur C#t\- Dissolve the contents of 
blue paper in half a tumbler of cold 
water, stir in the other powder, and 
drink during effervescence. 

Wine Whey.— Time, five minutes. 

J 9 pint of milk, *uyar to taste t 1 wine 
glass of white wine. 

l'ut half a pint of milk over the fire, 
sweeten it to taste, and when boiling, 
throw in a wineglass of sherry. An 
soon as the curd forms, strain the 
whey through muslin into a tumbler. 

Em Flip. — U eggs t a quarter of a 
pound of </<W moist sugar t a pint and 
a half of beer. 

Heat three whole eggs with a quar- 
ter of a pound of good moist sugar ; 
make a pint aud a half of beer very 
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foot, l/iit *lo not Jut it Ijoil , fJifii fiiis it 
giiuluiilly Willi tin-. !»' jj»« n i-i/k* u "^ 
kiil/iif, i/#ws it lo uii'f ho liom tin*. 
«iiii'.i'|inri ml <j .1 jo;/ two <// limn: 
MlM«f4, 1/1 III'! u lil fl«- i«>il nay on til'' I.O|# 
ftti'J «<'i v*' A wiii<yliiA.':|iil of aj/iuU 

IMMV I/' luMl'l »f lllrlij. 

T«l KaMi Cidirr Hwfcfct In H»iity 

gllllOfM ttl * i*Ul , (ill*. two 'lUillta of 

Jini.lt, oi, |iisil.« ;i<1 '/I limit, |/tjl. in two 
|*o'Jfi'U of fui. a iu<e an'! 'iij.irl'r of » 

JlOOJf'l Ol IIJO-'l..ilO Mi'l.' ffl-il'il'J of 

'f'ivillf/ lln* h'Hi^ ">, J#.i.^' ii J#n ' «: of 
IllOWIl )/(»]/</ OV«r lln liolc 

(jUitit Vf\Uil 'I O lm [SiilloiM lit 

flOO'J IH'W * l'l« 1 , |#Ut l-vyc fit.'/ |fOUII<l.f of 

*ityt t 4t f I. wo i/OHii'1-- ol liiiiriMc, < nl. in lidlf 
Mini 1 J)v< on/i" .' ol i.-iuy liw.- I'lll. I> into 
(ft li:ij |/lllloii '-■.■!•-, I« I. |l .l.iri'l, fllJinf/ 

ji iij; ill, tin- liiio|/ 'luily Alhf oiiK. 
ifny*, jmt lin. Imni/ iii ili< I/.ji/'I, in 
fo'Ji montli* l#otl.l< it foi ii'.« Ji. will 
l><' »o f/oo'l, you will w j.-.Ij you liinl in;nli. 
m*oi** of it 
JU#po*My Vlri^m. I'"' » j/onii'I 

of V»:iy i)f#«: /J|H i;i.-|#oi ni« ■• in u LowJ, 
hf Ui*r tin ni ii/,/l;itt'\ j#'/»li noon Mi'iu li 
fjuurt of Lin. Ih-*i win 1 ' ^/iik /iin/.n f 
In. Ill «l>s / irl.iiiiii tin Jni'iOf on ii j/OUli'l 
Of tl*'*i\i l\\f*. fil.'jJ,' ii n .- , l#f l|J."« //#•/// 

fc!«o, mnl lln. follo^m;/ 'J.iy 'lo I.Ik 
fciffin;, A/// //// /i/// *tim * i llu fii/il t in il 
•will muli if fit an nl , only 'li.nn lln 
Innioi iie 'If'/ im you • ;m from it 
I' Utility, J«ii»*a it tluo'ipl! ii 'iin/ii.: l/iif/, 
J#i':y)oiJ'.Iy w< I. wiMi llu •nuiyni, lo 
|n<vnl. y/Jii'i' . I'n* Hi* |iii»i- into » 
Hl'iin, )<ji , wi'li :l jioiiinl of .-u'/'ii t Inol" n 
llit'/ fom '/••-, to i 'i' i \l /nut hf i a hi t nUt t 
lit *l win n m< ll^ '1, jmt »li<- jiii m>o ;■ 

i/ILII Of Wtil* i f li I. /I. .'.iimiii i t iili'l .rhlll 
t, l«:t jl ",<A t Dun \,i,\\\i il. , %Iimi 
O/1'J )t Vy f 1 1 in. Ill/' iin'l llii'le, I J Je « . 
»lfii)u<<J lion* y, m -v/ly oi<j/iu''l 

MooU;h J'uiioh, oi Wli)Hk<ry To d< J y 

-IThr Put, i of A I lihl' « It'iif,!-, 
J'OtJf l&l/OUt 11 VYI/H {/||,.v!lil i,f ttltiliHl/ 

IVHtcf )oU/ li liiilf j/inl luml/l< i, ;iii'l 
UWWlr.h Wil'lilH/ Ui l.ii.-h: i'.Uf W« JJ 
ii|l ; Ul^ll |lUt ill It W)li« |/lit--.-|lil of 

wltUfatoy, un<l uuff'l a vy)(H|/liwp.lij| ;>n<J u 
bftlf wort; l^iH)ii(/ wmU-i. //' *>'i//- /A/- 
fWACir in lioilintr. Nwi |int )« n»on 
lnl*> UMy. 'itn- two )n ^oiiiliJoiftiloi^ 



in ulrnont *'V«ry )ii*Uio«^ pi**io"4 
lAiio'lly in tin* KtoioiM-li. It j/OMftt/l", 
»U/in y«/Ui wliUk«'y in /Its un,tnl t not In 
|///l.f.|i-n # u* leiijiirif/ It in lli«' ru*k m< I 
Ion* it, HLii'l <lii<.«)|/iil.«^ th«: <y/ki4«:r |Mi 
Ui-lix 

MuIM Wln*>. |:iOl'fJiM',MM. • 
4 //iw/ '// /////i' # ^ pint t t f vnitrt t | /'yy, 
OH'I'H , ml hurt/. 

Ml* I li«: Will*: ifli'l Will** I l>/j/*dll«f ; 
iili'l l«'l. it )>o)l , l/4iit tli«; lyf/e in ii. j/jai*, 
Infill »li< l/i )ol^/ till Willi:, tln-ri utiti'.kif 
|/OUf III*. Wliol'' f/OIII Oil*: V4*»«i:l i«l>/ 

iinotln # llvi: oi hi/ ti io *-4 , tvl'i myJS 

tUt'i IHllliii|/ to tii.iti: 

MuiJml Cld<*;'. looM'j//k«i.-, 

J //hit u/ i nli 1 1 l ii/!/* t »iii/iii mnl iiulmrtf. 
I Joil llu: / i<li i f Jiavi. tin <y«» wi-il 
In-ill* n, j/on/ iIim/i jifio tin * t'li-^j tl««'*# 
'jiii* t i y i#ouf »l«« v/liol". ii'nit i it if. vm 
m I to liuotlii I Uit: ni t)i hima t U'ht 
nuyttt un<l mi'iinp; to tteet.<:. 

knunmny tit Tfth. A y>iv*u hum 
tjty of M:l j« .-iniiliM Ui niii.it only 

)lli|/(ift|||i/ cl.iifiprlli Ui ii i/iVi'/i OUHOtlly 
ol Wiit<i, lli'-iifoM: hoy usf'JKJo/ilU 
'|iiiini.ily ns wa.-l'*. 'I wo fci/isiM Us* 
••ooonlul^. of f/oo'i \i\m.\f *ih t iioij on« 
tin 1 1 j/inl..-. lull o/ f/i< < fi # ie i-ufli' J«-|it to 
lllill-'- UlM'. t<ii<U|JllU sij/#i-i ul/Ji:, LiiH 
y/iil<i l/< ni(/ j/ut m t in a l/oililii/ *l.tti^ 
ill. Oil' <■ , M rt« ' Oli'J ii'l'iihoii of w&U-t 
f/ivi-.'. ;i vii|#i'l lliiyor U/ U:ii 

ill J # f<7|; filing Tftft « K'' 1 '^ '' ouoiiii**. 
will l/« iii/i-ffil to liiivi- tlii: hi!«t Willi f ; 
Moil 1«, tin: ."/Ih.rl, iifi'f |i sii-l. ini|y/«-^ 
null 'I with fon i(/n oii/tii/r, for if t<*a Ikt 
iulii'-'o' in liiii'i iili'l in «olt viaUt i I J«*s 
lull*'/ will ulv/iiy.3 yn M tin* i/HAU-m*, 
.jiiiiiili*. y ol llu. liinmn »nait« i # m/i'1 will 
.-ImIh l.lf <1i ' |#<..*.t l/luofr with nuJj/iia.li' 
ol lion in solution. 

Tftn-M hk J ii u \n Kii'liimi r*" 
< oimiH ii'Ia Ilia! iill tin-. viuU.t hnimty 
•r.lfOUl'l til. jiOHK.'l in ilt on* •:, u* tl»«? 
A*i i, it i\ 'Ifiiwnif/ i.*. l/iiil Winn mui.n 
l.i-.a Jr wunti'l, it i.«. lnilM-r U/ liav«- lw«y 
U;ij/oU inntiinl ol I wo <ii awl ii(*v. 

Aiiolhftf AfttUioil 'J li*: waw 
islionl'l Ik: In all lioil"! 'not '-/Injucti'l 
l/y lonpr Iio)Iiii{/i h< ul'l tin- fi'iioot at A 
«.ni|ity it, tin n \m\, in i»* ioomi wuUff 
(M n<-"r.J5my foi tin: i'unl i M H[m ; out Hift 
UfH on it *w in l>ii;wint( f uini i.li/.^ IU* 



tka and rorrKK. -U7 

Ihl **«|MloMy MpuMiUilii, Lot It ■(mill j to ajtoll it; mnl Ktiropomn, nft^r « 

lltiw mlnuioa Mini a IiaII', or, II tho ; hlllo prmlloo ilongoi, hoftovcr, ttiAtt 

iiimnilly U» Uruo, lour uilntito*, Hum ; *o luuh, mo milil in (imlor It to dm 

fill U>0 Oil pa, "I Ilia la ^rrilllv atipoiloi' ' olonr hllimloH ilitink III I'VaiioH, lit 

lit ill* iihlllliirv Itiolltoil, the iirotnu oxoiy It «• I thi-no oolloo hotlora tnity lw 

hoi tig l»ro»oi vihI limuwiil ol omitping mvii atinpriuloil, mid (tin mouna lor 

x*lttt lilt* a| on in, tin II tlooa XX holt llio ' poumltng tho iiumti'il lu*i t y uto ttlftAV* 

* it tot In poinvil on tho toil, tomlx nl liiiiul 

SubaUtttta for Cipaiu in T*a or l-'or n long iimowo tmoil tho oortta 

C&tfMi IU»Al lito * Into of utt egg to pioiitnl in roninolx u* |( li tinititlly milil 

4t lltllll, |%tll lO II II XOIX nliiull lump Hi ! til fliu alntoa. A It Itiillgh pint llllllg lllll 

hlltlei', Itlltl lllk V Well, lIlOU will It III ln»il hellion po»n|hlo. mi ilul tint mil' 

fl'ftilllAll.x , ao thut U limy Hut OUItllo. ( loimlx Mli'oroil lit ohtitlultiu |tl llio 

I pOlliVllv IlllkOll, It XXlll llO Mil OHOel ' hlOllklital (lllllo ll flint Kilo hoYOlllgO, 

U'tll BltllMlllllO lot OlOlUlt. ■ Wo I'Ollllllh'il ItlltHX IXtiOllOtOa, MOHIO 

A V'lVlloll oIlOIII IBl HlMOltM t llltt illOU III XxltOtll nttlll (liut ttlO ftillOT h*oi| 

I** HiMUitil like oolloo holoro lini witloi' nhotihl lio hottoi, niltem limi (ho oolloo 

U jHUtrtHl U|Hl|t ll, II XXlll X iohl ItOlltlx nlinllhl llO Itlil amikeil tit roll! XVtttOI, 

tlotlUlo the MltlOlltlt ol Itn oxltthtlittlug olr t olO. |t\ iiiTiilrltl, Olio ihiy WO 

«|ltttUtt0a. Iiupltoitoil to luivo (lio ooltoo log I oil) hi 

AtlolltOl ftlltei' nilXn "IT you pill || - lo the (lltouoa* o| nttttll lloiolH 1«V 

plOOO Ol lUHlp all ft Ml tlton|*OOI ll ftill (lio IttXnloiX \\o hitxo HOVOI altlt*0 

tlltl Itlto u toupol, \oti ft 111 iiinko llio litiloil lo ohliilit it hiding lull llrtXoUhl 

lOft (ltl\|at« Mt llltll tUO Hlllo." I'oimiu.i |io\ oingo, illlil I lull (oil without tt«llt|| 

>ylto hrtxo UIihI I Ilka lit.il oxpottiiioitl mi lingo it iptnulll) ol rolloo, ll Hot 

■AYlllAt tho roallll la aillinlililol V, roll\ oiuoitl lo gum) II mo (llio, Hno ll lt« 

III NuklUtf Cotfri*, oltiotxo llutl tho I -10I1! ill (ho Moiixi, liui h«i (ho ipiiiiitlty 

hltiAtlol tho tioltnitt uiiil (ho aittulloi | loipiitiHl lot hionktitnl ho ptt( lit oohl 

lUv top ol tho voaaol, (ho holloi llio ! xxnloi oxoi night, In tho umi utti^ Juit 

OtllllHMVill llO, I hull It lllllllllo, llltil Xotl Will IlltXO A 

Tttrkllh Motl0 of Mitkillg 1 Norton. ' nuii h hotloi otip ol oolloo fliuti tiaiiul. 

■" lltO Tlllkiah ftrtX ol milking oolloo , (TlV Ihh ottoo ) 

proline** n xoiy tlld'oron! iomiiIi hoiti I In N\n«m|»m», (hoy iiittko o^oolloiil 

lltAl to xvhloh xvo (tro nivttnioiitiHl. A | oollro On iiiipihiiig at tho lllllo holol 

allltlll OOllloitl ailtiOttpillt, ft lilt ll long how tltOX Ittililo ll, (ho lolloxxlllg IHOlltoil 

hftlttllo, itlltl oulouhllod (o hohl ithotii \xttn gixoii Titko uity khnl ol" oolloo 

Ixxo t4thloapooMl\iU ol xvitloi, la lito mvj I pui m mn, itml himtioiul u tutu ol (olt 01 

■ol ItaOil, riln lii^h toilnloil hoi IX la ; X Ol y hoiix > Ihtllliol, no long tltill It 

potiuiloil, not g ion ml, mill tthoiii » i loitohoa I ho hoitout, hoiino! on u xvlro 

«|o«aortapooHl\tl U pill IHIo tho Hitutllo . jtitl lilting (ho top, put lii tho I'toah 

Itoklor; It ia thou iiouily lilloil w ll 1% ' uiohihI ptno oolloo, utnl pour on hoahly 

XXittOt', AHil tltVUnt illtioltg tho Ollihola Imlloil XX illoi Ihr ihllil (lllom ihl'Ollgll 

A low aooomU nullloo to nitiko It holl, (ho lutg uml mux l>o tinrj ul oitoo ; 

niul tho ilooool ion, gioumU itml all, I* i tiootl* no nolllitiL! uml loiulim nil tho 

}h)UIihI out llltil M aitnill otlp, Xxlllill Ilia ilioitiit Tito mix itllhiiio ol (hlaoyoi 

Into M hl'ilaa aookol, niUi'lt llko (ho otip (ho otillmttx lllloi l-i lln oooitomy, in 

(it All MOOI'H, Utnl Itohhng (ho ohlitii nip tho oolloo nliimln uml nouka Hill (ho 



tlmt thnvi tho llOottl llaoll. 1 h( 
Ttuka aooill to think thin tlooootlott 
hoilin^, mill aftiilloxv (ho groiiinla xxlih 
tho Ihptlil, Wo iilioxv it to loumlii a 
ntt mi to, in ortlor to louvo tho aotltmoiit 
ul th<« hottom, It la alxvns* takoii 
pUiu; nugar or oromn xvouhl ho thought 



nttottglh, htnloittl ol moioly lolling tho 
xvalot pitan Ihloligh 11. 

UcH»t. Root Oi»rt'o« t A vory ^ootl 
oodoo oixn ho iiiuilo ol hoot t'oot hi tho 
(ol lowing tttiitntor : fill thy Itoot loot 
into vory aimill ploooa, (lion gunluully 
lioul It hi a oh «o pAit ovor I ho (lio lor 
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H Utile aUrfeul hfelt liUHisI, Mill! tiling it 

II | J Ui I tin HlHaliHg lll'.lll. 'J lilt tiiil.lui 
|HtiVt'liU llm rviij.niullnn n| Hit-. owtit 

HUM bllll illiilllil III LllU liltljl HHll, bint 

tttmli lully mucin) IL )n labr-ii mil., 
gimiml, anil ii4i.il tiki-, i nlti -n A litv 

|-iajJU iliitili ill il \* i In-.iiji, itlitt itQ glililt 

Ifil I In- human cy-atrni a* in J I hi j iii 
I'lih i it y 

DhlOOiy. I hie lc lliti ilih:i| ami 

fiiiicfrll Hint nf ii jil.Hil itllli.it I'i I !■*-- 
ilamii-llmi, ami II Iq Inuml l»v iilmnol. 
tlliiilillii'illo Ii a\ imniiy In In-, •in ii|in-.r. 
ulilu tlavinif nl i iilli'f. Il la " ilimi lli- 
bllll ltjil'.lll-|ll " l|Hillllil.C in IU litVI'l, 

(fil II Iq llm jiHvuillng ilrlfH. ill mil 
tiilill lliUl II la Inn iiotilhyi-.nl ami Itr.dl 
llig, (tint llir I. ii I. Ilntl ililiniy HikIq 
bit' it UiUtri.il ii|"j>l'.l.,i!inn \\f. Iif.lli.vu 
imU In llii-cr. tjii.ililiic VVi'kimw tt 
|i\cj.l'.l lahlti {Mill im \\\iii t liiiiu i unci it'll 
linns ihnlivio irii.71.il In mil ihlrniy 

WilllU.Mi-.l-, I III", llllllll'llliiltl l.ltl-l I- WUQ 

Hit-. falling nit til ilia 1 olti 11 liuilu. It lo 
1 ueliiliu fe 1I1 1 lining thai It lo i 1. 1 Itf, waa 
liiil en gnml a« |ni- inii.-:l> , Mini In-, hiiq 
I iiln|ir.lli il ii^uiii In lui( 1 J 1 i » ■ 1 1 1 v Willi 
If . Ill lllll'l llil il lil.Tilr. < liii ni y lc liiiiml 

III tin " ililllld I nil il " n- i I 1 1 lillini^ 
Jiillchljib, iiliil iinilifinlil ..ui/i-.l hill 
Uo I lit-o«- inula til 1. till ill Hum highly 
null llinitQ ami agii i.ulili: f Ii14l1-.nl nl 
ilr.lliti Ling linm tin 1 liiliiio nl 1 liii illy, 
I In-, liti Iq ol.ih'1 iiillni i-.lr.y.ili-. " 1 Iii 

I lit y " in nlll 1 ci iiinil hill, iiliil 1 >i ■• •• I In 
III!-, |H iilntliilll v th'it t/n 1 nut* mt nlumi 1/ 
y i< 1441 44 ijwtfilu* fulfil 1 In 1 in j >i 1 fi 1 Hi/ no 

I I 1 lilitu 1/ 1 unit iiinlli'i 11 1 /mtfiii 1 mini 
mil urn ilifl 1I1 11 l-i/ani ul ' Mil irimiiL'Q 
•llli J10I lin nl, nl 1 nuji-i I III i-. f liny 
iiM' Intiiiili 'I iijn.ii nlici 1 v ill inn ami 
ltli.il yclo 

'I'll (i|l)U I ('nlfhft Wlii.li I In- rnlti.i. 

I lite Imilr.il oulli* it nl ly Mliinii. II J l • >iu 
lliii |in-. a it ml j 111 ii»i-.i I i.tl i-.l / illicit in Intll 
b I A--.it 1 1 1 ■ I • • I id ijiiih 1 ■ j I ■ 1 wuli. 1 , Ii I il 

fclilllll it Illiilllil ( < lull (iiliil Ull^ iiliil 

ynu will Intvr « Ii .11 « nlli 1. i liio |i|.tn 
limy lit* inii eiin|iln lm o'iiiir. # •«•■•! liny 
may jiir.lin In Ihmw an igg ••li«*H In 

I lm 1 11II1-1-. In qr|lli\ II. I SV*. j.injincr. In 

II Illi iVC Ilif. myalily Imin lliia ) ll lo 
JUil I tin oh t-ll nl Llm igg lliitL 1 leal a llm 



tii|iiiit, lint iIip ttll'Mint-fi in ilin «liMfiii 

lil UlM Mrtillls nt I ills uu\l Mi lli ft lug \4» 

lint aIibII, «ii lliut it liltlts tit Mm tfrlHIa 

ul* itii t-gji |hiIiih1 iiiln lliu r^.ftwi will 

r.lf.al IL juot no Wl'JI itq Mm lsgg-e|i«slU. 

NV' lull I'ggQ It in DiUMit, U |q i-«itttVH' 

g4lil- In Hot. a tvlinlK hit c Ilif rUttfilig 

Milli-i-, ul nut- linn:. J iibit an i^g, |i|»l|tt 

i to imln in I In-, tltil, ami li-t it lcnt|Mii'li 

I till iiiii nnl llii-n jiUt a liil. ul jibjicf 

• I1V1-1 lint Jink, in llu; i-.gu anil it Mill 

nnl. iliy ti|i ( lull will 1 Ii iii inllitn 4 

. iiiimliri nl liiui-o, ami u lililu lc ju«t m 

■ gnnil <ic a tvlmli-. nm--. 

UHlUH)LA'V\i h.it mm uiiln 

I A|inniilul nl ei i.ijit i| 1 Imrnluli*. hi una 
j ijtiail. nt wall 1 lm Iwi-.uly lnhiMU*. 
j limit uiM a |iinL nl inw lullkj mill 
j nilgai in Uolr, f Imil il ii|i lm a minute, 
I Mninvi. It linm I In-. Iln. ( ami Itt It b*il- 
I Hi-, anil il. In ir.aily lm tlw. 

0()(JOA may lm luailts I tm eblim M 
rlini nlali'. 

Cuttbb Milk (Inn mt run 

liiiuai.) hnll a 1I1 cci-ilojiiiiiiihil nf 
gimtinl inlt'i., in maily a |ilul nl milk, 
a ijnaih-i nl an limn, I Inn |ittl ililn U 
a olutviny ni livn nl JoiiijHiioo, ami rli-nr 
il , hi it l.<iil .t li-w iiiinuli c ( itml nl 11 
liy lin. «!•!.- nl I In-, ill. Inilallly I lito 
Iq a vi-.i y Dm- In i-.tk lu.:l , I mi it «|tnilll 
I lm uiVii.li.iii.il iv i lit clival nl a tfnmJ 
I ijiiitlily . 

I JohlttJltl Mliab (JhiHMilntfr I 1 nit 

I I III:. : "Ji I; Inmvl ) l<i.l«in'l mn^o lido 
I In in in ilii- lii f :liicl 11 jiiilr. nn llm I 'nii- 
; lilli-lil ito it limol rili" ill innc H iiirily III 
. im Ijililil j pit I in < ill itl \ 1 nill|ilail|lQ . 1 >i|i|- 
j lillti.il Willi » Inn nlilli" # il Hill In-. IhiiihI 

; a iiiiliili'in^ .nliiln nl dli I uinl may 
j In\ I iik 1 11 .ic a iiini niii(f itinl i.vr.niug 

j In: vr-l it-iii /in- . /inn* Ml 4 it It. I 

! Q)mnlll'ill nf lin. 1 in.i nl.iln Willi a If* 
cj.'.unlnl nl lniiliii t : nalii in milk, 

I oiiiiliif! II 1 nn.l.inii , tm I il IL in 141 In 

, j.lid.ly .lkonlv...| 

Allllll Whny A j-lnl nl n.w'« 

milk Imlliil tvilli Iwii tliam? nl alum, 
linlil a 1 nnl lc lm mi i| I Inn cliiiin 

I nit lin- ll'jin.i anil m|i| e|.itll nl nut 

■ liny, Im'i niiini-Q, nyiiiii nl 1 |ii»i-« t mi 
mini I-. Il Iq iior.il in iIIuIh Im ( ami lit 
uii-.ilim lilt « 10, id 

Jlttllny WttttJl. t 'tit 1 1 Uilr-y, lw«i 
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i; wash till freed from diwt in 
cold water. Moil in a quart of water 
a law minute, strain off the liquor, 
and throw it away. Then boil the 
barley in four pint* and a half of wa- 
ter, until it in reduced one half. 

Agreeable Effervescent Drink for 
Heart-Burn, etc. •— orange-juice (of 
one orange j, water, anil lump nugar to 
flavor, and in proportion to acidity of 
urange, bicarbonate ot'Moda, alioiit lialf 
a teaapoouful. Mix orange-juice, wa- 
ter, and nujrar together in a tumbler, 
then put in the nodn, Htir, and the 
effervescence ensues. 

Apple Water. — A tart apple well 
bakecf ami maidied ; on which jnuir a 
pint of boiling water. Heat up, cool, 
and strain. Add nugar, if desired. 
(Jooling drink for Hick person*. 

Tincture of Lemon-Peel. — A very 
easr and economical way of obtaining 
and preserving the flavor of lemon- 
peel, ia to fill a wide-mouthed pint 
bottle baif full of brandy, or proof- 
ipirit; and when you u*e a lemon, 
pare the rind off very thin, and put it 
into the brandy, etc. ; in a fortnight it 
will impregnate the apirit with the 
flavor very ntrongly. 

Camomile Tea. — One ounce of the 
flower* to a quart of water Im tiling. 
Himmcr for fifteen minute* and Htrain. 
Emetic when taken warm ; tonic when 
cold. /****, from a wineglassful to a 
breakfaat-cun. 

Teast — Noil, aay on Monday morn- 
ing, two ounce* of the lx».st lioj>H in 
four quart* of water for half an hour; 
■train it, and hit the liquor cool to new- 
milk warmth ; then jitit in a Miiiall hand- 
ful of aalt and halt a |>ouud of migar; 
beat up ono |m>uik1 of the l>c*t flour 
with aomo of the liquor, and then mix 
well all together. Ou Wednesday add 
throe pound* of potatoes, boiled, and 
then in ashed, to stand till Thursday; 
then i»t rain it and put it into lM>ttle* f 
and it in ready for u*e. // mn»t be. 
itimd fnttjtifMHy while it U mak'uuj, and 
kepi nair thr.fire, lie. fore u*ing, Hhake 
the bottle up well. It will k«ej> in a 
cool place for two months, and i* txwt 
at the latter part of the time. The 



beauty of thin yca*t m that it ferment* 
npontaueoiHly, not requiring the aid of 
other yea*t; and if can* be taken to 
let it ferment well in the earthen bowl 
in which it i* made, you may cork it 
ui» tight when tioitli-d! The'quantity 
afiovc given will till tour seltzer- water 
bottle*. 

Domestic Yeast. -Ladies who arn 
in the habit (ami u iikmI laudable arid 
comfortable habit it is) of making 
domestic bread cake, etc./ are informed 
that they can easily m:tniif:u-tiire their 
own yeast by at (ending to the follow- 
ing directions: — llnil one pound of 
pond flour, a quarter of a i»otind of 
brown Hiigar, and a little Halt, in two 
gallon* of water, for one hour. When 
milk-warm, bottle it, ami cork it 
clone. It will be fit for u*e in twenty- 
four hour*. One pint of thin yeait 
will make eighteen noiimU of bread. 

Potato Yeast, tnat will Keep in 
the Hottest Weather, -finite seven 

medium-size potatoes into a teacup- 
fitl of brown Miigar, then boil a hand- 
ful of hops, ami two large tahlespoon- 
ful* of Halt, in two quart** of water. 
Strain out the hop*, and potir the 
liquor ove/ the potatoes and *ugar, 
then put all back into the pot, and 
boil for fifteen minute*. 

j What is Saleratus ? - Wood is 
burnt to ashes, these are lixivated, and 
lye is the remit. Lye is evaporated 
bv boiling, black salt is the residuum. 
'1 he salt uiidergoe* purification by fire, 
and the potash of eommeree is obtained. 
Ily another process we change potash 
into pearlash. Now put these in 
mick* and place them over a distillery 
ma*h - tub, where the fermentation 
evolves carhonie acid gas, and the 
pearlash absorbs it and is rendered 
solid ; the Product being heavier, 
whiter, ami drier than the pearlash. 
It is now saleratus. How mii"h such 
Halts of lye and carlHinic acid gas one 
can bear and remain healthy, is a 
question for a saleratus eater. 

Hot Biscuit. There are some- 
families that must, and will, have warm 
biscuit every morning ami evening: 

i all that i* necessary i* to keep a jar of 
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" brpad apniipe," madp as thick a* 
stitV hatter ; a «|UArt of this and one tpa- 
spounfulof hakingsoda stirred stiff'with 
flour so as to In* moulded, make* excel- 
lent bi«»euit tor breakfast or tea. To re- 
iipw tin 1 snongp every day, lake unr 
cupful of Imp water or hop tea, three 
rtipfuls of Hour. thrcp cuiduls of boil- 
ing water, our tca*pootiful of salt, two 
tcH*pootifuls of sugar, lino* three f •■»i\- 
sponnful* of butter or lard, and after 
stirring nil together pour into the jar 
to replenish it. The jar should hold 
at least twice or three tilling the quan- 
tity t li at is daily used nut of it. 

Home-made Bread. To seven 

Jiound* of flour, ndit two dcsscrtsponn- 
uls id' fault. and mix thorn well; mix 
four tablespoon fills of good fresh yeast 
with one pint of warm, hut not hot 
water; make a hole with your hand 
in tlm middle of the flour, hut not 
<]uito touching the bottom of the pan; 

imtir the water ami yeast into thin 
iolp, and stir it with a spoon till you 
have made a thin hatter; sprinkle this 
over with Hour, rover the pan over 
with a dry eloth. mid let it Miami in a 
warm room for an hour; not near the 
lire, except in mid weatlmi;. ami thru 
not ton close ; then add :t pint of 
Wat or a li t f lt» warm, and knpad the 
whole well together, till the dough 
(Milium dean through the luind (some 
flour will require a little iimrp water : 
hut in this, experience mint he your 
guide), let it "land again for ahoiii >,\ 
quarter of ail hour, and then hake at 
pleasure. 

Indian Corn Flour and Whoaten 
Bread. The peculiarity of this hread 
cousins in its being composed in part 
of Indian porn flour, which is richer 
in gluten and fatty matter than the 
flour of wheat, to which circumstance 
it »wi^ its highly nutritive char- 
act er: 

Takp seven pounds of Indian corn 
//••Mr, pour upon it fmir quarts of lunl- 
nig water. stirring it all the limp; lid 
it «inml till ahout new milk warm, 
(hen mix it with fourteen pound** of 
fine wheaten flour, to which a quarter 
of a pound of r«alt has heeu previously 



added. Make a depression on the 
surface of this mixture, and pour into 
it two quart* of yeast, widen should be 
thickened to the consistence of creatn 
with some of the flour; let it stand all 
night. On the following morning the 
whole should he well kneaded, and 
allowed to stand for three hours: then 
dividp it into loavps which arc nctter 
baked in tins, in which they should 
stand for half an hour, then hake. 
Thirty-two pounds of wholesome, nu- 
tritive, and vpry agrppahlp bread will 
bp thp result, ft is td importance that 
the flour of Indian porn should be 
procured, as Indian porn meal is that 
which is commonly met with at the 
shop*, and thp coarseness of the htl«k 
in the meal might to some persons lie 
prejudicial. 

Unfermented Bread.— Three 
pound 1 * wheat meal, half an ounce, 
avoirdupois muriatic acid, half ah 
ounce, avoirdupois, carbonate soda, 
water enough to make it of a proper 
consi«tenee. For white flmir, fnur 
pounds id' flour, half an ounce, avoir* 
dupoi**, muriatic acid, haif an ounce, 
avoirdupois, carhoualp soda, water. 
about a (piart. The way of making i« 
as follow* ; First mix the «mda and 
flour well together by rithhiug in a 
pan ; then pour the acid into the water, 
ami mix well by stirring. Mix all to- 
gether to the required consistence, and 
hake in a hot oven immediately. The 
gain from this method of haftiug i« 
as follows: Four pounds of wheat 
meal made seven pound* nine ounces 
of excellent light bread ; and four 
pounds of seconds flour made six 

I .on ml* of excellent, liirht bread. It 
ippiw moist longer than bread made 
witn yeast, and is far more «weet and 
digestible. This in especially rwMiin. 
mended to persons who milVor fr«»m 
indigestion, who will find tho brown 
bread invaluahlp. 
A great increase, on Home-made 

Bread, even equal lo one-fifth, may l»e 

Iiroduced by using bran watpr for 
;ncadiug the dough. The proportion 
is three pounds of lirnn fur erery 
twenty-eight pounds of flour, t« lie 
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for an hoar, and then strained 
;h a hair sieve. 

re are two advantages in making 
irith bran water instead of plain 

the one being that there is con- 
He nourishment in bran, wbich 
b extracted and added to the 

the other, that flour imbibe* 
more of bran water than it doe* 
in water ; no much more, a* to 
i the bread produced almost a 
i weight more than the quantity 
lr made up with plain water 

have done. These are inipor- 
»n*ideration* to the poor. Fifty- 
uud* of flour, made with plain 
would produce sixty-nine and a 
muds of bread ; made with bran 
it will produce eighty- three and 
pound*. 

of Lime-water in making 

.— It hart lately been loun«i that 
laturated with lime produce* in 

the aame whiteness, softneas, 
pacity of retaining moisture, as 

from the uhc of alum ; while 
rmer remove* all acidity from 
lph, and supplier an ingredient 

in the structure of the bone*, but 
is deficient in the cereatia. The 
roportion to use is, five pound* 
er aaturated with lime to every 
?n pound* of Hour. No change 
tired in the proce** of baking. 
me niost effectually coagulate* 
.ten, and the bread weigh* well ; 

must therefore approve of it* 
lotion, which is not injurious to 
»tem, like alum, etc. A large 
;y of thi* kind of bread i* now 

in Munich, and i* highly 
ed. 

Cakes or Loaves. — Time, half 
e-quarters of an hour, 
f, 2 ounce* of butter, } a pound of 

I or 3 knob* of sugar. 

the butter into the flour, add 
jar pounded, and mix it with 
iten e*g. 

II make two small loaves for tea ' 
kfast. I 
kfast or Tea Roils. — 7W, 
to twenty minute*. 

md of flour, a ± of a pound of i 



butter, 1 tabletpoanful of good yead, 1 
egg, a tittle warm milk. 

Hub the butter into the flour, then 
add the yeast, breaking iu one egg, 
both yolk and white. Mix it with a 
little warm milk poured into the mid- 
dle of the flour ; *lir ail well together, 
and *et it by the fire to rise, then make 
it into light dough, and again *et it by 
the fire. Make up the roll*, lay them 
on a tin, and *et them in front of the 
fire for ten minute* before you put 
them into the oven, brushing them 
over with egg. This paste may be 
u*ed for fancy bread. 

Breakfast or Tea Cakes Hot — 
Time, half an hour. 

6 hantifuU of flour, \ a pint of mill, a 
smatl piece of butter, 2 ounces of German 
yea*t, 1 eyj. 

1'ut the flour in a basin, with half a 
pint of milk, and a small piece of but- 
ter ; warm the milk — in the winter 
increase it* temperature. Mix two 
ounce* of German yeast iu a little 
cold water; add it to the milk and 
butter. Make a hole iu the flour, and 
pour the mixed milk and yeast into it, 
.stirring it round until it is a thick 
baiter ; add to it one beaten egg ; cover 
it over, and set it before the fire, 
keeping it warm. When it ha* riseu 
a little, mix it into a dough, knead it 
well, put it again before the fire, and, 
when it ha* risen a great deal, form 
your roll*. They will lake nearly half 
an hour to bake, or according to the *ize 
you make them. Itub them once 
while hot with a paste- bru*h dipped iu 
milk. 

Graham, or Dyspepsia Bread.— 
Person* often fail to make thi* bread 
good because the *o called Graham, or 
unbolted flour, is made from inferior 
wheat. We avoid this by using the 
best flour, and mixing the bran with 
it ourselves ; thai is, we buy our flour 
and our bran separately, and mix it 
ourselves. Iu this way we get our 
Graham bread good and cheap. Wet 
up the flour with lukewarm water, salt 
and yeast in the proportion as for 
wheat bread. Knead in sufficient flour 
to make it otilf: add a very little best 
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iniiliiMi'M. Let U i\hv., lIm-ii hake., ft 
will lake uhoiit two hour*. 
French Broitd and Aolli. Take, h 

pint and a half of milk ; him In-, it ipille 
warm ; half a pint of amall-heer yea«t ; 
add *unVient Hour to make it u» thick 
Us hatter. I'ut it into a pan, cover it 
over, and keep it warm. When it litut 
ri*en tin liij/li m> it will, is'1'1 a quarter 
ni a pint of warm water, and half an 

OiHH ■<: ol ' rsli.lL. MiX IJmIII Well loj/elhcl' f 

ruh into a little ll'iur two oiimc«. ol 
hutter; then make your doiiudi, not 
ijnile Rii hiiH'ii> Im your hrcad. I aI, it 
ttaud i'or three 'jitiu i«m ol mi hour, 
UM'i it will he, i«--ii.«iy lo make, into 10IU, 
etc. Ia-1 Llitfii aland llll tiny huve, 
risen mill hake I In-iii in a ijuick oven. 

WiioloftOJtifl Broad. I hi* hread 
<om lit i lit: im other iiij/rcdieniti Limn 
taimnlc. wheat meal uiiil will*/-, uii<i in 
I J* I'M a* a atamiard arliele ol diet ut a 
nnmhcr ni' the leading hygienic in.-.ti 
Liiiio/ns in thu country, ii4 w* II iu in 
Vf.ry many private families. 

1 1. Jo made a*j follows: ttlir to[/cl.her 
wheal meal ami cold waler /nolhinjf 
t-lci',, not t^vi'ji &alt; to On', comsi.-'.lemy 
ol a thick haller. Hake in umall cir- 
cular ouim, lioin tlnee lo MiK-i- ami 
a hall inches in ili.-iimii-i (oidiiiary 
tin "putty jiiiim " «i«# veiy well;, In a 
<pii«k, hot oven. It in mi He. e.-.-mlial 
that il. in l/akcd in Lliia hi/.cii cake, ii.- it 
is upon LhU that tin-, raUinj/ depend*. 
A he Iter |iaii lor tint |iiii|f'Mi' may Im 
hud at imooI iiny ol the hou.-.c Jnini.'h 
in;/ siLim-n, heiujr ii numher ol * i j < ulnr 
ilon p.HM, fual lo{/elhci in one iaij?e, 

loim. II i hia u iii-oi, ii i* heui, lo 
hcul il. I** Iop- Jilllnj/ wilh lint halter. 
Hye Hifcttd. I 7////// n/* flour, I 

i/miil fl'iUi } 'J. tnlfifnnm.1 mill j jj /// // ///// 
•hihIii*-*, 1 i/it'iit 1111IL Hint itxlttf, lutlj 
tiiul Itulj, 1 //n/o/ /■•///*' /// a ///// /y/ tiHifrr. 

Button Biown Hi'ttud. ^ /////////'//, 

J ///// ///«//'/// nitnl l 2 rUjin 1 m , j) ///y/ 
miihitim n t 'J. ti il^jiiiiiuH 1 11 Hill iif til 1 hit, 1 

Ouaj/int/i bintii ; inn turf I nil It rulil ii'iitrr 
ur )ml/. ; ful/lntj/uiiii 11/ hiil/. 

Tut in a ilri-jj tin, ami hat.^ clowly 
Lint-it or lour home ; 01 ; wliaL i» Im-IIii-, 
pill )L in an t'liitlii'ii pan, ami ataml in 
Mjblow iivt.n all nJglH, 



A'«,/i Cifukeil in m «iuM«M«r f'/r tl/r»«: to»iri, ltd 

ft Jj'K/il |fll<li|<ll^ 

Tuiciuy a Homo. - Jfefore ukiiuj 
a Iioij*", \w. raivlnl lo mluiiUUt Hf& 
lUti n-ul it» not too hijfh in iimiuirtu* 
to your im-an*; /or nnntmh^r that lk# 
Mill, ia a rhiim that miiat h«i pai'J w'tik 
hill lil.tl^ ihlay. 

11 A VI NO I'hIMlMI.Nfcjl T«* 

Am<H;M oi- UivM whirh you UMI 
alhii'i lo |iay f l><- run -Jul U« »<-|wl ikf 
hi-ot hoilRi-. wiii( h ciiii l>i- ohuimsd (tf 
that biiiii. Ami in making that ec)«s^ ' 
lion, h-t tin- following matu r« he Otf* 

llilly roiioi'lt'ird ; 

i'Jiul CAJdJi/IJ.y UI'>iAK/i TNI 
J I I'.A M II MiLNIum o|r JJfh hm-AiiO^ 
Avoid tlm iiizi^hhorhooii of gray* 
yanln, and of iurlniU* \tW\ui£ tvfik 
unhealthy v a polo. Avoid low utA 
damp ilintriru, tlu; <onifc« of *^nnUf 
itnd local i Lira at' t'mrrvojj'ti of W^Mtf, 
true-work*, t'lc. Maki: jli<jiiil)4r* jM 10 
I In: diaimi{/c. of tin: fmif/hho/ho'*d, m4 
iimpcri, lln-, ilrainaprc and water sUfir 
|ily ol tlm pM'iiii.^M. A holibc «Uui4« 
)ii{jf on an in<lim- ia lik<ly Ui \k \aU*$ 
dialmd llian one nLamiifig Up'/« lh$ 
aiimm)i. ol a hill, or on a level Ul'/W* 
hill. jMidi-avoi Ut ol/iain a nocJLi/^ll 
wlnnt the <liml. biJiili^ht f.iiU upm 
the Iioiirc, lor Lhiti ift alttolutcly t*>M:Or 
tial to lieu lih ; and j/ive jn i*l'cri-ivjs U) 
a lioiiM-. Ihi'. oifi-niiij/R of which «/# 
ttiiellii id Ifom I lie 0011)1 and ea^twji^k 
frl'.fi«i.J# CiiM^jlil-.U llilv J^W» 
JA/Nij-. ol- 'im-. Uoiihis fiom y<yU| 

pltire of 01 riipulioil ; and Jll&O iU f4fil|r 
tion to pioMtioii ma/kcte, and «^|4 
ill the. nei^hl'Olhood. 

II A VI. -no ' o.ShllH-JiMi Tlll->h Mil^ j 
KJAJ, A!>H Jj.AiiiMi i lAil'JiM, «jp j 

amine the lioo b r. in detail, carefuli/ I 
looMn^/ into 11* tl.ale of it pair; Uhw$ 
the windows that an: hroken; wb* 
linr I Im ihimneyQ fcinoke ; wh«tW 
tiny have hei-n ni^ntly elHjHj 
whelher the paper on the wulU II 
damapr'd, isj/njully in the h/ltdf 
|/inih, and I he rut turn, hy thfc lAirt* 
)ii{/&; win I Im llie lo^ka, l>olU, hawJJ* 
ol doom, and window t'tuU-nUiUm )Wf 
in piopi-i e//udiiion; make a \i*l *4 
tin; JjaLuico: uncertain whether »k 
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,nd taxe* hare !>een paid by the 
>u* tenant, ami whether the |>er- 
«m whom you take the limine i* 
riginal landlord, or hid agent or 
t. Ami do not commit you wolf 
e> Mgnitig of any agreement until 
re j*i*ti?*rttHi u|>on all thorns points, 
r that nil h*i* btvn dont which the 
»rr/ htui wutcrfakrn. 

you are about to Furnish a 
6, do not sj>end all your money, 
much or little. l>o not let the 
y of this thing, and the cheap- 
of that, tempt you to huy tin- 
uiry articles. "l>r. Franklin** 
in was a wise one - " Nothing i* 
i that we do not want." Huy 
y enough to gel along with at 

It is only hy experience that 
in tell what will l>c the want** of 
family. If you upend all your 
y f you will tlnd you have pur- 
d many thingH you do not want, 
tare no means left to get many 
* which you do want. If you 
enough, and more than enough, 
; every tiling mutable, to your sit- 
i, do not think you mu*t upend 
, merely Invnuso you happen to 
it. Bejrjn humbly. A* riches 
MO, it is en*y and pleasant to 
wo in comforts; but it in always 
ul and inconvenient to decrease. 

all, these thingH are viewed in 
proper light by the truly judi- 
and respectable. Neatness, 
illness, and good neiiae may l>o 
ii In the management of a small 
'hold, and the arrangement of a 

furniture, a* well a* upon a 
r Hcalo; and those qualities are 
m praised, and always treats 1 
reaped and attention. ' The eon- 
ttiou which many purchase hy 
C l>eyond their income, and, of 
e, living upon others, in not worth 
rouble it mint*. The glare then* 
ml this false and wicked parade 
'optlvc; it doe* not, in fact, pro- 
it man valuable friends, or exten- 
nfluctice. 

iw to Beautify your Rooms. - 
tir»t condition of NUcc-ea* in Air- 
ng oithor a large or u Hiuall room 



in that there mint lie no overcrowd- 
ing. ~Thift U alMolute. When out- 
line i* lo«t, beauty, a* a matter of fact, 
1m lo*t also. We must all know many 
drawing-room* in which, perhaps, the 
worth and beauty of each individual 
thing i* indisputable, on entering 
which the lint thing that striken one 
is a sense of incongruity. - What 
might have lieen an art collection U 
degraded to the level of an old curi- 
osity shop. Musi women are horn 
with a love of heauty. Hut generally, 
unless this lo<c is cultivated nnd 
trained, it runs to waste, and fritter* 
itself away upon small things. Wo- 
men go into a shop nnd hover a conn- 
ter for an hour, engrossed in the pur- 
chase of fifty minute things, each one 
of which is' pretty enough in itself if 
taken up in the band and insjtcctcd ; 
but not one of which can l>e clearly 
defined at a distance of two yards, anil 
not one of which repays the trouble 
of the minute iusjtcctiou. These Are 
packed away in shiny cabinet* that 
an* blaring with ormolu scroll -work, 
on spindle-legged what-not* that seem 
to be designed for no other earthly 
purpose than to he knocked down at 
brief intervals, and on mantlcpiccc* 
that confuse one's brain during the 
long periods when the need of being 
near the tire force* one to face them. 
It is a better and higher system of 
economy to buy two or three good 
bron/.e* or marbles, on which the eye 
can always rest with pleasure, than to 
Mpend ten times that mini on a hetero- 
geneous ma** of the parti- colored rub- 
bish which mav accumulate, " In or- 
der," they call it, "to take otr tho 
naked look of their room." I let ter tho 
naked look ten thousand time* than 
the false decorations. 

CARPET8, — In buying carpet*, a* 
in everything else, those of the beat 
quality are cheapest in the end. Am 
it is extremely desirable that they 
should look as clean a* possible, avoid 
buying carpet that has any white in it. 
Kven a very small portion of white In- 
terspersed through the pattern will in 
a short time give a dirty appearance 
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to the whole; and certainly no carpet 
can h* wor*e for u*e than one with a 

Whit* ground. 

A fURPJB'f I* WfWF? Af/f, THF, 

fJof/nw ark Lr'iHT r^'Vff ha* a clean, 
bright effect,, from the want, of diirk 
tinte to contract and Ret. off the light 
one*. 

For a Sr»frr/AR Kf,a«ov, carpet* 
whoae color* are all of what. arti*t* 
rail middle tint 'neither dark nor 
light), cannot fail to loolc dull and 
din^y, even when o,uite new. 

TVi« f?APRr':p/* of FA<wro:v at, 
time* bring t,he*e ill -colored carpet* 
into vogue; hut., in apartment* wn*re 
elegance i«* deairahle, the y alway* have 
a had effect. 

For a f?ARf'F/r to rf rfatJ/Y 
RF/A fTTfFfTf,, and in good ta*te, there 
should he, a* in a picture, a judiciou* 
di*po*al of light, and shadow, with a 
ft radiation of v*ry hright, and of very 
dark tint*: aomc a I moat, white, and 
other* almost or fjuitc Mack. 

Twn hiort TRf;fiY c.tiAHrrn, rich, and 
Aidant carircta are thoae where the 
pattern i* formed hy one color only, 
out arranged in every variety of ihwU: 
For in-»t,»!nee, we have *een a flriwel* 
carpet entirely red ; the pattern formed 
hy shade* or tinN varying from the 
deepe*t. crim*on 'almost a hlaekj, to 
the pale*t pink 'almost, a whitej. AI*o 
one of green only, «hadcd from the 
darke*t. Ttottlc-green, in «onv part* of 
the figure, to the lightest pea-green in 
other*. Another, in whieh there whm 
no color but brown, in »ll ita various 
gradation*, sorn" of the *bade* being 
nearly black, other* of a light, huff 
All these carpet* liad much the look 
of rich /-.fit/ velvet. 

Thf, Curtate, Hofa«, ft/?., mu*t 
be of corresponding colors, that, the 
effect of the whole may be noble and 
elegant. 

f/ARFF/ra of many gaudy color* fir* 
much lc«w in demand than formerly. 
Two onion only, with the dark and 
light ahade* of each, will make a very 
h&n<U<tTt\c fiaroftt. 

A tKKV fjUMT fthVR i\ ROT! tfO, 

With th« ftgiifft of nhadwl c.r\m*fm or 



pnrpl^, )/*ok« «* trAmHr w«11 ; ^ 
a talinon r.olor or buff ground, i 
dftftp tfr^n fij(nr«; or a light j 
ground, with a shaded hln« fipit 

\r vor; ca ssw orrArw a mk, 
Rf;o that. ^XM^tly r/>rrft«pond^ wi 
carp/'t, ^t one nntir#ily diflfrr»nt; 
d^idfd cont.raxt lo^»k« hotter t 
had rnateh. 

Wfi HA7F «KF,y VFRV HASTf 
FfFARTK-RfTOM with a ri^h, Wa4» 
v^t^lo'^king ground, and the flgi 
^hadM hlii*s, or of VHrioun tin 
yp.llow and orange. 

Vo f'ARf'BT d^-idHly light n 
throughout, look* ^ftW.tivfc on fclM 
or r'/»iitin:i«* long ^.l^an. 

fff CH0v»«*rV0 f'APFR FOR A 1 

avoid that which ha* a rark 
c/»lor*, or a larg" «howy figure, 
furniture enn Hppf-jir t/» advi 
with *n<"h. f/argc figured pnj 
mak<»* a *mall room lo^»k «mallft 

TffF RF/4Tf V>7KRf V'J FOR A Kfl 

Ff/kir i* a thick un figured oH- 
of on* color. 
Family Tool Ch*»tft. Mnc 

convenience ;md cori*idf*rah!e ftji 
might, he -»aved, if it wre the g 
^•u-«t/?m t/» kwp iu every hori^ f 
t/K»l* for the purpose of perform 
home what aro ch.11^1 .*m«ll jof 
«tead f t f h^irijg alway* ohlig^d Ui 
for a mechanic ;ind pay him forf 
ting little thing* that, in mo«t 
e/»uld he miffi''ir*nt.ly wll don* 
man or hoy helonging to the f\ 
if tht* proper inurnment* were at 

THK OmT OF THF^K A RTfCH 

very trifling, «rid the advanta^ 
having thtfrri filw^y* in the hon> 
far ti/'.y/»nd the expense. 

For r.v*TAVF, there flhoiiM 
axe, a hatchet, a «hw (n large wort 
a«)*o, with a huck or Atari'], if w« 
hurned j, h claw-hHrnrner, a malU 
gimleU of different, nizea, two t 
driver*, a chi*el, a Krnall plane, ( 
two jackkniv^, h pair of lafJW 
*/»r* or Khear^, an/f a carpfMC 
»frete,h"r. 

Af>W? AN AWORTMKNT OF NXl 

varioiw *ize*, from large «pikea 
to am all tack*, not forgetting 
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sd nails, tome larger and some 
er. 

B Nails and screw* should be 
in a wooden box, made with di- 
it to separate the various sorts, 
is Yery troublesome to have then 
d. 

ijtted Papers are unpit for 
pping anything, as the printing- 
ubs off on the articles enclosed in 
, and also soils the gloves of the 
•n that carries the parcel. 
hex Shopping, if the person at 
winter proceeds to wrap up your 
iase in a newspaper (a thing 
y attempted in a genteel shop), 
e to take it in such a cover. It 
ie business of every respectable 
beeper to provide prone r paper 
lis purpose, and printed paper is 
troper. 

•da for the Poor. — Maple or 
i-tree leaves are recommended for 

&the beds of poor person*. They 
be gathered on a dry day in the 
am, and perfectly dried. It is 
that they smell grateful, and will 
harbor vermin. They are also 
springy. 

• Preserve Tables. — A piece of 
loth (about twenty inches long) i« 
tful appendage to a common Hit- 
room. Kept in the closet, it can 
railable at any time to place jars 
l, etc., etc, which are likely to soil 

table during the process of dic- 
ing their contents: a wing and 
»r are harmonious accompani- 
t* to the oil-cloth. 
It Frames may be protected from 
and dust by oiled tarlatan pinned 
them. Tarlatan, already prepared, 
be purchased at the upholsterer's. 

cannot be procured, it is easily 
j by brushing boiled oil over cheap 
tan* It is an excellent material 
keeping dust from book*, vases 

work* and every description of 
ehold ornament. 

UftP Walls. — The following 
kodis recommended to prevent the 
fc of damp walls on paper in rooms: 
ine the damp part of the wall 

sheet lead, rolled very thin, and 



fastened up with small copper nails. 
It may be im mediately covered with 
paper. The lead is uot to be thicker 
than that which line* tea-chests. 

BEDROOMS should not 1* scoured 
in the winter time, as colds and nick news 
may be produced thereby. Dry scour- 
ing, upon the French plan, which con- 
sists of scrubbing the Doors with dry 
brushes, may be resorted to, and will be 
found more effective than can at first 
be imagined. If a bedroom is wet 
scoured, a dry day should be chosen — 
the window* should be opened, the 
linen removed, and a fire should be lit 
when the operation is finished. 

To get Rid of a Bad Smell in a 
Room newly Painted.— Place a ves- 
sel full of lighted charcoal in the 
middle of the room, and throw on it 
two or three hand Ails of juniper ber- 
ries, shut the windows, the cnimney, 
and the door close; twenty-four hours 
afterwards, the room may be opened, 
when it will be found that the sicklv, 
un wholesome smell will be entirely 
gone. The smoke of the juniper berry 
possesses this advantage, that should 
anything be left in the room, such as 
taj>c*irv, etc., none of it will be 
h poiled. 

PAItfT. — To get rid of the smell 
of oil-paint plunge a handful of hay 
into a pailful of water, and let it stand 
in the room newly painted. 

If a Larder, by us |>o*ition, will not 
admit of opposite windows, then a 
current of air must be admitted by 
means of a flue from the outside. 

For Keeping a Door Open, place a 
brick, covered neatly with a piece of 
carpet, against the door. 

To Ascertain whether a Bed be 
Aired. — Introduce a glass goblet be- 
tween the sheets for a minute or two, 
just when the warming-pan is taken 
out ; if the bed be dry, there will only 
be a slight cloudy apoearance on the 
glass, but if not, the (lamp of the bed 
will assume the more formidable ap- 
pearance of drops, the warning of 
danger. 

To Prevent the Smoking of a 
Lamp. — Hoak the wick iu strong 



256 



you ask! — i'll tkmI 



vinegar^ and dry It well before you use 
It; It will then burn clear and bright, 
nnd give much satisfaction for the 
trinMng trouble in preparing it. 

WATER of every kind, except rain- 
water, will speedily cover the inside of 
n tea-kettle with an unpleasant crust, 
This imiy easily he guarded against by 

Idacing a eleiui ovster-shell in the t ca- 
ttle, which will always keep it in 
good order, hy attracting the particles 
of earth or of Mono, 

To Soften Hard Water, or imrliy 
river water, simply hoil it, and then 
leave it exposed to the atmosphere. 

Cabbage Water should he thrown 
away immediately it is done with, and 
the Vessel rinsed with elean water, or it 
will cause unpleasant smells. 

A little Charcoal mixed with clear 
water throwu into a sink will disinfect 
and deodorize it. 

Where a Chimney Smokes only 
when a lire is first lighted, it may he 
guarded against hy allowing the fire to 
kindle gradually. * 

Orouud Glass.— The fowled appear- 
ance of ground glass may he very 
nearly imitated hy gently dahhing the 
glass over with a piece of glimor'a 
putty, stuck on the cutis of the lingers. 
\Vhen applied with a light and even 
touch, the resemblance is considerable. 

Family Clocks ought only to he 
oiled with the very purest oil, purified 
bv a iimiti of lime-water to a palion of 
oil, in which it ha* been well shaken, 
and suffered to staml for three or four 
davs, when it may he drawn off. 

Neat Mode of Soldering, t ut out 
a piece of tinfoil the size of the sur- 
faces to be soldered. Then dip a feather 
in a solution of sal-ammoniac, and 
wet over the surfaces of the metal ; 
then place them in their proper po- 
sition, with the tinfoil between, rut 
it so arranged on a piece of iron hot 
enough to melt the foil. When cold, 
the surfaces will be found firmly sol- 
dered together. 

Maps and Charts.-- Maps, charts, 
or engraving* may be effectually var- 
nished by brushing a very delicate 
coating of gutta-percha solution over 



their surface. It la perfectly trans- 
parent, and is said to improve the ap- 
pearance of pictures. Hy coating both 
sides of important documents they can 
be kept waterproof and preaerve«l per- 
ftnllv. 

f URNFFTTIlE made in the winter, 
and brought from a cold warehouse 
into a warm apartment, is very liable 
to crack. 

Paper Fire-Screens should be coated 
with transparent varnish, otherwise 
they will soon become soiled and dis- 
colored. 

Pastils for Burning. — Owcarlll* 
hark, eight drams ; gum hcnrnlni four 
drams; yellow sanders. two tttamsi 
styrax, two drams; nlihanuni, two 
drams; charcoal, six ounces; nitre, 
one and a half drams; mucilage of 
tragacanth, sufficient Quantity, de- 
duce the substances to a powder, and 
form into a paste with the mucilage, 
and divide into small cones. Then 
put them into an oven until quite 
drv. 

Easy Method of Breaking Stan 
to any required Figure. -- Make a 
small notch by means of a file on the 
edge of a piece of glass, then make 
the end of a tobacco-pipe, or of a rod 
of iron of the same slr.e, red hot in 
the tire; apply the hot iron to the 
notch, and draw it slowly along the 
surface of the glass in nnv direction 
you please; a crack will todlow the 
direction of the iron. 

Bottling and Fining. — Cork* 
should be sound, elean, and awcet. 
j I leer and porter should be allowed to 
stand in the bottles a day or two be- 
fore being corked. If for speedy M*e, 
wiring is not necessary. Laying the 
bottles on their sides' will assist the 
ripening for use. Those that are to be 
kept should be wired, and put to stand 
upright in sawdust. Wines shottM he 
bottled in spring. If not line enough, 
draw off a pitchcrfhl and dissolve Isin- 
glass in it, in (he proportion of half 
an ounce to ten gallons, and then pour 
back through the bung- hole. t*t It 
stand a few weeks longer. Tap the 
cask above the lee*. When the tain- 
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glass U put Into the caak, ntir it round 
with a "tick, taking groat oare not to 
touch the loon Hi the bottom. For 
white wine only, mix with tho i*in- 



glaaa a ouartor of a pint of milk to 
each gallon of wine, aoutc white* of 
cgg*» beaten with Homo of tho wino. 



Ono whito of an egg U> four gallon* 
make* a gtnal fining. 

To Sweeten Catka. -Mix half a 
pint \>( vitriol with a quart of water, 
pour it into tho harrol, ami roll it 
about: uoxt day add ono pound of 
chalk, and roll again, Hung down for 
three or four day*, thon riiiac woll with 
hot wator. 

Oil Painting! hung ovor tho man- 
tli-pieco an* llahlo to wrinklo with tho 
heat. 

To Looaen Glaaa 8toppera of Bot- 
ilea. — With a leather rub a drop or 
two of salad oil round tho wtnpper, 
close to tho month of tho hottlo or do 
canter, which must thon ho placed bo- 
fort* tho lire, at tho distance of nUmt 
eighteen incite*; tho heat will cause 
tho oil to imdttuatc it*olf hetween tho 
stopper and the nock. When tho hot- 
tie or decanter ha* grown warm, gently 
atrike tho Htoppor on ono aide, und 
then' on tho other, with any light 
wooden instrument ; then try it with 
tho hand; if it will not yet move, 
place it again hoforo tho tiro, adding 
another drop of oil. Art or a while 
iitriko again an hoforo; and, hy perse- 
vering in this process, however tightly 
it may he fastened in. you will at 
length aucccod in loosening it. Thin 
U ueoidedlv the la»*t plan. 

Lamp Wicka. <>ld cotton Mock- 
ing* may ho made into lamp wick*, 
ami will an*wer very woll. 

The Beat Lamp Oil i* that which is 
clear and nearly colorless, like wator. 

Ohint Teapot! arc tho anient, and. 
in many ro*poeU, the moHt plcaaaut. 
Wedgowood-waro i« very apt. after a 
time, to acquire a dlaajrVooahle taste. 

Oare of Linen. - when linen U 
well dried and laid by (or u«e, nothing 
more i» neotwaary than to Hocuro it 
from damp and Insect* : the latter may 
be agreeably performed hy a judicious 
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mixture of aromatic shrubs and (low- 
er*, out up and Howod in silken Iwg*, 
to la« iu1cr*|tcr*od among the drawer* 
and shelves. Those ingredient** may 
consist of la vendor, thy mo, rom*. cedar 
J shaving*, powdered sassafras. ea**ia 
, ligiioa, etc., into which a low drop* of 
i otto of rose*, or othor strong scouted 
I porfiimo. may la» thrown. In all canon 
it will ho found more consistent with 
| economy to oxamiuo and repair all 
I washable art ides, more ospooially linen, 
| that mav stand in need of it. previous 
: to Mending thorn to tho laundry. It 
| will aim i ho prudout to have every ar- 
i tide carefully uu inhered, and no ar- 
; ranged, after washing, an to have 
. their regular turn ami term in domes- 
i tic use. 

! MENDING. -When you make a 
, now article, always save tho piece* until 
" mending - day," which may come 
I sooner than expected. It will la* well 
j oven to Imy a little extra ipiautity for 
, repairs. 

Cleansing of Furniture. - The 

, cleaning ol furniture form* an impor- 

', taut part of domestic economy, not only 

in regard to neatness, hut also in point 

of expense. 

j Tmc KKAOirsr Moor indeed eon- 

I *ists in ^ood manual ruhhiug, or the 

, essence of elhows, us it is whimsically 

, termed ; hut our finest cahinet-worlc 

require* something more, whore hril- 

liaucy of polish i* of importance. 

Tin-: Italian Caiunki-wohk in 
this respect excels that of any othor 
country. The workmen first saturate 
the surface with olive-oil, and then 
apply a solution of gum arahic in 
hotting alcohol. This mode of var- 
nishing \* ctpiully hrilliauf. if not su- 
perior, to that employed hy the French 
in their most elahorato work*. 

Hut An<>tmkk Mom? may ho *ub- 
Htitutod. which ha* Ioh* the appearance 
of a hard varnish, and may always he 
applied ho a* to restore tho pristine 
beauty of the furniture by a little 
manual labor. Moat a gallon of water, 
in which dissolve one pound and a half 
of potash ; add a pound of virgin wax, 
boiling the whole tor half an hour, thon 
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miner It to cool, when the wax will 
II out on (ltd surface. Tut the wax iui-o 
u mortar, and triturate it with a marble 
nestle, adding soft water to it until it 
forms a Nod panto, which, luitl neatly 
on furniture, or even on paint ings, anil 
carefully rubbed, when dry, with a 
woollen rug, give* a polish of great 
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brilliancy, without the harshness of th 
drier varnishes. 

CARPETS. If the corner of a 
carpet becomes looHe, and prevents the 
door opening, or trips every one up that 
outer* the. room, nail it down at ouee. 
A dog's-eared carpet marks the sloven 
iin well iim the dog's eared hook. A 
gentleman, travelling Home yearn ago, 
took a hammer and tuekM with him, 
because he found dog's-eared earpetH 
at all the inns where he rented. At 
one of these uins he taeked down the 
carpet, which, an usual, wan loone near 
the door, and soon afterwards rang for 
his dinner. While the carpet was 
loose, the floor could not he opened 
without a hard punh ; ho when the 
waiter came tip, he junt unlatched the 
door, and then going hack a couple of 
yards, he rtmheii ugaiunt it, as hin 
habit wan, with a nuddeii Mpring to 
force it open. Hut the wrinkles of the 
carpet were no longer there to stop it, 
una not meeting with the expected re 
instance, the unfortunate waiter fell full 
length into the room. It had never 
entered hin head that Ho much trouble 
might la* saved by means of a ham- 
mer and half a dny.cn tacks, until his 
fall taught him that makeshift is a 
very tiuprolltahlc kind of shift.. There 
are a good many houses when* a simi- 
lar practical lesson might he of ser- 
vice. 

Cleaning Carpeti. Take a pail 
of cold water, and add to it three gills 
of ox-gall. Kuh it into the carpet 
with a soft, brush. It will raise a 
lather, which must he washed oil' with 
clear cold water. Huh dry with a 
clean cloth. In muling down a carpet 
after the floor has been washed, he 
certain that the floor is «piite dry, or 
the nails will rust and injure the 
carpet. Fuller'* earth is used for | 



cleaning carpets, and weak solution* 
of alum or soda are used for roviving 
the colors. The crumb of a hot 
wheateu loaf rubbed over a carpet Una 
been found effective. 

Beat a Carpet on the wrong wide 
first, and then more gently on the 
right side. Ilowarc of using sticks 
with sharp points, which may tear the 
carpet. 

Sweeping Carpeti. — Pomona who 
are accustomed to use tea- leave* for 
sweeping their carpets, and find that 
they leave stains, will do well to em- 
oloy fresh -cut grass instead. U is 
better than tea-leaves for preventing 
dust, and gives the carpets a very 
bright, fresh look. Or, clean paper 
may he torn into small pieces, mid, 
after being wet, scattered over the 
floor. 

A Half worn Carpet may Imi mad* 
to last longer by ripping it apart, and 
transposing the breadths. 

A Stair Carpet should never be 
swept down with a long broom, but 
always with a short- handled brush, 
and a dust-pan held cloudy under 
each step of the stairs. 

Oil Cloth should never Imi ftcrubhed 
with a brush, hut, after being first 
swept, it should he cleansed by wash- 
ing with a large soft cloth ami luke- 
warm or cold water. On no account 
use soaii or hot water, as either will 
bring oil* the paint. 

Straw Matting 1 may Imi clean*! 
with n large coarse cloth dipped in 
salt and water, and then wijHxl dry; 
the salt prevents the matting from 
turning yellow. 

Method of Cleaning Paper-Hang* 

ingt. Take an average nisi* square 
loaf two days old, and cut it into four 
pieces. With one of these piece*, after 
having blown off all the dual from tht 
paper to be cleaned, by the nicauaofa 
good pair of bellows, l>egin at the top 
of the room, holding the crust In the 
hand, and wiping lightly downward 
with the crumb, alnmt half a yard al 
each stroke, till the upper irnrt of the 
hangings is completely cleaned ail 
round. Then g» round again, with 
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the lite sweeping stroke downwards, 
always commencing each successive 
course a little higher than the upper 
stroke had extended, till the bottom 
be finished. This operation, if care- 
fully performed, will frequently make 
very old paper look almost equal to 
new. Great caution must be used not 
by any means to rub the paper hard, 
nor to attempt cleaning it the cross or 
horizontal way. The dirty part of the 
bread, too, must be each time cut 
away, and the pieces renewed as soon 
as it may become necessary. 

Rosewood Furniture should be 
rubbed gently every day with a clean 
soft Cloth to keep it in order. 

Ottomans and 8ofas, whether 
covered with cloth, damask, or chintz, 
will look much the better for being 
cleaned occasionally with bran ana 
flannel. 

Dining Tables may be polished by 
rubbing them for some time with a 
soft cloth and a little cold drawn lin- 
seed oil. 

A Mahogany Frame should be first 
well dusted, and then cleaned with a 
flannel dipped in sweet oil. 

To Clean Cane-bottom Chairs. — 
Tarn up the chair bottom, etc., and 
with hot water and a sponge wash the 
eaoework well, so that it may become 
completely soaked. Should it be very 
dirty, you must add soap. Let it dry 
in the open air, if possible, or in a 
place where there is a thorough 
draught, and it will become as tight 
and firm as when new, provided it has 
not been broken. 

ALABASTER. — For cleaning it 
these is nothing better than soap and 
water. Stains may be removed by wash- 
ing with soap and water, then white- 
Washing the stained part, letting it 
■land some hours, then washing off the 
whitewash, and rubbing the stained 
part. 

To Clean Marble. — Take two parts 
of common soda, one part of pumice- 
stou*. and one part of finely- powdered 
chalk ; sift it through a fine sieve, aud 
mix it with water; then rub it well 
all over the marble, and the stains 



will be removed ; then wash the mar- 
ble over with soap and water, and it 
will be as clean as it was at first. 

To Clean Silver Plate. — Fill a 
large saucepan with water; put into 
it one ounce of carbonate of potash 
and a quarter of a pound of whiting. 
Now put in all the spoons, forks, and 
small plate, and boil them for twenty 
minutes ; after which take the saucepan 
off the fire and allow the liquor to be- 
come cold; then take each piece out 
and polish with soft leather. A soft 
brush must be used to clean the em- 
bossed and engraved parts. 

GLASS should be washed in cold 
water, which gives it a brighter and 
clearer look than when cleaned with 
warm water. 

Glass Vessels, and other utensils, 
may be purified and cleaned by rinsing 
them out with powdered charcoal. 

BOTTLES. — There is no easier 
method of cleaning glass bottles than 
putting into them fine coals, and well 
shaking, either with water or not, hot 
or cold, according to the substance that 
fouls the bottle. Charcoal left in a 
bottle or jar for a little time will take 
away disagreeable smells. 

To Clean Paint. —There is a very 
simple method to clean paint that has 
become dirty, and if our housewives 
should adopt it, it would save them a 
great deal of trouble. Provide a plate 
with some of the best whiting to be 
had, and have ready some clean warm 
water and a piece of flannel, which dip 
into the water and squeeze nearly dry ; 
then take as much whiting as will 
adhere to it, apply it to the painted 
surface, when a little rubbing will 
instantly remove any dirt or grease. 
After which wash the part well with 
clean water, rubbing it dry with a soft 
chamois. Paint thus cleaned looks as 
well as when first laid on,without any in- 
jury to the most delicate colors. It is far 
better than using soap, and does not re- 
quire more than half the time and labor. 

To Restore Scratched Furniture. 
— Scrape one pound of beeswax into 
shavings in a pan ; add half a gallon 
of spirits of turpentine, and one pint of 
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litinm«l nil. \M It rtwiuln twnlvn 
liuuia, tlmti At i r it wnll with u atink 
intuit liquid; witi In utitritiu mlil mm- 
tpiurtnr pnuml almllun vuiuiah uml mm 
(Ml nun ulkuimt niiil. I'll t til io mUtUln 
jlttii U Uttlliill Jul", Ullll nlltllil it hnl'iilii 
llm III n ill iu Ult uvnit tiir it wnnk (In 
knnli II jilal WUl'lll) i altttkn it ll|i llnr-11 
oi loui tiling u duy ; limn ntiuiu it 
tlniiii^li u huh* ainvn uml I ml tin it. 
I'nUI uiitillt U tnuapuulttul mi u wuil »>(' 
haim; gu lightly nvm llm turn uml 
utlml puita oi" lutthuuuuy t'tiiiilluin ; 
tlmu iuh heink I y with u ahiiilui ill y 
Wttii, uml in tluun miuulna it. will jun- 
ducn u duik luilliuut pullah (in 
W|Uullnd. 

Buttl'dll, to BoOUr- Mum, mm puit; 
atind, tltlnn put La; null Buup, two nulla. 
Lay U lillln lilt llin liuuida Willi Llm 
rti'lUhhlll^ liltlah, Mllll Hill ihuiUUuJll.Y . 

Ill nan Willi ulnutt wulm, uml iuh diy. 
'1'hia will knnp tlm huuula nl u gnud 
ihjIih, mul will Itlau knnp uwuy Vtllllill. 

OHAKUOAL All »»lta nl gLlBa 

VtUMtdn Mini ulhnr Utnitaila tiiuy hn piul 
Ural t'luin lung I Huh) ml alunlla nl nvm V 
killll, 111 tlm nuainat Ulid liinot in 1 1ml 
MlUUimi, hy I ilinllt|i llmm mil. wnll Willi 
t'huir-uul nuwdul', ullni llm giuaani liu 
pill Ulna duvti hnnil arum nil nil Willi 
a. tiul uliil puLuah. Ktlhlihig llm I until 
Uliil Wualihig mil llin iiiiuilii wild film 
rhuir.uul iiiiwilm, will iniulri llin Innlli 
lii'.ttiillluliy whitn, uml llin Innulli |mi 
tut tl v awnnl, wtinin till ultnitaivn hlnulll 
liitu iJimli uwllig In U aiuiliUtln ilia|ino| 
Unit nl (lin glllua. I'lllllil wulil la 
iliililnillulnly llnptivml nl IU lutil ninnll 
liy nliitirmtl. Wlinli umul, llnh, ntc., 
limit ililniian hnut,u| lung knnpiug, lilti 
libi'ly Lu jiUna lliln it nluln nl ml I llpl lull, 
U allliplu uml pllln liimln nl kr.npiug 
thrill aiiliml uml linulllilul la hy Jilit 
llltg U Inw jiinrna nl rhuiruul, nunli 
fthutll Llin aUn nl uii ngg, lnln llin put 
til Mitllrnpuii wlminlu llin Mali ni lluah la 
Lt) Im tmllnil. A lining ulhrin, uii nl 
puiiiumil ut thla kind wua tilnil upuu u 
luiliut, which uppnurml In Im Inn lai 
Kiiltn Ln liu nutuhln, tlm rnnk, lia ltd 
Vlnnil, put ttllnn m InUl pinrno nl rhttt 
turn!, imnli tlm oj/n n| uii nyg, tiiiilm llin 
■Uttlimr, iu tlm iUli kottlti; ullm liuil 



lug llm iniipm (iiitri, tlm turluit. rttintf 
tu llin tuliln aw tint uutl lll'ili. 

ToTttktJ out Nuiiii from Mahog 
ttuy Furniture. Mtuiim uml a pnU 

muy Im Ink nn nut nl' mulmguiiy fiii'fti- 
(Uln willi u llltln utpiutnjtia m' n*ullr 
unid uml wulnr, itihhiu^ llin putt liy 
lunuiia nl u nnik, till llin luilm la ir 
atnitul, nliamvillg utltUWUliU In WUall 
tlm wnnil wnll Willi wulm, ultil In iliy 
uml pnlinli ua ilaliul. 

To Take luk NUiiin out of Miikoyf 

Hliy. 1*1*1. u trw (lltipa nt aphiU ill 
liilln ill u tnuapnniitlil nt wutni. 'liilnli 
tlm apnt with tt tnutlmr di|»pnd In tlm 
minium, uml mi tlm ink ilieuppnuilng, 
Mill it nVnl' ilnllll-iliutnty Willi U lUg 
Wnllml in en hi wutnl, ill' limits will Ui 
u whiln murk, which will nut Im nually 
t^Hitrml. 

To Hnmovo luk-HUiiu flow BUver. 

'I'hn tnpa uml nlhm pnlllnita nl allvnl 
iiikalumla linipinutly liiMiiliio dnnply 
iliarnlninil with ink, whlnh la di thru ft 
In tnutuvn hy nnliiiury umuiia. It tiiitv, 
huwnvnl, hn cuiiiplnttily nluiliruli'il hy 
mukiiig u littln nhluiiiln nt' liluu inlu 
U pualn With WUtnl Ullll IllhlilllU II 
llpuu tlm nlitiliH. I ! hlulldn ut lilimliua 
hnnu mlaliuiunil'"l'lmu,nimiul hlnurlii-i,'' 
htll. II. ia it toil! nitnmy lu ull iimlulllr 
alll turra. 

ToTttkoIuk-NtuiuioutofttColoibd 

Tuhln-OoVtol' iMnaiitvn U Inuapunlilnl 
nl luitlin uilil in u tnitr.U|iut luil w uLi'i , 
lilli llm alullinil puit Widl With tlm aulu 
Hi. u. 

To Tuk« Ink out of BohiiU 

Htlniip iiiiirlntli*. arid, in aplillonl smlla, 
upplird with u plnrn ut rlnlh; ullrl 
Will da Wnll WUahiil With WUlrl. 

Oil Ul'DUMO may hn iniiiuVi-tl lluln it 
Imitilh hy I'-uvmlug it imiumllitlrly Willi 

ill l«k hut itahtfci, ui Willi llltilllllg cnttln 

Mtiihle umy bo Clemiwd hy muiug 

Up a iptuiility ut llm atiuiignat .map 
Inna Willi »|Uirkllliui, In tlm ruliaiaU-iu n 
ut liillk, Ulld luyilig it un llmitntlhli- Im 
Iwnlity tulil' hullia; itluufl il lilliuw aidi 
Willi auup uml wutni. 

HllVOi Wld PlttUd WttlO almulil In- 
Wualind Willi u apuugn uml wulm nnuji 
alula nvmy duy ullm lining , uul wlprd 
dry With u nlouu autt Inwul. 
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Cleaning; Mirrors.— Mix nome flno 
whitening in a lit t lo diluted alcohol, 
ami nmeur it unon tho a\n** with n nofl 
rag. after whicn rub off with ehamnU 
leather. I/ooklng-glnsncH nmy thun 
bo cleaned, ami fly npeckn, etc., re- 
moved. 

If the frame* are not varninhed, (he 
great ent care in itecennary to keep them 
tiuito dry, no an not to toueh them with 
the npoiige, an thin will dincolor or 
take off the gilding. To clean the 
frame*, take a little raw cotton in the 
Mate of wool, and nil) the frame* with 
It; thin will tnke off nil the dust mid 
dirt without injuring the gildiutf. It' 
the frame* are well varninhed, rnh 
them with npirit of wine, whieh will 
tnke out all npotn, ami give them a tine 
polish. Varninhed doom may he o!one 
in the name manner. Never tine any 
cloth to /ritmr* or itntwitH/*, or uiivar- 
1»i*Ii«h1 oil paintings, when cleaning 
nnti dusting them. 

Hl'iiurnor Hahthiiohn (Ainmonin) 
in alno an excellent cleaner, A few 
dropn added to water will instantly re- 
move all dirt from your mirrorH ami 
window-pane*. 

To Anneal 01am or Crockery 

Ware.- -When new, l>efore lining theno 
artielen, jihiee them in a large boiler, 
and cover them with eold water. Place 
the boiler over the lire, and let it eome 
nlowly to a boil. Continue to boil tor 
half an hour, then remove the boiler 
from the tire, and let it eool nlowlv ; 
then take out the artielen, whieh will 
not be ho liable toeraek when hot water 
in nut in them. 

tamp Chimney! annealed in thin 
way will outlant three not ho treated. 

to Temper Now Oveni and Iron 

Ware.- New ovenn, previous to being 
lined, nhould have a lire kept In them 
tor hall' a day. When the lire in re- 
moved, the mouth of the oven nhould 
be cloned. It nhould not he baked in 
till heated the nccoml time. If not 
treated in thin manner, it will not 
retain itn heat well. New tlnt-ironn, 

{irevioun to lining them, nhould be 
tented for half a day, in order to have 
them retain their heat well. I run 



cooking uteiiNlln will he lew* liable to 
eraek if heated prevhmn to lining them, 
live or nix houm. They nhould bo 
heated gradually, ami eoolod in the 
name manner. < 'old water nhould not 
be turned into empty iron potn that are 
hot, an it will eraek them by cooling 
the surface too suddenly. 

To Temper 8tovei or Heaters.— 

All Htnven, grntrn, or furnaces, when 
new, nhould have the lire kindled in 
them nlowlv, letting it burn up gradu- 
ally until tlie heat in an great an it will 
he reiiuired. Keen up the tire to thin 
heat lor an hour, then let the tire grail 
ually burn out. Stoves ami furuaeea 
ho treated will not only keep in better 
repair and hint longer, hut will work 
bettor, ami retain and give a more uni- 
form heal. 

ASHE8, when left In the grate or 
on the hearth, absorb a great deal of 
heat ; ami it will be found that a amall 
lire in a elear grate and a clean hearth, 
will give out more heat than a large 
lire cumbered with ashen. 

A Large Stove in much more eeo~ 
uomical, ami reipiiren much lenn eoal 
to give as much heat an a small one, 
and reipiireM much less care. 

Ity lifting a hiuiiII stove it ban to be 
put on a good draught, and tlum a 
good portion of heat in drawn up 
the chimney, and clinker* form in the 
ntove, and the lining hurnn out. 

Ity using a large ntove, large eoal 
(which given a ntrouger heat) ean be 
used, ami the draught may be nearly 
nhut off, thiiM giving a larger body o\ 
lire with a nleady heat, and preventing 
itn escape through the chimney, and 
iuniiriug a perfect combustion of the 
coal. A ntove should never he allowed 
to become red hot, for in thin ntate the 
iron becomes very poroun, and admitn 
of the escape (through thene poren) of 
the deleterious gases from the burning 
eoaln into the room; thin, together 
with the air in the room, being burnt 
or deprived of itn oxygen by coming 
in contact with the red* hot ntove, 
rcmlcm it unlit for breathing. 

It in a good plan to place a Vennol 
containing elear water on top of stovee 
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or heater*, tci prevent the nlr from be- 

tMMtiitig too dry liir healthy respiration. 

To Remore Olitikera from Btovei. 

— Home klticlM of coiil are liable In form 
clinkers, which adhere hi the fire-brick 
lining of atoven, grates, and furnace*, 
and heroine thp source of great annoy- 
ance, an they cannot he removed hy 
Usual means without breaking the 
fire-brick. Persons who lire thus an- 
noyed will be glad to know that, hy 
putting a few oyster HhellH in ttie (ire 
nluae to the clinker*, the latter will 
heeome bo inone a* to he readily re- 
moved without hreaklng Hie lining. 

Filling Lampi. - This should 
always lie dorm hy daylight it can 
then lie done without coming near lire ; 
to All one lamp while another one if* 
burning near It, in very dangerous. 
IF it should he forgotten to fill the 
lamps by daylight, insist on haying 
candle* used until daylight comes 
again. Ilie lamps will generally he, 
ready nfler this. 

To Extinguish a Lamp, turn it 
half way down, and then blow side- 
ways at the hnlfmn of the chimney. 

AVivr Mow ifatni thr rhhiniriff Many 
fatal accidents have resulted lately 
through this practice. And never at- 
tempt to kindle a fire hy pouring coal 
oil, hcnr.i uc, or turpentine upon your 
wood or alumnus. Keotes of deaths 
reRllIt from this latter course. Pomca 
tics, through Iguorauee of the terribly 
destructive properties* of these agents, 
are very apt to employ I hem in the 
manner referred to. A strict caution, 
therefore, should he given them in 
every instance. 

To Remove Iron Runt from White 
Qoodfl. - A remedy which I have 
tried and found effectual, In thin: One 
ounce of oxalic aeid devolved in one 
quart of water. Wet the iron mat 
Hpota in th'm solution and lay in the 
hot min ; the rust will disappear in 
from three fo twenty minutes, accord- 
llig to its depth. I have pint experi- 
mented hy holding a runted cloth, wet 
in this point ion. over the Hteam of a 
boiling tea-kettle, and the mat disap- 
peared almost blatantly. In either 



cane, the cloth should be well rlnaetl in 
water aa noon as the mat disappear*, 
to prevent Injury from the add. Many 
uae tli la add to' remove fruit and Ink 
stains from white fabric*. When di- 
luted Mill more, it may be lifted to re- 
move fruit or ink stains from the hand*. 
To Remote Stains from a Mat- 
treat. — Make a thick paste by wet- 
ting Rtarch with eold water, spread 
this over the stain, flrpt placing the 
mattress in the nun. Hull off ill a 
couple of houra, and if the ticking \n 
notjierfectly eleatt, repeat the process. 
To remore the RtnltiR on spoon* 
caused hy using them for boiled egga, 
take a little common Rait molRt between 
the thumb and finger, ami brink ly rub 
the stain, which will soon disappear. 

To Take Marking Ink out of 
Linen. Use a saturated solution of 
eyanuret of potiiRRium applied with a 
camel-hair hrunli. After the marking- 
ink disappears, the linen should be 
well washed in cold water. 

To Remore Ink from Paper, ete. 

The process of thoroughly extract- 
ing all tracca of writing-ink, whether 
accidentally spilt or written in errnr, In 
to alternately waah the paper with a 
camel-hair brush dipped iu a solution 
of eyanuret of potassium and oxalic 
arid; then when the Ink has disap- 
peared, wash the paper with tuire 
water. Uy this process cheekR nave 
been altered when written on "patent 
check paper," from which It waft 
supposed hy a recent Inventor to lie 
Impossible to remove writing. 

To Take Stain* of Wine out of 
Linen. Kohl the articles in milk 
while it is boiling on the fire, and the 
stains will soon disappear. 

Fruit Stains in Linen. To re 
move them, rub the part on each side 
with yellow soap, then tie up a piece 
of peiirlasli in the cloth, etc., and noak 
well in hot water, or boil; afterwards 
expose the stained part to the sun and 
air until removed. 

Mildewed Linen may be restored 
by soaping the snots while wet, cover 
lug them with tine chalk scraped to 
powder, and rubbing it well in. 
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. To keep Moths. Beetles, eto. v 
from Clothes. — I'ut a piece of cam- 
phor in a linen bag, or some aromatic 
nerb* in tho drawers, among linen or 
woollen clothes, ami neither inotli nor 
worm will come, near them. 

loth Of Closets thilt have heroine 
infested with moth* should Ih» well 
rub I mm! with a strong decoction of 
tobacco, ami repeatedly sprinkled with 
spirit* of camphor. 

Iron Stains may he remove*! from 
marble by wetting the spots with oil of 
vitriol, or with lemon-juice, or with 
oxalic acid diluted in spirit of wine, 
and, after a quarter of an hour, rub- 
bing thorn dry with a Hoft linen cloth. 

Soouring Drops, for removing 
grease : —Mix three ounces of camphor 
and one ounce essence of lemon. 
Pour it over tho part that is greasy, 
rub it until quite drv with a piece of 
clean flannel. If the grease in not 
qui to removed, repeat the application. 
When done, brush the part well, and 
liAng it in the open air to take away 
tho smell. 

To Extract Grease Spots from 
B JOks or Paper. — Ucntly warm the 
groaned or spotted part of the book or 
pujier, and then pre** upon it piece* 
of blotting- papur, one after another, 
ho as to aWrb an much of the grease 
as possible. Have ready Home line 
clear essential oil of turpentine heated 
almost to a boiling Mate, warm the 
greased leaf a little, and then, with a 
soft clean brush, apply the heated tur- 
pentine to both suios of the spotted 
part. liy repeating thin application, 
the grease will be extracted. Lastly, 
with another brush dipped in recti lied 
spirits of wine, go over the place, and 
the grease will no longer appear, 
neither will the napor be discolored. 

Stains and Marks from Books. -- 
A solution of oxalic, acid, citric acid, 
■or tartaric acid, is attended with the 
least risk, and may be applied upon 
the paper and prints without fear of 
damage. These acids, taking out 
writing-ink, and not touching the 
printing, can bo used for restoring 
books wlioro tho margins have been 



written upon, without injuring the 
text. 

To Wash Flannel. — Never rub 
soap upon it. Make a suds by dis- 
solving the soap in warm water. Itinso 
in warm water. Very cold or hot 
water will shrink flannel. Shake it 
out several minutes before hanging to 
1 dry. 

Cleaning Old Clothes. — Urea** 
spots should first Is* taken out with 
liquid ammonia, ami then you apply 
the remedy of some of the (Miatliam 
street dealers in old clothes, namely, 
one or two ounces of common tobacco 
boiled in half a gallon of water. In the 
hot decoction you dip a still' brush, 
and rub the clothe.-* thoroughly in all 
directions no matter what color of 
cloth. \\ hcu the liquid is well pene- 
trated, ruh in one direction and sus- 
pend the cloth to dry ; by this treat- 
ment it becomes clean and lustrous, 
and singularly enough, no tobacco 
smell will remain. 

Washing Woollen Bed Clothing. 

— It is said by some, wash in warm 
water; by others in cold water. We 
know that warm water will cause 
shrinking. A laru;e, fine rose blanket 
washed at three ui Herein, times, short- 
ened six to seven inches each washing. 
In the centre it pulled up and made 
a shapeless thing. We were told to 
wash in warm water and rinse in 
water of tin* same temperature. It 
was done, and with perfect success. 
Tin* blanket is even longer and more 
even. The shrinking seems to take 
place ou the sudden change of the 
temperature from warm water to cold. 
The gradual cooling and drying after- 
ward docs not seem to atfect it any ; so 
the slow change in the temperature of 
fn)7.en fruit leaves the fruit unhurt. 

To Wash Calico without Fading. 

— Infuse three gills of salt in four 
quarts of water; put the calico in 
while hot. and leave it till cold, and in 
this way the colors are rendered per- 
manent, and will not fade by sulwo- 
queut washing. Ho says a ladv who 
has frequently made the ex penmen t. 

Washing Silk. — No person should 
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8ilk Reviver. — Boil log- 
wood in water for half an hour ; then 
sktmer the silk half an hour; take it 
out; and pat into the dye a little bine 
vitriol, or green copperas ; cool it, and 
simmer the silk for half an hour. Or, 
boil a handful of fig-leaves in two 
qtarta of water until it is reduced to 
one pint ; squeeze the leaves, and bot- 
tle the liquor for use. When wanted, 
•ponce the silk with this preparation. 

Restoring Color to Silk — When 
the color has been taken from silk by 
adds, it may be restored by applying 
to the spot a little hartshorn, or sal 
volatile. 

Preferring the Color of Dresses. 
—Hie colors of merinos, mousseline- 
de-laines, ginghams, chintzes, printed 
lawns, etc., may be preserved by using 
water that is only milk-warm ; making 
a lather with white soap, before you 
pat in the dress, instead of rubbing it 
on the material; and stirring into a 
first and second tub of water a large 
taUespoonrul of ox-gall. The gall can 
be obtained from the butcher, and a 
bottle of it should always be kept 
in every house. No colored article* 
should be allowed to remain long in 
the water. They must l>e washed fast, 
and then rinsed through two cold 
waters. Into each rinsing water stir 
a teaspoon fa 1 of vinegar, which will 
help to brighten the colors ; and after 
rinsing, hang them out immediately. 
When ironing dry (or still a little 
damp), bring them in; have irons 
ready heated, and iron them at once, 
aa it injures the colors to allow them 
to remain damp too long, or to sprinkle 
and roll them up in a cover for iron- 
ing next day. If they cannot be 
conveniently "ironed immediately, let 
them hang till thev are quite dry, and 
then damp and fold them on the fol- 
lowing day, a quarter of an hour before 
ironing. The best way is not to do 
colored dresses on the day of the gen- 
eral wash, but to give them a morning 
by themselves. They should only be 
undertaken in clear bright weather. 
If allowed to freeze, the colors will be 
irreparably injured. We need scarcely 



say that no colored article** should ever 
be boiled or scalded. If vou get from 
a shop a slip for testing tfie durability 
of colors, jrive it a fair trial by wash- 
ing it as anove ; afterwards pinning it 
to the edge of a towel, and hanging it 
to dry. Some colors (especially pinks 
and light greens), though they may 
stand perfectly w«»ll in washing, will 
change as soon as a warm iron is ap- 
plied to them ; the pink turning pur- 
plish, and the green bluish. No col- 
ored article should l>e smoothed with a 
hot iron. 

To Remove Water Stains from 
Black Crape.— When a drop of water 
falls on a black crape veil or collar, it 
leaves a conspicuous white mark. To 
obliterate this, spread the crape on a 
table (laying on it a large book or a 
paper-weight to keep it steady), and 
place underneath the stain a piece of 
old black silk ; with a large camel-hair 
brush dipped in common ink to over 
the stain, and then wipe off the ink 
with a small piece of old soft silk. It 
will dry immediately, and the white 
mark will be seen no more. 

To Remove Stains from Mourning 
Dresses. — Boil a handful of fig-leaves 
in two quarts of water until reduced 
to a pint. Bombazines, crape, cloth, 
etc., need only be rubbed with a sponge 
dipped in this liquor, and the effect 
will be instantly produced. 

WAX may be taken out of cloth by 
holding a red-hot iron within an incn 
or two of the marks, and afterwards 
rubbing them with a soft clean rag. 

When Velvet gets Plushed froni 
pressure, hold the parts over a basin of 
not water, with the lining of the article 
next to the water ; the pile will 
soon raise, and assume its original 
beauty. 

Worsted and Lambs'-wool Stock- 
ings should never be mended with 
worsted or lambs'-wool, because the 
latter being new, it shrinks more than 
the stockings, and draws them up till 
the toes become short and narrow, 
and the heels have no shape left. 

All Flannels should be soaked 
before they are made up, first in cold, 
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HiAn in no* water, in ord*r to shrink ' 
th*m. 
To ClaaA Blank Cloth Cloth**. 

Olefin 'i»A gptrmonN waI!, fthAn spoil four 
oii<w« of ioyj.vood in a boiler or* copper 
oon f Hu>inv( two or f.!ir<»** £.iI!otk of . 
water for Ivilf an hour , rhp *-.li«* "loth** 
in warm wufr»r, *4n'l 4o;u^pz/* <"lry, UiA.n 
pi if. *.h<»m into th" popper md boil for 
naif an hour. T/«kp tn^m out, and 
add fchrx* dram* of 4ii I ph hM of iron ; 
boil for half an hour, then t*k<* Miptti 
out, and hanjr, th'-m up for an hour or 
f.wo , tula* h ri<*ni do-vn. rnur tb*rn thriAA 
in fold waftpr, dry wp.1I, amI rub with a 
soft. oriMh whi'h ha* h»rl a ft' w drop* 
of oli/p. oil applied to ir-« 4<»rf*AP. [f 
thA 'loti.^4 ar* ttir'-idharft al»out the 
tlhow*, ruff*, Ptf. , rHi-M> ftbp rM|» with a 
te»4p| or half- worn hatter*' 'ard, (ii>/l 
with floAk-i, j*n<"l wh*n 4iilFtAipriHy rai4»sl f 
lay th* nap Mip rljrht w,i/ wit!i a h.4rd 
brmh. wa hr;* 1 4'pn old r>>*t* eomA 
out with a wonderful da<li of rmcpAAt.A. 
hility after fthi* operation. 
Liquid for PruMmrinjr Fnr* from 

Moth*. Warm war#-r, otia pint, Aor 
rosivA 4iiilimate f ftw* iv* £rmr»< ff 
wmhwl with thi-i, and after-vard* 'lri/-d, 
fuf4 ar<* 4a fp. frorri moth 'ar" -should 
h* takAn to lab*- 1 Mi* liojuid /%/<///#. 

To Ctotn For* rf'rip m.a f., P 
ArtiAlp* of th/-ir 4*um"nflr and binding, 
and lay thAm a* n par 1 7 a* powiolA in a 
flat position. Tb'-'V nvi4t Kh*n bp *ub 
jp'-.ted to a f*r/ r»ri*lf bru<b.r»/ with a 
utiff a.IoMia* bru<h ; after Mih, an/ 
moth -paten part* mi»<f. 1»p Aut out, and 
r>'*afly r'-plaA'd 07/ n*-v biU of fur to 
mateh. M-ablp., r-.hin/'.niilA, ^jiiirr*-!, fify.b, 
Pt^. T 4h'»ijl'l b*, ^r"»N<'l a^ follows: 
Warm a ^iiant.i^.y of n"w bran in a 
pari, toikinjj ^ar<« f bah ifc olo^x nof. burn, 
if, pr'-v-nt. wbi'-.b if, rnu«*. '«•. a/-.fiv#-.ly 
nftirrft'l. Wb^n w»>|| warin^/l, rub if: 
fcboro'i^bly into *.hft fur wif.b thft harvl. 
llp.|^at Mi H t.wo or ♦br*-". firn^: t.b^n 
sbak* 1 . thft fur, ftri'l sri/** i^. anofh'T 4hnrp 
hrii.thing until ft**, from 'In 4ft. White 
fur*, ft r hi in a, a^*.., may I**. r. if arc/I a* 
follows: fifly fthA fur on a tablA, an/| 

«b it waII wifh bran rna/iV rno'Mft wifth 
m water ; rub until /|'iite 'Iry, an'l ; 
rwU with dry bran. The wftt j 



bran <«honM h* put oil with fU nn^ 
and rh* <\ry with a ptar* of boo* 
mimlin. Th« li^ht fur**, in addir+fto W 
thft al>r»vA t 4lmnI4 h*i waII mbhM wiffc 
magrnmisi. or a pi«w of hook miw^ 
af>^r f.h« bran prorjvn. Fur* «f€f 
iwually muit) improvprl by ivtrAt^Kirvs; 
whii-h may )•#» manaflfAxl am fWllovts : T* 
a pint, of 4r,f>, wafp.r a/W t.hrAH o«»A«4W 
of 4rtlt, rlimoivp. ; wif.h t.hi» ^oiflrtli/m, 
4ponflrn fthA in«idA of fthA; 4k in 'fiakiftf 
r-.arA not. ftri w*t t.h* tnt) nnfif i( 
I M*rs»m aj« thoron jjr h 1 y 4at.n raJuvi ; f.bA* 
lay i ft AarA/ully on a ryiard with th4 
fur 4irlA rlownwarrla, in it* natural 
ooniftion ; tb<*n 4t.rr>1y*h a* m\wh m 
it will hA.ar, anrl f/> f.h^ rArprif*J 
4iia^, and faxten with small tar**, 
Th« dryingr may Ym ar>/^|*r«tMl fcy 
p I *t\ n / fth a 4k i n a 1 i fcM* rl iaUrV>, from 
thA fire or 4t^#vA. 

Cl^naiTijr F*ath*rs of th#ir AsP 
malOil. Ri a following rp^i^ gained 

a prArnium from t.h* ftoffatjr of Aft»$*- 
TakA for AvAry gallon of r-.tean Wttff 
oriA p^mnd of rjuir.kliniA, mix t-hftWi Wrfl 
t/^r/tbAr, and whAn ftb^s nn/fi«iolrtff 
lirn« i4 prAA.ipitated in fin a powuW, 
ponr off tliA /-.lAan limA-water fttt im*. 
J'ii-. thA fr-athAM ft/» >»« f-.l^ariAr! in mi' 
ot.W tub, and a/Id to tb^m a rjnafitit/ 
of fth* '-.l^an !imA- wafAr, ^uffiriATtt, Vr 
AOvAr th'-rn ab^»ut thr^A inch ^-,4 whAn 
w-.ll irnrnA.r4Ad and *tirrA'l ab^»nt t.hAf»>* 
in. ThA f*athAr4. whAn thn^MKrhlj 
rnoi4teriAd, will 4ink, and nhonUI n* 
main in thA linv. watA.r thr** or fntif 
d a y 4 ; a f to. t w h i r-.h th a fr»Ti I I \i\wf9 
4hould bA 4A pa rated from t.hAm, rr/ 
laying ftbA/n in a *iA.vf\ 'Hia fAAthAn 
»h 01 j Id Iia aft'-rwardx waII wa*)iH In 
r-lAan wat^-r, and drii-d nr»on nAtJt, tn* 
wiA««hAa r,f whi'-h rnay !»<• ab<»fit (hft 
firiAnp^ of ffi\,\,fty<> nf.f*. ThA fAath*r* 
mint bA from tirnA to ti w a xhakAn oil 
thA n<f.4, and »4 fhfty yH dry, will fall 
through thA rriAtchA« ( and arA J/i r*r W;|* 
lw ted for 11AA. 'Mi a. admit* ion of air 
will r>A vrviwablA in drying. Th* 
pro/^M will bA 4'.omplAte<| in t.hr>« 
wA<-k4 ; and wh*n ihu* pH-parrd, th« 
f*ath*r4 will only r^/juirA Ui hr. l^Atrrt 
rAt rid of Hi * du4t. 

Citftn White Oitrioh Featheri. 
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— Four ounoes of white soap, cut small, 
dissolved iu four pint* of water, rather 
hot, in a large basin ; mako the nota- 
tion into a lather by beating it with 
birch rod*, or wires. Introduce the 
feather*, and rub well with the hand* 
for five or nix minute*. A Cut this 
soaping, wash in clean water, an hot as 
the hand can bear. Shake until dry. 

Cleaning 8traw Bonnets. -- They 
may be washed with soap and water, 
rinsed iu clear water, ami dried in the 
air. Then wash them over with white 
of egg well beaten. Remove the wire 
before washing. Old straw bonnet* 
mav be picket! to piece*, aud put to- 
gether lor children, the head parts 
being cut out. 

To Bleach a Faded Dress. — Wash 
it well in hot suds, and boil it until 
the color seems to be gone, then wash, 
and rinne, and dry it in the nun ; if still 
not quite white, repeat the boiling. 

Bleaching Straw Bonnets, etc.— 
Wash them in pure water, scrubbing 
them with a brush. Then put them into 
a box in which has been not a Miuieer of 
burniug sulphur. Cover them up, so 
that the fume* may bleach them. 

To Wash China Crape Soarfs, 
etc. — If the fabric be good, these 
articles of dress cau be washed tut fre- 
quently^ may be required, and no 
diminution of their beauty will l>e 
discoverable, even when the various 
shade* of green have been employed 
among other colon in the patterns. 
In cleaning them, make a strong 
lather of boiling water. Suiter it to 
cool : when cold, or nearly so, wash the 
scarf quickly aud thoroughly, dip it 
immediately iu cold hard water in 
which a little suit has been thrown (to 
preserve the colors), rinse, squeeze, 
and hang it out to dry iu the open air. 
Pin it at its extreme edge to the line, 
so that it may not in any part bo 
folded together. The more rapidly it 
driea, the clearer it will be. 

To Wash a White Lace Veil. — 
rut the veil into a strong lather of 
white soap and very clear water, and 
let it at minor slowly for a quarter of 
an hour. Take it out aud squeeze it 



well, but bo sure not to rub it. Rime 
it twice in cold water, the second time 
with a drop or two of liquid blue. 
Have ready some very clear weak 
gum arabic water, or some thin 
starch, or rice water. Pass the veil 
through it, and clear it by clapping ; 
then stretch it out evenly, and pin it 
to dry on a linen cloth, making the 
edge as straight as possible, opening 
out all the scallops, and fastening each 
with pins. When dry, lay a piece of 
thin muslin smoothly over it, aud iron 
it on the wrong side. 

Blond Laoe may be revived by 
breathing upon it, and shaking and 
llapning it. The use of the iron turns 
the lace vol low. 

WASHING. -To save your linen 
aud your labor, pour on half a 
pound of soda two quarts of boiling 
water, iu an earthenware nan. Take 
half a pound of soap, shred tine. Put 
it into a saucepan with two quarts of 
cold water. Stand it on a fire till it 
boils, and when perfectly dissolved 
and boiling, add it to the former. 
Mix it well, and let it stand till cold, 
when it will have the appearance of a 
strong jelly. Let your linen be soaked 
in water, the seams and any other 
soiled part rubbed in the usual way, 
and remain till the following morn- 
ing. (Jet your copper ready, aud add 
to the water about a pint -basin full ; 
when lukrivann put in your linen, and 
allow it to boil for twenty minutes. 
Rinse it iu the usual way, and that is 
all which is necessary to get it clean, 
and to keep it in good color. The 
above recipe is invaluable to house- 
keepers, if you have not tried it, do 
so without delay. 

Whkn Watkii is IIaiu>, aud will 
not readily unite with soap, it will 
always be proper to boil it before use, 
which will be found sufficiently eilica- 
eious, if the hardness depends solely 
upon the impregnation of lime. Kveu 
exposure to the atmosphere will pro- 
duce this effect in a great degree upon 
spring water so impregnated, leaving 
it much titter for lavatory purposes. 
Iu both cases the water ought to be 
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carefully poured off' from tbu dudi- 
niuiit, a* the neutralised lime, wliuu 
freed from it* extra quantity of car 
lioiiii*. Hf.iil, tul Id to the bottom hy iu 
own gravity. To eeonniuue tliu Ude 
of boap, put any ijuaiitily <>f pcarlash 
into a lar^u jar, covered from the 
diidl ; iu a tew day* tint alkali will be- 
(Uiiitii liquid, whirl) iiillat. he diluted ill 
double iu quantity of ho ft wal^r, with 
uii equal quantity of new blacked lime, 
littil it half an hour, frequently etir- 
ring it, adding a» much more hot 
water, ami drawing off the liquor, 
when the rcbiduuiu may be boiled 
afredh, and drained, until it ccaded to 
feel acrid to thu tongue. 

HilAF AND J.AIiiWt MAY HK HAVKI> 

hy dissolving alum and chalk in hrau 
water, in which the linen ought to ho 
boiled, then well riuntul out, and ex- 
posed to the u aw ul prnredb of bleaching. 
HuAl' MAY HK IHKl'KNbMH WITH, or 

nearly so, iu the getting up of muslins 
and chinUed, which bhouhl alwayd he 
treated agreeably to the Oriental man- 
ner; that id, to wadh them in plain 
wuier, and then hoi I them in cunyee, 
or rice water: after which llo-y oiijiht 
not to he uuhmitted to the operation 
of the smoothing iron, hut rubbed 
duiooth with a pnR&hcd atone. 

Tin-; K<wiM)MY which must result 
from these proerbbcd renders their toll 
uideraliou lmpoitaot to every family, 
in addition to which, we inuM Mate 
that, the improvement* in philosophy 
rxteud to the laundry as well as to the 
wa.oh hoiiric 

(ium Arabic Starch 1'iomre two 

oilmen ot line while eillil arable, and 

pound ii. in pnwdci. Ni,)vl put ii into 
a pitcher, and pour on it a pi ui. or 
more ot boiling wali-r, according to the 
dcane ui 'ntreiiulh y»»u dcMire, and linn, 
hit v lug covered II, It. I ii m-.I all night. 
In I he. illuming, poor it- carefully from 

the dl'rga into a rh-, in liollle, cork it. 
and keep it for Ube. A lahltuqinonful 
of gum wall. i bliricd into a pint of 
btarch that had been made in the itaiial 
manner will give to lawns (either while 
or priuledi a look of iiewucns to which 
nothing eUe can rcalnre them after 



washing. It id alao good (much di- 
luted) mr thiu white mubliu and bob- 
biuet. 

Mildew out of Linen. Hub the 
linen well with ooap ; then bcrape noma 
fine chalk, and rub it also on the linen. 
Lay it on the grabb. An it dries, wet 
it a little, ami the mildew will coiiid 
out with a becoml application. 

To render Linen, etc, Inoombnati- 
ble. All limn, cotton, musliud, efe.. 
etc., when dipped iu a solution or 
tuugrilale of boda or common alum, 
will become iucomhudtihle. 

8 weet Bags for Liuen. Tlu-ae may 
be composed of any muturcd of the 
following articled; Mowerd, dried and 
pounded; powdered cloved, mace, nut- 
meg, cinnamon; leaveb - dried and 
pounded - of mint, palm, dragcup 
wort, southernwood, ground-ivy, lau- 
rel, hybbop, bwect marjoram, origanum, 
rosemary ; woodb, hiich ad catbia, juni- 
per, rhodium, biindal-wond, and roue- 
wood ; rooib of angelica, *edoary,orrJ8; 
all the fragrant balsams - ainhergrid. 
mubk, and civet, These latter alioniq 
be carefully used on linen. 

Laundry Gloss. The beautiful 
finish of linen uot up tor dale id im- 
part ed by picture and frit lion upou 
curved surfaced of haul paaltdtfiard. 
Try a true cylinder, or con veil labia, 

Vrneeied with the heat quality of |)rt*M- 
hoard, bitch as priutem Use, iiidtead of 
the tibial domeblic. M ironing alu'd." 

(Jail Hoan, for the washing of tine 
hilkcn cloths and rihhoud, id prepared 
in the. following manner: Jit a vetael 
of copper one pound ot cocoa-nut oil in 
healed to liir Kiihr., whereupon half a 
pound of caiiblic soda id added with 
constant stirriiqr. In another vtawl, 
half a pound of while Venetian tur- 
pentine it, heated, and when unite hot, 
Hilled iulo the copocr kettle. Till* 
kettle, ia then covered and left for four 
hour*, heiin/ jreutly heated, if tor 
which the Mrc ib iucrcaded unlit the 
contents an: perfectly clear, whereupon 
one pound of ox gall ia added. Alter 
thib, etionuh good, perfectly dry luwtile 
btuip ib htirred into the mixture to 
cause the whole to yield but little 
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the pressure of the finger ; for 
purpose, from one to two pound* 
ip are required for the above 
ty. After cooling, the soap is 
to pieces. It is excellent, and 
ot injure the finest colors. 

Best Soap to clean very dirty 
*, paint, or in fact almost any- 
and to save labor, is made as 
s : — Cut two pounds of bar-soap 
trips, put it into a wash-boiler 
ive gallons of water, five pounds 
soda, quarter of a pound of car- 
i of ammonia, one ounce of sal 
oiac, and a quarter of an ounce of 
tor ; let it soak in the cold water 

three hours, then set it on the 
d heat it slowly, let it boil until 
red, stirring it well: be careful : 
» not boil over; it will require 
two hours after putting on the 
Jj you once make this soap you . 
ver be without it. The inventor of •. 
t whom we bought the recipe, real- 
large amount from its sale. ■ 
ling Without Heat — Much 
ma trouble may be saved by . 
ng " without heat and flat-irons. j 

rinsing the clothes, fold coarse f 

towels, and tablecloths in the 
they are wanted, and pass them 
;h the wringer as tight as jpos- 

Unfold and hang to dry where 
ind does not blow very hard, 
will need little or no ironing, 
iblecloths should be dipped in 
reet, skimmed milk; this gives 
l lustre, and they need no starch. 
Keep Meat. — Meat is much 
for family use when at least one 
rid in cold weather. The Eng- 
ethod for keeping meat for some 
las great merit. Experts' say, 
ip quarter of meat with the cut 
>, being the reverse of the usual 
y the leg, and the juice will re- 
d the meat, and not run to the 
id dry up by evaporation. It 
e kept several' days in the height 
Liner, sweet and good, by lightly 
ag it with bran, and hanging it 
ae high or windy room, or in a 
e where there is a current of air. ' 

Salting. — This is the English \ 



way of curing meat instead of pick- 
ling it. All kinds of meat are cured 
in this way, and may be eaten green 
or undried, or may be" dried or smoked. 
Trim the hams from all loose flesh 
and fat, and make them shapely. Re- 
move the ribs from the sides, and cut 
them into piece* of about twenty 
pound* each. Procure a solid bench 
of oak plank on which to pack the 
meat. Take coarse salt, and mix with 
each pound of it a tablespoonful of 
pulverized saltpetre. With this rub 
the meat on both sides, leaving con- 
siderable of the mixture loose on the 
flesh side. Pile the meat in heaps, as 
the pieces are rubbed, on the bench, 
with the flesh side upward. Allow the 
moisture to drain away. Every second 
day rub the meat with fresh salt, and 
place that which was previously at 
the top of the pile at the bottom. 
This should be continued for two 
weeks, when the meat is to be re- 
moved to the smoke-house, or hung 
up to dry if it is not to be smoked. It 
should be smoked with corn-cobs or 
hickory brush for a few days, when, 
after being well dried, it may be 
packed in bran in boxes or barrels, or 
in perfectly dry wood ashes, in which 
flies cannot injure it; or it may be 
sewu up in cotton cloth and covered 
with two coats of thick lime-wash. 

Coring of Hams and Bacon. — It 
is simply to use the same quantity of 
common soda as saltpetre — one ounce 
and a half of each to the fourteen 
pounds of ham or bacon, using the 
usual quantity of salt. The soda pre- 
vents that harshness in the lean of the 
bacon which is so often found, and 
keeps it quite mellow all through, be- 
sides being a preventative of rust 
This recipe has been very extensively 
tried among my acquaintance for the 
last fifteen years, and invariably ap- 
proved. 

To Pickle Meat— 7b 1 gatUm of 
water, take 1J pounds of salt, £ pound 
of sugar, J ounce of saltpetre, J ounce 
of potash, and J of a pint of molasses. 

in this ratio the pickle can be in- 
creased to any quantity desired. Let 
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fillip Iip linflftfl fngpthnr utilll nil Hip 
flirt from III' 1 nu^itr rl«pn In Hip tup ntnl 
In flklftiiniMl off. TIipii throw If into n 
tuh In imiiiI, Mini when rWi/, pour It ovpr 
your lippf or pork, to rpuinlu Hipu»umI 
tlitip, pity two tu Hitpp wni'ln, Thp 
tiiMMl mint In* wpII cuvmmmI with plfkli', 
mill nhotihl tint, ho put ilowti fur fit. 
Ipiwt two ilnvn nt'trr killing, «1u rl ti^ 
whh'h t imp II. nhmihl Iip nli|rhtly 
Kpri nk lf*«l with finwdpriMl miltprtrp, 
wIiIpIi rptnovpn nil (Iip nil r fan' hlouil, 
p*i\, IPMvhiv Hip input frpnh mul rlrnn. 
HfiiMP nmlt linillu^ HlP lilrklr, Mini Mini 
It. to nimwpr wpII, though Hip nppniHiifi 
lit' hiiilhiir puriHpn Mip plrkh> hy throw 
lug ntr thp illrt nlwnyn to Iip found hi 
nnlt mill nugrir. 

B»«f K*f.ni. TIip pliklp for thin 
In iiiuiIp of Hip mum* i ii|ri«Mlif«ntn na Hip 
Innt, hut iinpil >t« IipImw : WIipii thp 
wiilpr U rpiiily lo nm'pIvp Hip ri»nt nf 
Hip mnlprhil, pour in Him nnltpptrp 
twty. nfi«l wIipii ilhnolvpil mul Hip wnli»r 
hnliliu/, dip your lippf, p|pi'i» hy |iIppp, 
Into Hip hulling nnltpptrp wntpr, liohl- 
illg it for ll ft'W nppoiwln niily III Hip ||m( 
liiitli. WIipii thp lippf him nil Iippii 
Hum itiiiutMapil ntnl hpcoiiiPM ipiitp ninl, 
piirk It. in tin 1 fimk wIipip It in in rp 
iihiIii. 'Mum pinriMMl with yoin ph-Up 
im nt flr*t flii-pi'tptl, ninl wIipii |m*i fi»i-l ly 
poiil, imiIIi it lipiui Hip input, whirli 
mIioiiIiI Iip kppt ilowu hy n imivpi fifiil 
ninuo. 

TIip Imiiipr^iiitf of Hip hp«f in hot. 
nnltpp||p wiili'i poiitriirln llm niitTttPP 
hy rhmina Hip pun-*, mill prpyput»« thp 
jlih'pn ol Hip input from going "Ot I' 1 !" 
thp iiifklp. 'Mip Hiiltppfrp mIhmiImmI 
hy thp runt int'tpil m pniikpil qiiifqcPM 
will iiioilify ill** «nll Hint pnn>«pq Hitoiii'h 
it, Hip wIioIp pioihiriiig Hip limit ppi 
fpil ipnull. 

IIipI piiipfl in Ihio iiiuiini-r will pip- 
npivp it** i-nliii, mul put Mlmoaf im juipy 
mid inviting nn n ImhIi miml. ll in im 
unlike Hip h»u»l, IiIiip, hrinv, knotlpil 
fnilmlmiip nohl nl. iiniikpM, mn| 1 1 «v_ 
ipiputly piiipiI hI Iiouip, ftiim'iillpil 
" corned lippf," in ii nirloiti (li(li>M from 
A Mlp«k flit Ihrpp liirlipn hnrk of Hip 
hoinn. 

For Curing Moati in thp Hottoit 



Olimnte. ninl wIiIpIi linn Won i?mc- 
tlnpcl In ttiont of Hip HouHipni Htalrt* 
not Ipm thitu flftppn or twpnty year* 
nt nny rntp. TIip phut In to flip a hole 
In thp rrtrtli, from four in nU Twlilee", 
ftml hit u* 1 cnotijurli fur Hip Hinoiiiit of 
niont you Imvp jo rurn; l«y I ion rt In on 
Hip hotloin, nmt on Hiiflpnok your 
iiiptif. In milt Hip iintiitl (jiiMiittty — 
mul Hiph covpr Hip IioIp with UmiU 
mul pnrth, kppplntr it in Miln iMiudlllon 
till thp input In niililpiPiifly nnltpd. Hy 
thin iiioiIp of prpnpiylu^, no opmon 
npptl Innp n poiiml of lllpftt. In Hip 
WHNIIPflt rll unit P. 

To Prevont Skippprn in ffattft. - 

If. in nliiiply lo krpp your ninokp-nounp 
•lurk, mul Hip moth Hint ilrinmltA Hm 
p|£tf will iipypr Piitpr It. TIipi-p »rp 
ojlipr wityn of iloiuir Hip nnmp Uiitipt* 
hut tlipy injurn thp lliivor of thp hiphI. 
(ii'ppu hhkory wooil in thp IippI to lift*. 
Thh U Importmit. nn tin* flavor of Imvun 
in nfipii uitrrly ilpnlroyml hy nmukiiig 
It with improppr wooil. 

How to Cut Hard Drl«4 Infr- 

Tfikp it nhm-p pinup, not fun rniikhf npl, 
iuvpri it, mul. inking thp lippf firmly 

In Hip IiiiimI, inmh it iirronn Hip |i|«np. 
mill Hip I»p« r, vpry iiIppIv nlmvpii, will 
ill up Hinuiifh Hip oppulnic in Hip pin up 
onion (owpI IipIow. It iniint Iip ?pry 
iliy to r\t\ linn, hut wIipii i|ry f it in 
iiiiipIi iihiip PipHlitioiinly mul nlpply 
iIoiip thmi willi ii knHp 
Kooping Ktffrn for Winter. - A Imly 

nnyq : "In Ati^unt I KPiipmlly ihiiw- 
iiipiii'p wiving pftr£q, mul nln v»»rv iwrp* 
fill to mivp iiuf)' irooil mul frpiiii iiuph. 
I lnkp hon>n whiplt Imhl nlMiiit imp 
thoimmiil two liiitiilrpil, put on thp 
hntlnm m hiypr of onln, mul npt my pjtif* 
nil point ilownwnnU, ^o Hint not om» 
l^itirhp* Hip otlipr, until thp liiypr In 
full; IliPti povpr with mi In, mul innkn 
mmllipr Inypi, mul no on until tlip Imh 
In full, mnf Hipii pftypr mul npt In n iwpiI, 
ilry plupp, whprp It ilm>n tiot frppfp, 
until ihpiI. I lirtvp followpil lhlnw»y 
for Hip hint Iwpiity ypiim, mul (HintHit 
nny Hoil. I pvpr lont inorp thnu oop nt 
two out of lUiy, mul Hipii ^nnprnlly 
foil mi I Hint It wnn kuopkinl or put; «towtl 
unnouml. I imp numll hoxen, no Hint I 
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can use first the eggs which I put down 
nrst. 1 have never thought of elm ag- 
ing my way, although I haw rend so 
many way* to do it, — for instance, in 
uhM, iu fat, in limo, in lime-water, 
and cvon varnishing them, — l>ecausc 
my way seemed to me the simplest and 
cleanest; and I am iust an Hure to have 
good cffgH next February and March. 
which Tlay in now, a* I can have good 
eggs now. There is no danger of hav- 
ing any musty taste to the eggs if you 
keep them in a dry place, and are care- 
ful to use dry oats." 

To Preserve Egfljs.— It has been 
long kuown to housewives, that the 
great secret of preserving eggM fresh is 
to place the small end downwards, and 
keep it in that position --other requi- 
sites not 1km ng neglected, Hueh as to 
have the egg* perfectly freHh when de- 
posited for keeping, not allowing them 
to become wet, keeping them eool in 
warm weather, and avoiding freezing 
in winter. Take an ine.li board of con- 
venient sise, aay a foot wide, and two 
and a half feet long, and l>ore it full 
of' hole*, each about an inch and a 
half in diameter. A board of this 
sis* may have live dor,cn hole* bored 
in it, for as many eggs. Then nail 
atrip* of thin board, two inches wide, 
round the edges to serve as a ledge. 
Hoards Mich as this may now be made 
to constitute the shelves of a en p hoard 
in a cool cellar. The only precaution 
necessary is to pi aw the eggs as fast as 
they are laid in these limes, with the 
•mail end downwards, and they will 
keep for months perfectly fresh. The 
great advantage of this plan is the 
perfect ease with which the fresh eggs 
are packed away, and again obtained 
when wanted. A csroeiitcr would 
make audi a board lor a trifling 
charge. 

It should be borne in mind, that 
violent shaking destroys the vitality of 
eggs. If eggs are subjected to the vi- 
bration or shaking of a railway car for 
a considerable distance, the vitality 
will be destroyed to the extent that 
at least half of them would not pro- 
duce a chicken if placed under a good 



hen. Or if eggs are subjected to a 
railway journey, or other shaking pro- 
cess, before preserving, one-half of 
them will be worthless. This will ex- 
plain to some of our friends why they 
get no chickens from eggs of a fancy 
breed procured from a dint a nee. 

To Keep Milk 8weet— A tcaspoon- 
ful of line salt or of horse-radish, in a 
pan of milk, will keep it sweet for sev- 
eral days. Milk can be kept a year or 
more as sweet as when taken from the 
cow by the following method : — Pro- 
cure bottles, which must be perfectly 
clean, sweet, and dry. Draw the milk 
from the cow into the bottles, and, as 
thev are tilled, immediately cork them 
well, and fasten the cork with packed 
thread or wire. Then spread a little 
straw in the. bottom of a fouler, on 
which place the l>ottlc*, with straw 
between them, until the fouler con- 
tains a sufficient quantity. Fill it up 
with cold water, heat the water, and as 
soon as it begins to boil, draw the 
tire, and let the whole gradually cool. 
When quite cold, take out the bottles 
and pack them in sawdust in hampers, 
and stow them away iu the coolu*t 
part of the house. 

To Keep Honey. — Heat the strained 
honey to the fouliug-poiut, and store 
it iu covered jars, where it will keep 
without candying. To prevent danger 
of burning, set the vessel iu which it 
is to be heated into another containing 
water. • 

Fresh Tomatoes till Winter. — If 
late in the season, just before frosts, 
the vigorous late-bearing tomato vine 
be pulled, and hung tin in a mod- 
erately dry cellar, the fruit will gradu- 
< ally mature, ami thus furnish the tablo 
' with tine luscious tomatoes from time 
to time, even into the. winter season. 
So say they who have tried it. 

Ukv. Sihnky Smith, iu hints on 
household management, inquires : — 
Have you ever observed what a dislike 
servants have to anything cheap? They 
hate saving their master's money. 1 
tried this experiment with great suc- 
cess the other day. Finding we con- 
sumed a vast deal of soap, I sat down 
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ill my thinking rhulr, uml took the 
*mt|i ijutMtiuu lulu rnubidurutinu, uiul 

I (iiUIld reitaou In bllbpert we were 
thing u very imjunuive urlirle where 

U IllUi'h (die&pel one Would biHVe the 

jiurjMibn heller. I ordered hull a iliiKtm 

lifiUlldn ui'hnth holla, hill look llle Jtre- 
iiMitiuii uf chunking the imnerb mi 
which the prlreb were inuiUtMj hut urn 
giving them into the htuiilb ui' lletiy. 
" Well, Hetty, whirh bnup do you Hltil 
Wtuhe« hrol?" •* nh, j.Umon air ili*s 
dearest, in the Itltir pupei ; it makea a 
Uther 144 well uguiu hq ihu other." 
" Well, Hutlv, ynu bhall ulwa.Vb have it 
then;" uml thub the uiibiibperliug 

Hetty baVed lilt) Millie pulilldb it yeiir, 
liliil Wtibhetl llm r-lnllmb heller. 

An ever Dirty Hearth, uml u grute 

ulwuyb r.htikeil Willi I iiuh-lo uml Ubhdtt, 
ure hil'ullihle evident e& nl hud huw&e- 
keejiiitg. 

xooiiuwy It' y«ui Imve u biiip nf 
hunt, (hi not Ihmw uwuy eimpoiuU. 

Until ttalieb ttinl boupblldb uie (infill 
IllUlllll'e tin hllbheo uimI yullUg |ilunlb. 
lilt Nul In I eottetiuml leu blillltt 111 till. 

HuAhh your wnmhu -Haru nlleii, uml 
keep ynui lin-wiiitt diy. 

I 'it fen h It V It. (he hurka ul uld h-.tteia In 

write upon. 

Hfcfc HUT Millllhu IH 'IMIiiiWN 
AW At Wliirli might have but veil hi 
jinuiUh your nwn luuilly oi u puuiur 
(Hie. 

Art t A li Ah IMiQhlttl.lt., huvn pleee* 
nt hletiil euleli tip hi-.Juit«. limy heroine 
huhl, b|nt'utl lltoae thut are mil euhm, 
uml iel them iliy, hi In- puiiudetl fut 
pllddiligb, HI bUuki'il I'm hirwlb. 

Hill. Win In luuile id t'lilbU uml dry 

idecea ul hlrud, Qiiulti.d ii gnud while ill 
ml milk, muahed n j »„ uml eultu with 
bull. A hove all, tin mil Ir.l riiiblb uh- 
rinnnlaln in omit i|ii.uii.itir,b ilml limy 
I'Ulimit hi-> llQitd. Willi pmpr.l emu, 
theiu jo nn liittil ill luting u puilh'le 
ul' hreml. 

Al.l. IHU Mfc.fi HI No in Mm holibtt 
blmllld he dune nunc a week, ll piihnlhle. 
NtiVMIf IMIT Olll HhWINit. 1 1* it I til 
nut jMiboilde hi iln il in yiiin nwn lam 
ily, dire boitie ime into Llm hoiibe, uml 
wtirk with them. 



A Wahmi Nu-i'A* fUll of wwU. or • 
nhnvel uf rouU, held over VKriiltflted 
ftiriiltiire, will take nut whit* Hunt*, 
( lure nhiHihl he tuken lint hi luilif the 
nlutheb near emmgh tnwinreh ; mid llm 
phtne ahnuhl he ruhhwl with tt Jtftlliml 
while wuiiii. 

HAh ViihATlhH or lmrtMlmnt will re^ 
bturu niihiib ukeii nut hy unid. It nmy 
he drnitiieil ii|mn uny giirineiit without 
dniiinr hurm. 

Nkw Iuun bhould he very grmluHlly 
heitleil ut Hint. A Her it fnu iMNHJllie 
inn ml tn the heut, it U imt *o likely to 
(trunk. 

OhKAN A lilUHti KlsTI'Mi, |ieAlf0 

Ubintf it tor iMmking, with hhU »mi 

VillfgHI'. 

'lUK HKIblNKH (UHI'KTM Mre MlmbiMI 
the lunger they wear; the dirt tluU 
itnllerU under them grind* nut tile 
th rein U. 

Linkn Uaijh should he imrorolljF 
buved, lor they Hie efttreiitely UKefuliH 
uiekliebti. U they have heroine dirty 
und worn hy cleuniutf uilver, etti., 
wubh them uml ueru|in them into lint. 

1p vim a ui!: iin iiiiihfc.u hi eur 

Hufl WAT*::!! Mill W'AHHIhli. All » 
luh or huriel half IUI1 ttt wnnil-iifcliw, 
and till it ii|i with wulrt, bit Uml yeu 
may have lye whenever you wuiil It. 
A gallon of blroiig lye, put iuUi ft 
gieut kettle ol' huld WUtur, will lllftktf 
it ub anil ub ruin wider. Hnme |H*e|ik» 
Ubu jieui htbli, or nolubh ; hut thU C4*U 
bonielhiug, and lu very upl tu lujttre 
the leMure id' the ehilfi. 

hit Mil l.bl KhlVtd he ilmplM*! 
iutn 1ml illah wuler. It U U goint iilitil 
In have u huge I input in wubh ilieHl 
in, jiibl high enough tn wiwli llm 
hludeb withuut wittiittj I he IihiiiIIm, 

It in ni i riuit in urrumplibh |ier 
fertly u very biuall muiitiiit tif wurk, 
than In hull 1 do h-n linmu m> inuidl. 

tlllAlti'iiAh I'uWMItll will I Hi AhIIIiI 
ii very goud thing hi give klilvM « 
tll'bt-rule polibh. 

A lloNNKT anoThimminiw niHylie 
worn h uiiieh longer time, If the quit 
he hrubhed well off after wntklng. 

Mi'(!|i HNiiWMjiiM*wuiuy henhMilHeil 
hy l he good hoUbewlte nUervlliK huw 
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things are managed in well-regulated 
famine*. 

APIMJCU Intended for dumplings 
ahould uot have the mire taken out of 
them, an the pi)* impart a delicious 
flavor to the dumpling. 

A Rick 1'i'iuunm in iiumi excellent 
without either egg* or au^ar, it' baked 
gent I v ; it koetiM better without eggn. 

" \ViLriMi Wamik makkk Wo KUl, 
Want."-- 1>o not cook h frenh joint 
while any ot' the lunt remains uneaten 
— iiaah It up, and with gravy and a 
little management, eke out another 
dav'a dinner. 

l*li£ Suankm ok Mutton make a 
good a took tor nearly any kind of 
gravy, and they are very el imp - a 
dtuten irt enough to make a ipiart of de- 
lieioiin mnip. 

KtiMULAUlTY in the payment of ao- 
couut* in eNtential to housekeeping. 
All tradeaiiieii'H hills rdiould lie paid 
weekly, for then any errora ean l»ti de- 
tected while the traiwaotioiiH are fresh 
in the memory. 

AMjOWINO I'lllMUlKN Til TALK ill- 

oeaeantly in a mistake. We do not 
mean to Hay that they Hhould he re- 
stricted from talking in proper nea- 
•oua, but they rihould he taught to 
know when it U proper for them to 
ee**e. 

Hinta for Home Comfort. - Kat 
•lowly and you will not over-eat. 

Keeping the feet warm will prevent 
headache*, 

l^ate at break fast — hurried for din- 
ner — - uroan at tea. 

A abort noodle make* the moHt ex- 
pedition in nlain Hewing. 

Between husband and wife little 
attentionn beget nuieh love. 

Alwayri lay your table ueatly, 
whether you have eomnauv or not. 

Tut your hulls or reeln of cotton into 
little baga, leaving the end* out. 

Whatever you may ohootte to give 
away, alwayi* be an re to ktry putt fotnptr. 

l>irtv window* apeak to the pa&*er- 
by of the negligence of the inmate*. 

hi cold weather a leg of mutton im- 

Srovea by being hung three, four, or 
ve week*. 



When meat U hanging, change Ita 
|Kiriitiou frequently, to equally din 
tribute the juice*. 

Their in mui'h more iinury done by 
admitting visitor* to invalid* than is 
generally supposed. 

Matcuott, out of the reach of children, 
Hhould ho kept in every bedroom. They 
atv ohoap ouoi^h. 

Apple and nuet dumpling* are lighter 
when boilod in a not than in a cloth. 
Hcuui the poi woll. 

Whou chaiuhor towels got thin iu 
tho middlo, cut (horn iu two, how the 
selvages together, and lioin tho sides. 

Whou you air particular iu wishing 
to ha\o ptvciseh what \ou want from 
a huteher's, go ami puivluiHo it yourself. 

Ont« tluuuol potiicoat will wear 
hourly as long an two, if turned behind 
pail before, when (he frout begins to 
woar thin. 

IVoplo in goiioral are not aware how 
very essential to tho health of the in- 
mate* is the free admission of light into 
thoir houses. 

Whou you dry Malt for tho table, do 
not plate it iu the sa t-oolls until it in 
cold, otherwise it will burden into a 
lump. 

Never put away plate, knives and 
forks, etc., uncloaned, or great ineon- 
veuieuoo will arise when the articled 
are wautod. 

Koathoc bodrt should he opened every 
third your, the licking woll dilated, 
Hoapeil, and waxed, the feather* dreaded 
ami returned. 

Persons uf defective night, when 
threading a needle, should hold It over 
riomothiug white, by which the night 
will be agisted. 

In mending sheet* ami nldrtM, put 
the pieces sutucieutly large, or in 
the first washing the thin nart* give 
wav, and the work is all undone. 

heading by caudle light, place the 
caudle behind you, that the ray* may 
pans over your shoulder on to tlie book. 
Thin will relieve the even. 

A wire tire-guard, for each fireplace 
in a houtfo, costs little, ami greatly di- 
luiuUhe* the rink to life and property. 
Fix them before going to bed. 
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In winter, get the work forward hy 
daylight, to prevent running ahout at 
nighl wil.li ruii'il'-ft. 'I Iiuh you em-ape 
ytrUAt' apoltf, and f'iiiki) of fin:. 

Ih? ai tmirli pain--, to keep your f-liil 
flri-ii'ci fiel. dry iunl wiirm. Iiou'l. hury 
titi-jr hodie*- in heavy flanm U and 
wot/In. mill leave I heir kjii:<eujiiJ leg« 
naked. 

A |#p l*-«i and iif-siiR, eiit inlo (jiiuilffi} 
and stripped of the rind, hull cil Willi u 
little Wttlrr and fcUgai, and eaten Willi 
hoihd IJ<«', UK: eapitul lood lor 

children. 

A leather t-l r;i p, willi a ImekJe to 
fatten, in nitjrli moje roififfio'liollif than 
a eord for a ho* in gmeral tine for 
nhort djblaueetv < lording and umord- 
ing i>; a tedioun joh. j 

After wishing, overlook linen, and 
Mlilrh on hullon*, hookr,, and eyiis, , 
ete. ; thr lliitt nurpott- kn-p a " houre- j 
wife'* friend, lull ol iiiif.<i-llaiM'ou« ' 

Lljri'U'lfc, COttOH.*., hultoUi*, Imokfe, eli\ I 

I'or ventilation open your window* j 
hoth at too ari'l hotiom. 'I l*«- frech 
air nifclifr* in one way, while the foul 
make* )U e*it flu- other. 'Jl.i« ir ' 
letting in your Irimd uicl «-x |/«-l linpr 
your enemy. 

'I here ifc not any real Ho/iomy in 
purchasing cheap caliei# |i,i gentle 
rM'll'fc lli|(lil. hllllte. <.'|jiil|f f'ull'O hOOII 

Weal*, into Imlea, and h« miun-n difci'/i- ! 
ored in waahiug. ! 

Kii.l.iii|/ lo m-w l/y i andle light at a 
tahle with adaik cloth on )l j*. jnjuriou* 
to Lin- eyesight. When no other rem , 
*ijy [in ft nit iuell, j/iiL a sheet ol" : 
while paper lielore you. ! 

J'eri-.oiife very commonly complain [ 
of indigestion. How earl il. In: won i 
dend at, when they win, l/y their ' 
hahil of twallowing thiir food whole ' 
half,, to forget for what purpose they 
are nrovideil with teeth 1 

St.vr.r allow your rerviml* l>i |#ul 
wipeij kniy<« *itt your lahle, for, gen- 
erally fcf/eakiru/, you may tee (.hat they 
have heefi wif/e<l wll.h a 'lirty 'loi.h. \ 
If a knife in hiij/htly cleane/l, Lhey are. 
<y/rni/eJiwl 1// u«*e a ejeuu f:loLh. 

1'hiire. \k not anything K«inei| in j 
ketmoiny l/y having very young and 



lne«j*eiiene^il aervanU at low wag**; 
lhey hreak, wiuiU', and o*ei:iroy mom 
Lhan an equivalent for higher wagttU, 
helling hnUU'. r^/lnlorl UUU rokf/ecUl- 
hi lily. 

No hiIji-Ik In tlrm* tarnUhej* to 
iea<lily a^ hlifk era|/e ir! mini ng>», un*t 
lew thing* injure it more than damn; 

llii'l'i-Jiiii:, t// pieeerve. )U 1/eaUty //|j 

honmln, a lady in ni'e mourning 
nhould, in her evening walk*, at all 
ei-iiftf/iiM of the yt'Hr, tak« a« h«*r ivnn 
|/iiiiion an old j/aruftol lo bha>i« |i**r 

Oitjie,. 

it- yon rut oil" the hark leg« of irour 
i lialin. co that the htiek part of this 

neat *•,)»;» 1 1 he two inrhits lower than 
the front \mil, it will greatly relieve 
the laiigne of nil ting, and keep your 
f.|/ine in mu'li heller tohape. The 
j/Hii<ijful fatigue in uittjng rjnu*M fatty 
^oni sliding forwaid, and ihua ktrain- 
)ng the hgairienta in the temall of ill* 
l/a<k. 'I he e.xi/edjenl ailvi^i^J wfJl 
ohviiite ihin teiideiiey f and add greatly 
to the eomlorl arid healthfulnetM of 
the billing posture. 1 he front eAfH 
of a i hair ishould not he mors tinw 
hi lien )ii>\n» hiprfi for Lire avrag« 
jM.-iii 'I he aver.tgu rrhair la now im*v- 
en teen iii'-he* hipcli fur all, whi'rfj liU 
iiiiiounf of .'l;i»itiiig in the aral *'*n 
make ( tnnt',1 lahle. 

IIi-.a i#y MoNi'.y will alwaya *'/m- 
mund the he^t and <:heupett of «*vefV 
aiil'le (,t eon.-.umptiori, if «*i|n^»d«4 
with judgrri' rii : and I he dealer, whoia- 
Und.i to ii".t lairly, will always \tt*-.fr.r it. 

'IttiJKi ^o'i hirn who uei-rm* uioni 
aiiJiioua U/ give < /edit than t/; ft/xii* 
i un\t. 

'I'liK l*0HMhi( hop«* l>i ueeure dia- 
tom hy having a hold upon you in bin 
hook* ; and <-<,nlinuea always Vi make 
up for hta a/lvaiiee, either hy an a4* 
vanei^J prhje, or an inferior artieU; 
while Ihe hitU'r knowi* that your roa- 
i/nn run only he oe.:uied hy fair 4atl* 
ing. 

iHEKi'. tH f LlHKWItiK, AtH/THM 
i /'oNMi/KHA'f loh, a>» far aa WAtwm*/ il 
<;ou'*rfied, whieh in not only U> tmj 
with rt-a/iy money, Ujt u^ liuy it 
proper *ca*on« ; lor there la with «v«ry 
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article a cheap season and a dear one ; 
and with none more than coals : inso- 
much, that the master of a family who 
fills his coal-cellar in the middle of 
the summer, rather than the begin- 
ning of the winter, will find it filled 
at less expense than it would other- 
wise cost him, and will be enabled to 
see December's snows falling without 
feeling his enjoyment of his fireside 
lessened by the consideration that the 
cheerful blaze is supplied at twice the 
rate that it need have done, if he had 
exercised more foresight. 

We must now call to the recol- 
lection of our readers, that chimneys 
often smoke, and that coals are often 
wasted, by throwiug too much fuel at 
once upon a fire. 

Signs of the Weather. — Dew. — 
If the dew lies plentifully on the grass 
after a fair day, it is a sign of another 
Ciir day. If not, and there is no wind, 
rain must follow. A red evening por- 
tends fine weather ; but if it spread 
too far upward from the horizon in 
the eveuiug, aud especially morning, 
it foretells wind or rain, or both. When 
tho sky, in rainy weather, is tinged 
with sea-green, the rain will increase; 
if with deep blue, it will be showery. 

Clouds. — Previous to much rain 
falling, the clouds grow bigger, and 
increase very fast, especially before 
thunder. When the clouds are formed 
like fleeces, but dense in the middle 
and bright toward the edges, with the 
sky bright, they are signs of a frost, 
with hail, snow, or rain. If clouds 
form high in air, in thin white trains 
like locks of wool, they portend wind. 
and probably rain. When a general 
cloudiness covers the sky, and small 
black fragmonts of clouds fly uudor- 
oeath. they are a sure sign of rain, aud 
probably it will be lasting. Two cur- 
rente ot clouds always portend rain, 
and, in summer, thunder. 

Heavenly Bodies. — A haziness 
in the air, which fades the sun's light, 
and makes the orb appear whitish, or 
Ul-defined — or at night, if the moon 
and stan grow dim ? and a ring en- 
circles the former, rain will follow. If 



the sun's rays appear like Moses' horns 
— if white at setting, or shorn of his 
rays, or if he goes down into a bank 
of clouds in the horizon, bad weather 
is to be expected. If the moon looks 
pale and dim, we expect rain ; if red, 
wind; and if of her natural color, with 
a clear sky, fair weather. If the moon 
is rainy throughout, it will clear at the 
change, and, perhaps, the rain return 
a few days alter. If fair throughout, 
and rain at the change, the fair weather 
will probably return on the fourth or 
fifth day. 

Weather Precautions. — If the 
weather appears doubtful, always take 
the precaution of having an umbrella 
when you go out, particularly in going 
to church. You thereby avoid incur- 
ring one of three disagreeables : in the 
first place, the chance of getting wet — 
or eucroachiinr, under a friend's um- 
brella — or being under the necessity 
of borrowing one, consequently involv- 
ing the trouble of returning it, and 
possibly (as is the case nine times out 
of ten) inconveniencing your friend 
by neglecting to do so. Those who 
disdain the use of umbrellas, generally 
appear with shabby hats, tumbled 
bonnet ribbons, wrinkled silk dresses, 
etc., etc., the consequence of frequent 
exposure to unexpected showers, to 
say nothing of cuius taken, no one can 
tell how. 

Leeoh Barometer. — Take an eight 
ounce phial, and put in it three gills 
of water, and place in it a healthy 
leech, changing the water in summer 
once a week, and in winter once in a 
fortnight, and it will most accurately 
prognosticate the weather. If the 
weather is to be fine, tho leech lies 
motionless at the bottom of the glass, 
aud coiled together in a spiral iorm ; 
if rain may be expected, it will creep 
up to the top of its lodgings, and re- 
main there till the weather is settled; 
if we are to have wind, it will move 
through its habitation with amazing 
swiftness, and seldom goes to rest tiff 
it begins to blow hard ; if a remarka- 
ble storm of thuuder and rain is to 
succeed, it will lodge for some days 
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l^ : fore almost r/ziitiiiually out of the 
Watiri, aJi'i 'Jjn'v/yi*r l/M:at "'i'MaIMi-mi 
ili VJ'/l<'llt thlOMi aiJ'I rj,ilVn\f.\Vi: Hki: 
UJOUon? ; III J'lOflt, .1* III <:h:ar ml In HH'i 
i)k<: v/i-atiiftf', it l)M» O/MisUhlly ;«l liu: 
If/tW/ijj ; an'i in miow. a* in lainy 
Within, Jt j/iUh'* JU 'I W«:Jllf ipr in th" 
v«j«y mouth of thi- j/hial. 'Mh: loj# 
bh'/jI'J h«: i:oV;#«'J i# vi:r with a |/h:i;i: 

I// IJiliJ-J ill. 
Th* Chumicttl Bafomfcter. 'Jak<: 

It J'/fJj/ nailoW 1/otth: Mji:h .x* ;ifi ohl 

fashion"! I'yuu 'J*? O/lof/m: I///I i.I<-. # un<l 
j/u> into il two an<i h. half *imu,/i of 
t'MHt[A.'/i, at A i:h-.v«n titans, of .-hint 

lit' Will':; wh':|j th': '.;j||j|#hof ).-. ijj.». 
ftolvr'l, whi'h it will #f:u<lily <lo hy 
kli^ht agitation, m>M tin: foil owing 
IllUflJli:: 'lak«: Willi:!, iijin: '1/ ;tl/i ■; ; 
liitiuli; i A j/Ot;i*h f**altj#i:tn:j, thirty 
i-.iyjil grain*, an'J ihniinU: of um 
in on) a ina\ tsihtntthiM.), thirty i-Ji/hl 
gfailji*. JJnv,olv<: tiii-m: null* in Un- 

WHit.t j/iioi \j, mixing witii tin: 

VMmuUhfH.UA nj/iijt; tli'-li *hak<: tin; [ 
Wljolu Wl:ll t//g':lh<:f. O/lk thi: hotth: ! 
Wftll, aii'J wax tiif: U/j/ ( hut aih:rwai'h» 
ffjak'; In V<:/y 4luH.il aj/<|l,Mr<: 111 th«: 
iy/llr. Witd Hti'i hot m.ojli: '!),<: hot 
tie may thirli h': hung ii|/, Of lA.iSJii Ih 

any hUtlouaiy jj'MJtion. liy oh.*'i viug 

tfj<: fliil<:li'lit ;;j,js';aiaij'.'v. whi'h thi; , 
I/»»I.';|JjU WMium:, art th': W< aUil / [ 

i. liuti^:*, it iitjjtmit, an i:xn:Jhnt \it*iy t 
It '*«.". j 1..1V/1 of ji 'v/jjiwjj/ htorni, M of a. 
tutituy »ky 
(shftap lou PiUhor 'Mm* following 

U a J-.iiiij/l<-. J|j':tri/>'i of ki:<:|/llig M:i: Wttti-f 
loi a J '/iff/ tiliH: ili a 'On<inon [iiO:\n:l 
Oi JUj{ ; VIhsa: h';twi.i:li two .-.li'i U of 

{ >HJ><:» 'li<:W4j/a|/':f Will au^wrr, thi'.k 
iniNU i* h*;ll*-.i f t a I;iy«:i oi <otl>/ii hat 
ti fi^ fch'/iit half a/i in';h jn thi'ku< .v,, 
Urtti:!i the i'.m'U '/i |/{tj/i.r ai iii hutting 
b/j(i:tlj<:r # i'lliuiim a i:il<:l«:, th«:l* «4W '/I 

<#iut<s ii r.iitv/it ovi-i oin: «:ii'J ; mak Jul/ a 
>//li lh<; hhajyi; of a «tiyV<: |ii|H: hat 
ill) ii u.> thft lim. \'\ma'. thin i/vt.i an or 
illlMiy J/ik:h#-,f itiitui y/ith )<>: wah r, 
lliakilipr )t fji:i:j> <:IIO'i//h to |f«t O/i th<: 
Ulhl^ Hit Ha Vt f.Xi.imh: th<; feir, ini'l th<: 
riM^isI WHI l/<: HAt'/liUhfji at th«: h'li{/th 
Of if HID JlU lo: will k^:|/ Mfi'i the waU-,r 

f*Muin r/Ad ttfUr Lh«; i^ )h i/i<:iUy]. 



<-f <. fmi.y k t,: *u. 



M i«cbi*f Hak*r«. 

OJ# «'/«i'J !!.*»«. if* 1|j>« *</f!4 U fi/Mf*4j 

Jr< Mi« J»ii|i >|^/t •/! \-\'\<j yi-**ul 

Wlii.M »/<^/' J,j< w*i.M« Jj.jgM j/* f*Ht*4, 

Yi tn.'iui iu*. v.. m/* i«iii. «v 

11'/.- 'l>i>thlj M'wl lfj«i </J*" M'/mVI J^, 
y+J.*.i- -II m.j^ti.i *lw JJ ,j. lii,««L/ 
|fj< > li'/fjj ll.< UH* i h.,a> §y 

oi ,/-sfl«t|/« u.'ji^t j/i«Hi;i.^ 
II •■J'.l. « <l/'/l 

I /•!».•. 1'.^*; «;., 

A(<'1 >/j <■ '<<• li.-tflt* ti* J.«-l ll<J'/J.*r 

!"/( '. •>.« -».i l',i •.>•.< 
'I l.i I- J.^« 4 «.l.t:' U, liljjil I* '.f(U +IU\ !»*«, 
yil.,1- *.!».■ /',!,' B',.,ll r.,,), fvi(/(.f 
'I Ili. lilt;* * jyl.U ll.'.j Utif/hi tK* «!iH 

A I. -J I* vl^i.'i'.'l /.<"• 
'I \4 j...*' I,;' f ».4» ' ;« i f.o.1 I'.tt4't iK 
It -it ll-rlU l-H Ii<-.fi4 Ii.'. *M«fS«0< '/f J'/>*. 
Al.'J I'.'l !>'■ *■ I >'< 'J-'«//j./'/*' 

Wl.rtl ^.»'« <#'/0.i< i,ik.,*ui* 

'I ll« ^ ' ■.(/» I'. •-» «. '.J.- * |..*i I/-.I *!.'.«* 

'I !•■ j >' !•' ill 'I '/ii J 'J«'< t,l.rlH'llj ll,J*l. 

'Ih< J tt'i'lU fiiallf llf-.Mi mJi tytHI. 

Af.'l I !.• I. Il»i / rtrvl) < • tl,l.,f./ W»s 
O! »■ ;( iiy .11 <;.i ^#.1 I--I- ^ III/ e«^ 

' i/«/li I IJi'l/l|</fl •»!•.■• I i' *^.l \ \***J 

I n'/Ufl L'/l >i »l wi.Oil.'l , 
M«<ii^l.i I'/ /'/'il l««../|.l/i/l 4 i.'/l«C4 O.*./ uv, 

}i*n»i>u/ «. »i.f /H.ii./ ll.'./ itlvw 
Af.'l l/J^av Mi-. j/<~": '/I liif/li •«*'! !'/■» 
W.K ifiiLly..!*'!. |fl<;M'l J »/.'! I// '/<(«*/ 

Oli lliiti lli«. <fi.:' hl'i tUhh.Hti :i*.* 

W<#. ^H i".'ii".'l t'/ ■,!.' «#< lw< ( , 

Aii'l I UK J ¥!'»'■ |/«Jlil<'i l<4 'If t/l>«L 

'I I. ll «.>•.»/ «/!.« M..J(f#il |i//'/W U.ttU, 
'll.KI. W'/>..'l </<il nl. «/'/.!'«■ /«.i 

'J'/*,y .u.'l y^ll'.l f'j«.«: *MJ Ii*l, 
Of f4il ill!'' •<'* tl'/.tj I'*-'. 

ft «Ui ■!* ."4-: •:'/ Hi »• i. l,'.l/» ♦ i.».'/. 

'I; II,. i if', iil.'/iliif / 1,'^v/i/i .:«,*»l 
/. |#<J |/l«l.l ii 'U^^KI ih If,'- li'^it 
V'i«, '.i.^lil I'/ ;</»•. n<« 1 • I,' f i<i. 

'II, If. )<l U< l. V'.li-i.'.il. I,' I'^-.f.iJ 
In '.If.' *!*»*■*■ Wjlll alfj f»/'yi|/.'l 
Wfiil'- l/.Oi'Ull.J/ J'./ i»fi<l |.ii«/^ •l»'/'«fi'J 
Af.-lltL/Jj }*' iH.#t l*i.li*h ' 

Hi%H\ft(:*tUiUH of BfaiiMfi. 

A a; oil, Ih In fiii t a iifouiitaiu. 
A hi:!, Ih hi i u t vanity. 
Ahiaham llihnti-, th«: fath'.i of i/j»wj 
A'lam, Ifrhirui, ii 'J i-aith. 
A'loJiyhu.', tin * Hit hiJ l/Jfi li«** aij'J )i«::j 
Alh«-il # i fa um, ail h/lprht. 
Ah -naii'li:!', Urrrk, a hi:ljj'?' of l/i<:li 
AIjimI, i in i mi t all \H'.,Ui'.. 
A iiAh **.'.»■ U 'i rr.lt, iiniuo/tal. 
AlliO«, llihii'ill a l/<JMh:li. 
Al|iJ/i:W, (Jf'rl, n,nni.tlW,H* 
Anthony, Latin t fluii fifth in f(. 
Ai'hihahi, Utrnuin, a U/hi ohw*:fV«rf. 
Aiii'/i'l, Unriium, h i/iiUiiU.i/i'ff '/ 
iaixnii. 
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Arthur, British, a strong man. 

Baldwin. German, a bold winner. 
Bardulph, German, a famous helper. 
Barnaby, Hebrew, a prophet's son. 
Bartholomew, Hebrew, the son of him 

who made the waters to rise. 
Beaumont, French, a pretty mount 
Bede, Saxon, prayer. 
Benjamin, Hebrew, the son of a right 

hand. 
Bonnet, Latin, blessed. 
Bernard, Gertnan, bear's heart. 
Bertram, German, fair, illustrious. 
Boniface, Latin, a well-doer. 
Brian, trench, having a thundering 

voice. 
Cadwallader, British, valiant in war. 
Cwsar, Latin, adorned with hair. 
Caleb Hebrcxo, a dog. 
Cecil, Latin, dim-signted. 
Charles, German, noble-spirited. 
Christopher, Greek, bearing Christ 
Clement, Ijatin, mild-tempered. 
Conrad, German, able counsel. 
Constant! ne, J Ait in, resolute. 
Crispin, Jjotin, having curled locks. 
Cuthbert. Saxon, known famously. 
Daniel, Hebrew, God is judge. 
David, Hebrew, well-beloved. 
Denis, Greek, belonging to the god of 

wine. 
Dunstan, Saxon, most high. 
Edgar, Saxon, happy honor. 
Edmund, Saxon, nappy peace. 
Edward, Saxon, happy keeper. 
Edwin, Saxon, happy conqueror. 
Egbert, Saxon, ever bright. 
Elyah, Hebrew, God the Lord. 
Elisha ? Hebrew, the salvation of God. 
Ephraim, Hebrew, fruitful. 
Erasmus, Greek, lovely, worthy to bo 

loved. 
Ernest, Greek, earnest, serious. 
Evan, or Ivon, British, the same as 

John. 
Everard, German, well reported. 
Eugene, Greek, nobly descended. 
Eustace, Greek, standing firm. 
Ezekiel. Hebrew, the strength of God. 
Felix, Latin, happy. 
Ferdinand, German, pure peace. 
Francis, German, free. 



Frederic, German, rich peace. 
Gabriel, Hebrew, the strength of God, 
GeofTrey, German* joyful. 
George, Greek, a husbandman. 
Gerard, Saxon, all towardliuess. 
Gideon, Hebrew, a breaker. 
Gilbert, Saxon, bright as gold. 
Giles, Greek, a little goat. 
Godard, German, a godly disposition. 
Godfrey, German, God's peace. 
Godwin, German, victorious in God. 
Griffith, British, having great faith. 
Guy, trench, the mistletoe shrub. 
Hannibal, Punic, a gracious lord. 
Harold, Saxon, a champion. 
Hector, Greek, a stout defender. 
Henry, German, a rich lord. 
Herbert, German, a bright lord. 
Hercules, Greek, the glory of Hera, or 

Juno. 
Hezekiah, Hebrew, cleaving to the 

Lord. 
Horatio, Italian, worthy to be beheld. 
Howol, British, sound or whole. 
Hubert, German, a bright color. 
Hugh, Dutch, high, lofty. 
Humphrey, German, domestic peace, 
Ingram, German, of angelic purity. 
Isaac, Hebrew, laughter. 
Jacob, Hebrew, a supplanter. 
James, or Jacques, beguiling. 
Joab, Hebrew, fatherhood. 
Job, Hebrew, sorrowing. 
Joel, Hebrew, acquiescing. 
John. Hebrew, the grace of the Lord. 
Jonah, Hebrew, a dove. 
Jonathan, Hebrew, the gift of the Lord. 
Joscelin, German, just * 

Joseph, Hebrew, addition. 
Josias, Hebrew, the fire of the Lord. 
Joshua, Hebrew, a savior. 
Lambert, Saxon, a fair lamb. 
Lancelot, Spanish, a little lance. 
Laurence, uitin, crowned with laurels. 
Lazarus, Hebrew, destitute of help. 
Leonard, German, like a lion. 
Leopold, German, defending the people. 
Lewis, French, the defender of the 

people. 
Lionel, Latin, a little lion. 
Llewellyn, British, like a lion. 
Lucius, Latin, shining. 
Luke, Greek, a wood or grove. 
Mark, Latin, a hammer. 
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YOU ANKl 



'l.f. TICM.I 



Mnrtlu, ?Mt?in, mnrllnl. 
Mnttlipw, tfrfirrw, n |(i ft. nr prpAPttt. 
Mttnrirp, t.ittin, nprmi£ of 11 Moor. 
Mpi-imIIiIi, ltritinh, tint i-finrltiic of llm 

AIMI. 

MIpIiiipI, tfrhivw, wlin Im 1 ilc f* Ooi| ? 

Mtity.im, tiritmh, H milliner. 

Mo<uw, llrhvrw, ilniwii mil. 

Nnlllilliii'l, t/ittrrit', llm^/iO ol'Ooil. 

NimiI. /'Vrvm/i, miiiiipwIiiiI hlimk. 

Ni'Milim, fViw/-, virtorimm tivm Hip poo- 
pin. 

N«»i»l, /Vr/#f'A, lirlmt|riti^ to mm'* tin 
llvlly. 

N<n iiuui, /♦VriifA, otin limn in Nor- 
iiuimly. 

Ohinllitli, Ifrhrrw, llm rtprviiiif of Hip 
l<mi|. 

Oliver, /.ri/in, mi ollvp. 

Orlnmlo, ft'ifhtn, rmiiiMrl I'm llm limit. 

(hum ml, St inn, huiim* potirp 

(hWltlll, iS'rM'riM, IllIlM' of II lliiimn. 

Owpii, Hritiah, wpII iIpuppiiiIpiI. 
I'ntrlrk, /.iitm.u iiiiUlriuiiii. 
t "Mil I. t.'ifin, Hinnll, liltlp. 
IWimvmI, I'Wnvh, h pliwp in Kmiipp. 
Ppf-p^rlim. fulfil*, «•!■ 1 1 ii ml i^li . 
IVf-pf, (tnt'i, ii nirk m m|hih». 
Philip, (iirrfr, it lovol "I InMMrq. 
PIlillPH-J, fffhrrii; nf Imlil I'liiniliMlilili'iv 
linlpli. ponfiiirfpil (mm l< mli il | ill. m 
llumhil, or Ifnmilph, iV.mii/i, pun* Imlp. 

HiIVUMMhI. tlfl llHtll, Ijllil'l pIMIl'n. 

UpIiIhmi, lit hint*, llm mm nf vi'Omi 

Hpyimlij, Urrimtn, it Iovpi of pmily. 

Illrliiiiil. 'S'niiii, powi'lt'il). 

HoIhmI, lift-Mint, (iiiumiH in miiiHrl. 

Hojfpt, (jrrntitn, dlrotig coiitiqpl. 

Howlnml, f /rTiiimi, iMiiiunol I'm I ho Intnl. 

Itufili, tiittiii, • imIiIimIi. 

Molommi, ffrtntti; pPimPithlp. 

Nnm*im, Hflirrw, it little Mini. 

Hltllliml. l/rt»mi>, Imnnl by ( lo<l. 

Hnill, ifrhrrw, ilruitml. 

Hphlinlllill, f/ml, In lip ri'VPIPlirpil. 

HlliiPiiii, fff'htrw, IiihiHiik- 

Hltiioli, llihiiw, ohnlipnt. 

HlPltliPM, tiirvk, it ituwii or jrnrhttiil. 

Hwlllillt, Mi run, vpry hl^h. 

TIipoIiiiIiI, iMm-hm, hnltl ovpr lilt* ppoplo. 

TIipoiIoip, (jtrrA; flu* |(lfl. of OimI. 

TllPnilimiilfl, (Jrrrl, p.lvpii of Ooi|. 

TliPopliilllN, Urrrl, it lnvnr of Onil. 

Thulium, tirhrvw, n I will. 



Timothy, 11rrrk\ n fpnrnr of Onil. 
Toby, or Tulilnn. Ihhivtp, Mm got h! now* 

of (lip l,onl. 
Viilotifliip. tiiitin, powprflil. 

VlllPPIlf., l.tltiH, POII(|tlpHllJ(. 

Vlvlnti, t. a fin, living. 

Wiilfpr, Urrmnn t n nmipmrnr, 

Wit I win, tJrrman, n pommprnr. 

Wllllimi, tjrrimm, ilpfprniliiK mnny. 

/iimrhiMifl, iVtjritu\ liiiiopntit-. 

/iiipliiiry, ilrhrrw, nmmin boring Ihn 

Lmd. 
/ipIipiIpp. Ni/ritw, hn vl ng nn ItihoHlnnrA. 
/fPilpkinli, iirhrru; tin* JunUpp of tlif) 

lionl. 



Ailo! Imp, 1jrntnin t ft prliippAN. 

A^lllllft, Ifrrrl, jjonif. 

Auiiph, (JmHiin, plntnfp. 

AIpIIipii, It ml. Hip (mill. 

AIiIiph, (frrrA, hunt lug. 

AIIpp, AIIpIii, (Jittittw, imliln. 

Amy, Aiupliit, t'Yrnrh, n linlnvml, 

Anon, A mm, nr Mitmiiili, firhrfii*, gm ■ 
Hmm. 

Atiilipilit, t.nfin, n fitlr nlliir. 

Alllnolit, I nt hi, llkp jrolif. 

MiiiImiiii, t.ntin, Imnlpn or flfrntign. 

MiMiltirp, t.ntin f uiiik iit|/ Imppy. 

ItrmMlirln, f.nfin, |i|i«rmpi|. 

IIpi-iiipp, (tint, luluj/lnjr vlrlory. 

I loil hit, ftrttl, Ini^rlil nr (hiiiou'r. 

IHiiiipIip, t'S-nn'H, lnlr. 

Moiiii, t.titin, frnnd. 

Mriil^rl. Iiinh, Mliinlupr IiHkIiI. 

f 'imuiiiiifrii, fi'irrl, n rpfornipr of inpn. 

( 'iitlimiim, (tint, ptii-p or plpmi. 

Cliiirlly, ttrit'l-, Ihvp, liotuily. 

('Iiiu-IoIIp, t'Wni'h, nil iiolilo. 

i 'it ml in p. /mi in hw t\f (\irnfu*, thr f.nfin 

of ('hnrtrs, iioIiIp npiilliMl. 
( 'IiIop, Uvvrk-, n vri«i«ti hprli. 
( ( ln Im( Iiiiiii. tirvrl, ItploniritiK fo i Mirlnf. 
f VpIIIh, f.iitin, from i Vi»ll. 
f Mi'ply, it pfi/vMji/jfiM i\f tWifiif. 
I'liwn, f.ittin. plpiir or hri|rltl. 
f'mmtmipp, l.ntin, (Miiinfmii. 
Dphontli, firhrrti\ n Iipp. 
l>liitiit, (t'rrrA' .fiipifpr'n (Inuiclilnr. 
DoroiiH, fiinl, n wIM rop. 
horolliy, f/rrri, Hip Kitl of Oml 
Kllifll, iVrf.rn/i, lutlipltlPM. 

Klniuior, Mi i on, nil ffVulthil. 
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Bias, Elizabeth, Hebrew, the oath of 
God. 

Emily, corrwptedfrom Amelia. 

Emma, German, a none. 

Esther, Heather, Hebrew, secret. 

Ere, Hebrew, causing life. 

Eunice, Greek, fair victory. 

Endoia, Greek, prospering in the way. 

Frances, German, free. 

Gertrude, German, nil truth. 

Grace, Loft*, favor. 

Hager, Hebrew, a stranger. 

Helena, Greek, allaring. 

Jane, softened from Joan ; or, 

Janne, the feminine of John. 

Janet, Jeannette, little Jane, 

Joyce, French, pleasant. 

Isabella, Spanish, fair Eliza. 

Jodith, Hebrew, praising. 

Julia, Juliana, feminine of Julius. 

Lecitia, Latin, joy of gladness. 

Lois, Greek, better. 

Lncretia, Latin, a chaste Roman lady. 

Lncr, Latin, feminine of Lucius. 

Lydia, Greek, descended from Lud. 

Mabel, Latin, lorely. 

Magdalene, Maudlin, Syriac, magnifi- 
cent. 

Margaret, German, a pearl. 

Martha, Hebrew, bitterness. 

Mary, Hebrew, bitter. 

3Iand, Matilda, Greek, a lady of honor. 

Mercy. English, compassion* 

Mildred, Saxon, speaking mild. 

Nest, British, the same as Agnes. 

Nicola, Greek, feminine of Nicolas. 

Olympia, Greek, heavenly. 

Ormbilia, Latin, to be entreated. 

Parpell, or Petronilla, little Peter. 

Patience, Latin, bearing patiently. 

Paulina, Latin, feminine of Paulinus. 

Penelope, Greek, a turkey. 

Penis, Greek, destroying. 

Philadelphia, Greek, brotherly love. 

Philippa, Greek, feminine of Philip, 

Phoebe, Greek, the light of life. 

YbjUJ»,Greek, a green bough. 

Pnseilla, Latin, somewhat old. 

Prodeace, Latin, discretion. 

Pyache, Greek, the soul. 

Rachel, Hebrew, a lamb. 

Rebecca, Hebrew, fat or plump. 

Rhode, Greek, a rose, 

~, Saxon, rose of peace. 



Rosa. Latin, a rose, 
Rosabella, Italian, a fair rose. 
Rosecleer, English, s fair rose. 
Ruth. Hebrew, trembling. 

j Sabina, Latin, sprung from the 8a- 

I bines. 

i Salome, Hebrew, perfect. 
Sapphira, Greek, like a sapphire stone. 
Sarah, Hebrew, a princess. 
Sibylla, Greek, the counsel of God. 
Sophia, Greek, wisdom. 
Sophronia, Greek, of a sound mind. 
Susan, Susanna, Hebrew, a lily. 
Tabitha, Syrian, a roe. 
Temperance, Latin, moderation. 
Theodosia, Greek, given by God. 
Tryphosa, Greek, delicious. 
Tryphena, Greek, delicate. 
Vida, Erse, feminine of David. 
Ursula, Is it in, a female bear. 
Walburg, Saxon, gracious. 
Winnifred, Sixon, winning peace. 
Zen obi a t Greek, the life of Jupiter. 

CONVERSATION. - There are 
many talkers, but few who know how 
to converse agreeably. Speak dis- 
tinctly, neither too rapidly nor too 
slowly. Accommodate the pitch of your 
voice to the hearing of the person with 
whom you are conversing. Never 
speak with your mouth full. Tell 
your jokes, and laugh afterwards. 
Dispense with superfluous words — 
such as, " Well, I should think." 

The Woman who wishes her con- 
versation to be agreeable will avoid 
conceit or affectation, and laughter 
which is not natural and spontaneous. 
Her language will be easy and un- 
studied, marked by a graceful careless- 

| nests, which, at the same time, never 
oversteps the limits of propriety. Her 
lips will readily yield to a pleasant 
smile ; she will not love to hear herself 
talk; her tones will bear the impress 
of sincerity, and her eyes kindle with 
animation' as she speaks. The art of 
pleasing is, in truth, the very soul of 
good breeding; for the precise object 
of the latter is to render us agreeable 
to all with whom we associate — to 
make us, at the same time, esteemed 
and loved. 

WE NEED 8CABCELT ADVERT to 



280 



you ask!— i'll till! 



the rudeness of interrupting any one 
who In speaking, °»" to tne impropriety 
of pushing, to its full extent, a uiscua- 
•Ion which ha* become unpleasant. 

Homr Mr* iiavk a Mania for 
Greek and Latin quotation*: thin in 
peculiarly to he avoided. It in like 
pulling up the stone* from a tomb 
wherewith to kill the living. Nothing 
is more wearisome tlian pedantry. 

IF YOIT KKRL YOUR lNTKM,KUTUAf, 

Hupkriority to any one with whom 
you are conversing, do not seek to l>ear 
uim down : it would lie an inglorious 
triumph, and a breach of good manner*. 
Iteware, too, of speaking lightly of 
•u Inert* which bear a sacred character. 

WlTMltflfl OUUAMIONAM.Y OA1N A 

Reputation in society; but nothing 
is more insipid and in worse taste than 
their conceited harangue* and self-suf- 
ficient air. 

It ih a Common lofcA that the art 
of writing and the art of conversation 
are one; this is a great mistake. A 
man of genius may be a very dull 
talker. 

ThkTwoOranu Modem of making 
your conversation interesting, are to 
enliven it by recitals calculated to 
affect and impress your hearers, and to 
intersperse it with anecdotes and smart 
things. 

COMPOSITION. — If you would 
write to any purpose, you must be per- 
fectly free frornwithoiit, in the first place, 
and yet more fr^ from within. (Jive 
yourself the natural rein; think on no 
pattern, no natron, no paper, no jiress, 
no public: tiiink on nothing, but follow 
your own impulses. Oive yourself as 
you are. what you are, and how you see 
ft. Kvery man sees with his own eyes, 
or does not see at all. This is in contro- 
vert! bly true. Bring out what you 
have. If you have nothing, be an 
honest beggar rather than a respect- 
able thief. Oroat care and attention 
should be devoted to epistolary corre- 
spondence, as nothing exhibits want 
of taste and judgment so much at a 
•lovenly letter. It is recognized as a 
role that all letters should be prepaid. 



The following hints may be worthy of 

attention : 

Ai.wayr pttt a Stamp on y oar en- 
velope, at tho top of the right-hand 
corner. 

Lkt tiir Direction* be written 
very plain ; this will save the peatman 
trouble, and facilitate businese by pre- 
venting mistakes. 

At tiir Hrad of youk Lrrrra, 
in the right-hand corner, put your 
address in full, with the day of the 
month underneath : do not omit this, 
though you may oe writing to year 
most intimate friend three or four 
times a day. 

What you iiavr to nay in tout 
Lrttrk, say as plainly as possible, M 
if vou were* speaking: this is the btftt 
rule. I>o not revert three or four timet 
to one circumstance, but finish an ydtt 
go on. 

Lrt your Hionatiwr be written 
as plainly as possible (many mistakes 
will be avoided, especially in writing to 
strangers), and without any flourish, 
as these do not add in any way to the 
harmony of your letter. We havesertl 
signatures that have been almost im« 
possible to decipher, being a mere. mam 
of strokes, without any form to indicate 
letters, 'fhis is done chiefly by the 
ignorant, and would lead one to snp* 
pose that they were ashamed of sign- 
ing what they had written. 

l)o not Ohohh your Letter*! 
surely paper is cheap enough now to 
admit of your using an extra half* 
sheet, in case of necessity. (This prac- 
tice is chiefly prevalent among young 
ladies.) 

If you Writk to a Htranokr for 
information, or on your own business 
be sure to send a stamped envelope, 
with your address plainly written; 
this will not fail to procure you ai 
answer. 

Ik you ark not a Oooti Writ** 
it is advisable to use the best ink, pa- 
per, and pens, as, though they mat 
not alter the character of your hand* 
writing, yet they will assist to make 
your writing look better. 
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THK Papkr on which you write 
thould bo clean, iiud neatly folded. 

TtlKHK ritlOlll.D NOT UK MAINS nil 

the envelope; if otherwise, it is only 
an indication of your own slovenliness. 

Oahk must betaken in giving titled 
persons, to whom you write, their 
prowr designations. 

To thoae who Write for tho Proaa. 
— It would bo a great favor to editors 
Ami print ims, should those who writo 
lor the press observe the following 
ruloH. They are reasonable, ami cor- 
respondent* will regard I hem as such : 
1. Write with black ink, on white 
paper, wide ruled. 2. Make the pages 
small, one-fourth that of a foolscap 
sheet. 8. I^oavc tho second page of 
each loaf blank. 4, (live to the written 
l>*go an ample margin ci// mum/, o. 
Number the pages in the order of their 
succession, (i. Write in a plain, hoM 
hand, with loss respect to beauty. 7. 
Vm> no abbreviations which are not to 
appear in print. 8. Punctuate the 
manuscript as it should he limited. 
I*. For iAi/i'iyi, underscore one line, for 
KMAU. CAlMi'AUi, two; TAlMTAUS, 
throe. 10. Never interline without the 
caret to show its place. 1 1. Take special 
pains with every letter in proper names, 
12. Review everv word, to be sure that 
none are illegible, lit. l'ut directions 
to tho printer at the head of the first 
l»age. U. Never write a private letter 
to tho editor on tho printer's copy, but 
always on a separate sheet. 

Errors in Speaking. -There are 
acvoxnl kinds of errors in speaking. 
Tho most objectionable of them 
are those in wnich words are em- 
ployed that are unsuitable to convey 
the moaning intended. Thus, a per- 
aon wishing to express his intention 
of going to a given place, says, " 1 
prt^kw poing," when, in fact, he pur- 
/kmc* going. An amusing illustration 
of this class of error was overheard by 
ourselves. A venerable matron was 
speaking of her sou, who, she said, 
was quite stage-struck. " In fact," re- 
marked tho old lady, " ho is going to a 
pmnuturc performance this evening ! " 
Considering that most amateur per- 



formances are /wwiii/urr, wo hesitate 
to say that this word was misapplied; 
though, evidently, the maternal inten- 
tion was to convey quite another 
meaning. 

O in Kit Kiiuotts Auihk from tho 
substitution oi' .sounds similar to tho 
words which should be employed; 
that is, spurious words instead of gen- 
uine ones. Thus, some people say, 
" iriiM/nciM.'/ir," when they mcau " §r- 
ffjuuriWirr." A nurse, rtvommcuding 
her mistress to have one of the newly- 
invented carriages for her child, ad- 
vised her to purchase a /in "ii in fmhitov / 

O illicit K mm lis a UK ( >rr ah to NKD 
by imperfect knowledge of the Kng- 
lish grammar. Thus, many people 
sav, " Hetweeu you and I," instead of 
" Hot ween you and me." Hy the mis- 
use of the adjective: " What bfiiut(ntl 
butter! What a mi'iv landscape!" 
Thev should nay, "What a l*iiHt(ful 
/iifji/jtitf/ir'/ What m,r tmttcr.'" And 
by numerous other departures from 
the rules of grammar, which will bo 
pointed out hereafter. 

Hy mi* MtsnioN animation ok 
Wouiw. Many persons sav /irououu- 
chition instead of pronunctxition ; oth- 
ers say pro-nun she a-ahuu, instead of 
pro-nun ce a shun. 

Hy tiik Misim vision ok Woium 
and syllables. This defect makes tho 
words cp* iiffi/>.(A<in/iii a sound like ti miimi- 
AiKM.ii/nr, or nn m/iAr like «i /i»if/«/fr. 

Hy Imi'kui'Ih r KMiNrunoN, as 
when a person says hchhrn for Artier/*, 
cAAcr for nvr, jWhofat? for e/iomAf/r, 
etc. 

HY THK IISK OK PimVINrtAl.ISMH, 

or words retained from various dia- 
lects. 

Rules and Hints for Correct 
Speaking. — - Who and whom are used 
in relation to persons, and which in 
relation to things. Hut it was once 
common to say, "the man which.*' 
This should now be avoided. It is 
now usual to say, "Our Father who 
art in heaven," instead of" irAiVA art 
in heaven." 

ICAiw is, however, sometimes ap- 
plied to things as well an to persons. 
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you ark! — i'll till! 



Wo may thorn fore aay, " Tho country 
who»r inhabitant* arc free." [Ontm- 
mariana differ in opinion upon thin 
aubject, but general linage juatifiea the 
rule.] 

Thou ia employed in Holeinn dia- 
courae, an<l yon in common language. 
Ye. (plural) in alao uaed in aerioua 
oddrcaaea, and you in familiar language. 

Tho uaea «f the word // are vuri- 
oua, and very perplexing to the uned- 
ucated. It ia not only lined to imply 
peraona, but thinga, and even idem, 
and therefore, in Hpenking or writing, 
iU OHHiHtauce iH coiiatutitly required. 
The perplexity reaped i rig thin word, 
ariaea from the fact that in uaing it in 
the couMtruetion of a long acntence, 
aulfleiont care ia not taken to i inure 
that when it ia employed it really 
pninta out or re (era to the object in- 
tended. For if lata nee, " It wits rain- 
ing when John act out in hia cart to 
go to the market, and he waa delayed 
ho long that it waa over before he 
arrived." Now what ia to be under- 
atood by thia aciiteuec? Waa the rain 
over? or the market? lOithe.r or both 
might be inferred from the construc- 
tion of the Heiitcucc, which, therefore, 
ahould be written tliua: "It waa rain- 
ing when John act out, in hia cart to 
go to the market, and he waa delayed 
ho long that the market waa over be- 
fore he arrived." 

Hulc. After writing a acntence, 
alwaya look through it, and aee that 
wherever the word It ia employed, it 
refer* to or currica the iriiml back to 
the object which it ia intended to point 
out. 

The general diatiuct ion between This 
and Tlmt ia, thin denotes an object 
preaent or near, in time or place, that 
aomcthing which ia abaetit. 

These refera, in the aame manner, 
to preaent objeeta, while thone refera to 
thinga that are remote. 

Who change's under certain condi- 
tiona, into whmr. mid whom. Hut that 
and which alwaya remain the aame. 

That may be applied to nouna or 
mihjccta of all aorta; aa t the yirl that 
went to Hchool, tho dog t/vit bit me, tho 



nhip that wont to London, the opinion 
thftf he entertained. 

Tlie mlNuao of thoae pronotina girri 
riae to more errora in a peaking and 
writing than any other catiao. 

When you wiah to diatinguiah be- 
tween two or more peraona, *ay f 
11 Which ia tho happy man?" — not 
who " Which of thoao ladicii do you 
admire?" 

Inatead of"W7io do you think him 
to be?" Hay, " Whom do you think 
him to be?" 

Whom ahould I aoo? 

To whom do you apeak ? 

Who aaid ao? 

Who gave it to you ? 

Of whom did you procure them? 

Who waa hrf 

Who do men aay that / am ? 

Whom do they represent nie to ho? 

In many inataneea in which who ia 
used Jin an interrogative, it doea not 
become whom ; aa " Whft do vou apeak 
to ? " " Who do you ox i»eet? " " Who 
ia ahe married to?" "who ia thin re* 
aerved for? " " Who waa it made by?" 
Huch aentencea are foutifl in the wrlt- 
iuga of our beat authors, nnd it would 
be preaumptuoiia to conaider them M 
ungrammaticnl. If the word whom 
ahould be preferred, then it would he 
beat to aay, " For whom ia thia re- 
aerved ? " etc. 

Inatead of" After whirh hour," nay, 
"After that hour." 

Self ahould fiever be added to hi* % 
their, mine, or t hi tie.. 

Each ia uaed to denote every indi- 
vidual of a number. 

Every denotea all tho individual of 
a number. 

Either and or denote ati alternative: 
" I will take either road, at your pleas- 
ure; " •' I will take thia or that.'' 

Neither nieiiiia not either; and nor 
tueatia not the other. 

Either ia aomctimca uaed for each — 
11 Two thiovea were crucified, on cither 
aide one." 

" Let each eateem other* aa good on 
themaelvea," ahouhi be, " I*et each 
eateem othcra aa good aa himneff.*' 

" There are bodioa each of which art 
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bo small," should be, " each of which is 
so small." 
I I>o not use double superlatives, such 
aa moet utraightest, most highest, most 
finest. 

The term worser has gone out of use ; 
but leaser is still retained. 

The use of such words as chiefest, ex- 
tretnest, etc., has become obsolete), be- 
cause they do not give any superior 
, forms to the meanings of the primary 
J words, chief, extreme, etc. 
1 Such expressions as more impossible, 
I more indispensable, more universal, more 
| uncontrollable, more unlimited, etc., are 
objectionable, as they really enfeeble 
the meaning which it is the object of 
the speaker or writer to strengthen. 
For iustancc, impossible gains no 
strength by rendering it more impossi- 
ble. This class of error is common 
with persons who say, " A great large 
house," " A great big animal," " A little 
mall foot " " A tiny little hand." 

Here, there, and where, originally de- 
noting place, may now, by common 
consent, be used to denote other mean- 
ings; such as " There I agree with 
you," "Where we differ," s We find 
pain where we expected pleasure," 
"Here you mistake me." 

Hence, whence, and thence denoting 
departure, etc., may be used without 
the word from. The idea of from is 
included in the word whence — there- 
fore it is unnecessary to say, " From 
whence" 

Hither, thither, and whither, denoting 
to a place, have generally been super- 
seded by here, there, and where. But 
there is no good reason why they 
should not be employed. If, however, 
they are used, it is unnecessary to add 
the word to, because that is implied — 
"Whither are you going?" u Where 
are you going? " Each of these sen- 
tences is complete. To say, " Where 
are you going to?" is redundant. 

Two negatives destroy each other, 
and produce an affirmative. " Nor did 
he not observe them," conveys the idea 
that he did observe them. 

But negative assertions are allow- 
able. "His manners are not impo- 



lite," which implies that his manners 
are, in some degree, marked by polite- 
ness. 

Instead of " I had rather walk," say 
" I would rather walk." 

Instead of " I had better go," say " It 
were better that I should go." 

Instead of " I doubt not but I shall 
be able to go," say " I doubt not that I 
shall be able to go." 

Instead of " Let you and /," say 
" Let you and mo." 

Instead of " I am not so tall 
as him," say "I am not so tall as 
he." 

When asked "Who is there?" do 
not answer " Me," but " I." 

Instead of "For you and /," say 
" For vou and me." 

Instead of " Mays I," say " I said." 

Instead of " You are taller than 
me," say " You are taller than I." 

Instead of " I ain't," or " I arn't," 
say " I am not." 

Instead of "Whether I be present 
or no," say "Whether I be present or 
not." 

For "Not that I know on," say 
"Not that I know." 

Instead of " Was I to do so," say 
"Were I to do so." 

Instead of "I would do the same 
if 1 was htm," say " I would do the 
same if I were ho." 

Instead of " I had as lief go my- 
self," say " I would as soon go my- 
self," or "I would rather." 

It is better to say " Bred and born," 
than "Born and bred." 

It is better to say "Six weeks 
ago," than "Six weeks back." 

It is better to say "Since which 
time," than " Since when." 

It is better to say " I repeated it," 
than " I said so over again." 

It is better to say "A physician," 
or " A surgeon w (according to his de- 
gree), than "A doctor." 

Instead of " He was too young to 
have suffered much," say " He was too 
young to suffer much." 

Instead of "Leu friends," say 
" Fewer friends." Less refers to quan- 
tity. 
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ttwfpfltl of " A qimnfily of people," 
tmy " A nunther of people." 

InMpfl'l of " Up itwt thpy we know," 
My " Him mill tttPM." 

InplPAil of "i4« far a* I ran nee/'uny 
" Mm fur ap I ran ppp.*' 

Ififtlpft'1 of " If I aim wit mMiikrn" 
My " If I miftfflkp not." 

Iti«!pfl»l f»f " You nip mMtikm" pay 
" You ml«»Akp." 

hiflf*»rt'l nf " What brttut{fut Iph ! M pay 
" What g.M,.1 !».«!•• 

luptHin of " Wlmf a nirr propjipH ! " 

MJf " Whfll ft hroufifut prmppft I " 
IfiPtpfl'l of " A ww p'tit of glovpp/' 

My " A pnlr of opw jjIoyp*." 

IftPfPfl'l of paying "iff hehing* to 

Hip Hmi*p" My ''The limine helongp to 

lilm." 

InMpfl'l of paying " AW mi nnrh 

Ifilnir/" mv " Not Rtiy nueli thine." 

Inpfpfltt' of " I Iimiip you II tltlfik 
nothing '»»!(." PAY "I liopp you'll lllfflk 
not lil nit of It.'* 

IfiMpfl'l of " Itpptorp I! tut'k to nip/' 
My " llwlorp It to nip." 

fn*»t»»n«l of" I ftU«l»"H tllP vrrnnify nf 

1il« ptnry," My " I iloiili*. flip truth nf 

ilia at'irv." 

tfiotpn'l nf " f qi.|«|m»o "f rvir Ppp 

him." mv " I ppIiIumi p»-p him." 

luptfflit nf " /fa/A*r wirwhti" or "A 
fitfff wnrmiph." My " Untli^r wnrm." 

Ill«tp»«l 'if " J ptpprttwl fn h'lvr folffifl 
llilll," MV " I P^l»».|'t«i| to fliul him." 

luafrml of " M'O/." MV " * 1 ll»h»'." 

hi«lMit of" ||o U n vi-ry ri«oo/ ppr- 
pon," mv " I In la ii«lng rnpwl)y.'' 

(fieff-M'l of " Who A'ifr»«y'iii munir?" 
mv " Who toftrhf^ you tnu«lr7 " 

|ttc|rqi| nf " t nwrr ping whmrwr I 

pflii h» -1 1 v it." pny " I npvpr Ping wIomi I 
mo lo'lp it." 

hipf»-n*l of " itffnro I »1o that I mii«t 
flr*1 n«k h-nvp," P»y " llpfnro I ilo thflt 
I mint ««k h'fivi'." 

lopfpfl'f of "To tfrt nvrr tllP illftl- 

pully," p«y "To nvprronip *Iip itifll- 

Tlin phrnqp "art m*r" la in lfinfir 
pappp f!i|pnpii)lpf| ( »p # Ut " ppt ov*»f a 
pprnmi," tii ' gpt nypr a wppk,"to"j£pt 

OVPt Afl flppnnifinfi." 

ttmtPAil of My in j? "TIip ofarrvntion 



of fhp role/ 1 nay " Tlie oWnrfttMff t*f 
the rulp." 

hiMeflfl of " A tnflti nf pljrhty ymH 
of arp," Prty "A fiiufi eieliiy ye«n« nkL* 

inpfpflfl of " llprp ^y#'hlp hottfiffd 
IipaiI," «At " 1 1 prp Up* hi* Itofinrerl hp«L H 

luptPA'l of " Up ftiPrf from fny& 
Ifrtff f " nny " llpilipil through neglpf't/' 
or " iu po'iiPPiiupuip nf tiPfrTeii.* 1 

tufttPH'l *if Apph* Are plenty/' 
" Applp« nrp plniitiful.** 

IfiPtpnil fif " Thp t>iff*r md of Ik 
ypAr."p«y " TIip pimI, or the clone of tb 
ypnr." 

lupfpAfl of "TIip fhnf tfoterntneflC 
p«y " Thp govprttftfpnf nf tlmi ig«v«r 
rent ti ry, or rwr, or tiinp.** 

hiPtPflfl of" Kor nuohl \ know/' Nf 
" For AUtfhi I know.' 1 

Iiiptpflil of " A '-o#/io» of rlmlrn/ 4 mf 
"Tworlmirp." 

InPteAii <if " Vim mupW Mf " tW 
pprPiuiP." 

Hut you may pa* " A mtrrM 
Hiuplp/*'or " A ttiArripfl imir/ 1 of M A 
p*nip|p of fowl«," ptr., in liny AMI 
whprp otip of pflrh PPt In to lie ttimf* 
Ptoml. 

IiiPtPA'1 of "Thpy Arp unifnttpfithr 
in flip hoii'lpof nint rluiony," Mf "flie/ 
Arp unlfp'l in tiiAtrifiiotiy." or ,, Tlifjf 
Arp niArrlpii." 

tiiPtPAil of "Wptr»vp| j»/otr/ < Nyr N Wi 
»r«vpl nhiwlr.*' 

tuptpnil of "Up plungpfl ttmtn 1Kb* 
flip rivpr/' pay " Up plunge<1 IntoUrt 
rivpr." 

luptPAil of" tlpjitmpp'l /mm rfV 
thp PiAtTohllng." pbv " lip jumpeil m 
from thp M»flffoMinjr. M 

htPtpRil of" Up I'Amp thelwitfi/fiK 1 / 
pay " lip rump thp Iflpt." 

loPtpflil of " wiiM-Trm//' with relerenn 
to thiufrp Dipt hflvp Any limit. My H m- 
prAl ; " " j£pnprnlly «pprote*1/' ImiMM 



of " uuivprpftllir Approvpil j 



'■••f 



ftiir 
Ally IipIovpiI," IiiPtpftfl or " iinivemll; 
liefovetl." 

tiiptpfiil of "They rulne«1 on* m 
My "Thpy ruliipil papIi other. 

ItiPtppfl of " If in pw 1 
P*y "If IpuppppoV' 

InPtPAil of" A farpr rnmgh 
Mf "A ruom large enough. 
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ad of " This rill* to Id," say 

villa to be let." 

«d of " I am slight in compari- 

foo," say " I am slight in com- 

i with you." 

sad of " I went for to see him," 

went to see him." 
■ad of " The cake is all eat up," 
"he cake is all eaten." 
ad of 14 It is bad at the beat," say 
rery bad." 

sad of " Handsome is as hand- 
loes," sav "Handsome is who 
•me does/' 

>*d of "As I take it," say " As I 
r "As f understand it." 
sad of " The book fell on the 

say "The book fell to the 

sad of " His opinions are ap- 
' of by all," say " His opinions 
proved by all." 

sad of " I will add one more ar- 
t," say " I will add one argu- 
nore," or "another argument." 
aad of "Captain Rcilly was 

by a bullet," sav " Captain 
was killed with a bullet." 
Bad of "A sad curse is war," say 
is a sad curse." 

ead of " He stands sir foot high," 
le measures six feet," or " His 
is six feet." 
ead of " I go every now and then" 

go often, or frequently." 
tead of "Who finds him in 
i," say " Who provides him with 
C 

"The first two," and "the last 
instead of " The two first," "the 
st ; " leave out all expletives, 
a u of all," " first of all," " last 
' rt best of all," etc, etc. 
aad of "His health was drank 
Ohusiasm" say "His health was 
enthusiastically." 
aad ot"Exeept 1 am prevented," 
DTnlees I am prevented." 
aad of " In its primary sense," 
In its primitive sense." 
sad of " It prieves me to iff 
lay " I am grieved to see you." 
aad of " Give me them papers," 
Hve me those papers." 



Instead of u Thorn papers I hold in 
my hand," say " These papers I hold 
in my hand." 

Instead of" I could scarcely imagine 
but what" say "I could scarcely imagine 
but that" 

Instead of " He was a man notorious 
for his benevolence," sav "He was 
noted for his benevolence. 

Instead of " Hhe was a woman' cele- 
brated for her crimes," say "She was 
notorious on account of her crimes." 

Instead of " What may your name 
be? " say " What is your name T " 

Instead of " Bills are requested not to 
be stuck here," sav " Hi if -stickers are 
requested not to stick bills here." 

Instead of " Bv smoking it often be- 
comes habitual,*' say "By smoking 
often it becomes habitual." 

Instead of " I lifted it up" say " I 
lifted it." 

Instead of " It is equally of the same 
value," say " It is of the same value," 
or " equal value." 

Instead of " I knew it previous to 
your telling me," say " I knew it pre- 
viously to your telling me." 

Instead of " You was out when I 
called," say " You were out when I 
called." 

Instead of" I thought I should have 
won this game," say "I thought I should 
win this pine." 

Instead of " This much is certain," 
say u Thus much is certain," or, " So 
much is certain." 

Instead of " lie went away as it may 
be yesterday week," say " He went away 
yesterday week." 

Instead of " He came the Saturday 
as it may be before the Monday" specify 
the Monday on which he came. 

Instead of " Put your watch in your 
pocket," say " Put your watch into your 
pocket," 

Instead of " He has got riches," say 
" He has riches," 

I nstead of " Will you set down ? " say 
"Will you sit down?" 

Instead of " The hen is setting," say 
" The hen is sitting." 

Instead of "It is raining very 
hard;' say " It is raining rery last." 
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Jnntead of " No, thankee," Hay " No, 
tIiH.uk you." 

liiHtead of " I nan not do It without 
further meana," nay " I cannot do it 
without further mean*." 

luntead of " No Hr toner but" or " No 
other but," Hiiy " than." 

IuhIinhI of "Nobody elw. tint her," nay 
11 Nobody hut her." 

liiHtead of " Ho fell down from the, 
1ml loon," nay " lie. fell from the bal- 
loon." 

liiHteHtl of "He, rone up from the 
ground," nay "lie rone from the 
ground." 

ItiHlead of" TkfKfi kind of orangeHurfl 
not good," hay "Thin kind of oranges 
in not good." 

Ititftettd of "Homehow or another" 
nay " HoiiM'huw or other." 

liiHtead of " llndr.niahle referenda! re- 
quired," Hay " Mm *r.eptiouable refer 
tmcea required." 

IiiMe.ad of " I cannot rhe HiifhVient 
AiudH," nay " I cannot raiue HiiJhV.ieut 
ftjndH." 

luntead of" I cannot raiee ho early 
in (tut morning," tiay " I euuuot rineno 
early in the morning." 

luntead of" Writ, I don't know," Hay 
"I don't know." 

luf.te.ad of " Will I give you Home 
more, lea? " nay "Hhall I give you Home 
more tin? " 

liiHtemi of "Oh dear, what will I 
do?" nay "Oh iU uv, what hhtill I do?" 

Iiihtimd of "I I id uk indijl'i'.mit of 
it," nay " I iliiuk indifferently of it." 

lunlr.ad of" I will wild it ron/orma- 
blf to your ordern," my " I will neud it 
conformably to your ordern." 

luntead of "(live, me a /rut hroth," 
nay "(iive me Home hroth." 

luntead of " /ftrmiUl it wan hern," 
Buy " Hhe miid it wum hern." 

luHti-.iiil of "To he yivrn away 
ynitin," Huy " To he. given away." 

luntead of " Will you enter in?" 
»ay " Will you enter? " 

limteud of " Thie three, duyn or 
more," nay " Tbaau three dayn or 
more." 

1 instead of "He la a had gramma- 
rian" May " He u not a grammarian." 



inntead of "Wo amue Mm/turf uj 
" W« accune him of." 

Inatead of " We atHjuit him from," 
nay " We aeqiilt him of." 

liiHtead of " I am avcrneyVow that/ 1 
Hay " I am averne to that." 

ItiHtead of "I confide on you," aiy 
" I confide in you." 

Imttead of "I differ with you," UJ 
" I differ from yon." 

Imttead of "Ah hooii om ever" My 
" Ah hooii an." 

Instead of " The very br.*t, n or "Tha 
very wont," Hay " The ht*t or tha 
worat." 

liiHtead of " A winter'* morning" tiy 
11 A winter morning," or " A wintry 
morning." 

liiHtead of " Fine morning, tffit 
morning," nay " Thin in a line morning." 

liiHtead of " How do you dot"**] 
" How are you?" 

luntead of" Not ho well aa I opold 
winh," Hay " Not quite well." 

Avoid HUrh phniHeH aa "No gr»tf 
Mhukca," " Nothing to hoaat of," 
" Down in my hootH,""Hufferfng front 
the hliu-H." All ntich HeiiUiiHu* Imll- 
r,ute vulgarity. 

liihteuil ot " No one en/mat prof til 
upon him," Hay " No one can prevail 
upon him." 

(iihlead of "No one hasn't (ail led," 
Hay " No one haa ealled." 

Avoid Hiieli phramen na "If I waa 
you," or even " If I were you." Itattar 
nay " I advinc you how to art." 

luntead of" Von have a right to pay 
me," nay " It U right that you ahoiihl 
pay me." 

luntead of" I am going oim u»ur" 
nay " I am ahout to take a tour/' or 
"going." 

tiihti'iul of " I am going oner tha 
hridge," my " 1 am going avrou tha 
bridge." 

luntead of " He in coining here," Hay 
" He in coming hither." 

Instead of " He liven op|>OHJte tha 
aquare," Hay " He liven oppoaitu to the 
nquare." 

liiHtead of" He helangaUt this lleform 
('luh/' aay "lie in a member of the 
Itofurin Club." 
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ohooee to/ 1 say "Because I wottM 
father not." 
Instead of " itotHM* why T M My 

"Whyf" 

Instead of "That M#fe boy/ 1 My 
"Thai boy," 

Instead of "Dlrtrt your letter to 
me/' say " Address your tt*tu*r to me. M 

instead of "The horse In not mwA 
«wM, M My " The bono ii not worth 
much/' , 

Instead of "The *utywt-m<tifcr of 
debute/ 1 nay "The euljleet of debate," 

Instead of savf ng "When he mt* come 
baek/'eay " When he had eome back." 

Instead of saying "Mis health hus 
been #AwA/' say " Ills health has been 
shaken," 

Instead of " tt was tpnte In my pres« 
enee," say " It wns spoken In my pres- 
ence." 

Instead of "Kwy right/' or "Very 
wrong/ 1 say " Right," or •' Wron*,° 

Instead of " The mttrtffttf^r paid him 
the money/' say " The mortgagee paid 
him the money/ 1 The mortgagee 
lends i the mortgager borrows. 

Instead of " This town Is not »m large 
as we thought/' my " This town Is not 
so targe as we thought." 

Instead of " I fault fftm fa Hp another 
permin/'say "I mistook you for another 
person*" 

Instead of " On WMw side of the 
fiver," say " On each aide of the river." 

Instead of " Thm 4 # llfty," say "There 
are flfty," 

Instead of " The bat of the two/' 
•ay "The better of the two." 

Instead of " My clothe* have hpwmp 
fee ntniitt for me/ say " t have grown 
too stout for my otolites." 

Instead of " Is Mr. Adams in t " say 
"IsMr, Adams within?" 

Instead of " Two a/wwuj/W of physic," 
say "Two spoonfuls of physic, 

instead or " He mtt*( not do It," say 
" He needs not do It." 

Instead of "Hhe said, says she." say 
"She said." 

Avoid suoh phrases as " I said, says 
I/ 1 " Thinks I to myself, thinks 1/' etc. 

Instead of " 1 don't think so/' say 
"I think net/' 



ger/' say " tH t mmkm t 4& 

ger," 

Instead of "Ths weatbtf Ii Ad/ 1 
say "The weather is very warm," 

Instead of "I mimI/' aay "I per* 
spire." 

Instead of " I mty want two dot* 
lars/' say " I want only two dollars/' 

Instead of " Whatsontever." m 
" Whatever/' nr " Whatsoever' 

Avoid suoh exclamations as "fled 
bless me I » " < hid deliver me I " " % 
Godl" "Hy Uor'l" "My LotM* 
" Upon my soul I " eto. 

"THOU Stt At/T NOT TAKM Ttti KAMA 

or rtttt Loud tmy Ooti tit vai*." 

MtONVK OIATIOH. « Accent Is 
a particular stress or force of the votes 
upon certain syllables or words* This 
mark ' in printing denote* the sylla- 
ble upon which the stress or farce of 
the voice should be placed. 

A Wotth MAY ttAVM MOM TWAH 

Oft tt AWHftY. Take as an Instance «► 
pimtim* In uttering this word 
give a marked emphasis of the V- 
upon the flrst and third syllables, and 
therefore those syllables are said to be 
accented. The first of these accents Is * 
less distinguishable than the second, 
upon which we dwelt longer, therefore 
the second accent Is called the primary, 
or chief accent of the word. 

WiiMft tmm Kui.ii AtxiMirr tk\ t \m 
oh a Vownii, that vowel should have 
a long sound, as in w'wtf but when 
it Ail Is on a consonant, the preceding 
vowel has a short sound, as In AoA'tf. 

TtioOTAtH A (hum KftOWt.Mtioii or 
I'MiNtrNtiiATiuN, It Is advlaable for 
the reader to listen to the eaamples 
given by good sneakers, and by edu- 
cated persons. We learn the pronun- 
ciation of words, to a great eatent, by 
imUtitfahj just as birds acquire the 
notes of other birds which may be 
near them. 

Iltrr it wttiti an vast Important 
to bear in mind that there are many 
words having a double meaning or ap* 
plication, and that the difference of 
meaning is indicated by the dlfibrence 
of the aeeeati Among these words, 
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mm Are distinguished from verbs 
rthis means; nouns are mostly ae- 
rated on the first syllable, and verbs 
i the last. 

Noun signifies name; nouns are 
te names of persons and things, as 
ell as of things not material ana pal- 
able, but of which we have a concep- 
on and knowledge, such as courage, 
wmness, goodness, strength ; and verbs 
cpress actions, movenxents, etc. If the 
ord used signifies that anything has 
Ben done, or is being done, or is, or is 
> be done, then that word is a verb. 
Thus, when we say that anything 
i " an in'sult." that word is a noun, 
nd is accented on* the first syllable ; 
ut when we say he did it " to insult" 
nother person, the word insult" im- 
lies acting, and becomes a verb, and 
aould be accented on the last sylla- 
le. The effect is, that, in speaking, 
ou should employ a different pronun- 
iation in the use of the same word, 
hen uttering such sentences as these : 
-"What an in'sult!" "Do you 
lean to insult" me?" In the first 
^stance you would lay the stress of 
oioe upon the in', and in the latter 
aae upon the suit'. 

We will now give a List of 
early all the words that are liable to 
lis variation : 



Ab'ject 

Ab'sent 

Abstract 

Ac'cent 

Affix 

As'sign 

Attribute 

Augment 

Bom'bard 

Col'league 

Col'lect 

Com'pact 

Com'plot 

Compound 

Com'press 

Con'cert 

Concrete 

Con'duct 

Connect 

Con"fine 

Con'flict 



To abject" 
To absent" 
To abstract" 
To accent' 
To affix" 
To assign" 
To attribute" 
To augment" 
To bombard" 
To colleague" 
To collect' 
To compact' 
To com plot" 
To compound" 
To compress" 
To concert" 
To concrete" 
To conduct" 
To confect" 
To confine" 
To conflict" 



Con"serve 

Con "sort 

Con"test 

Con"text 

Con'tract 

Con'trast 

Con'verse 

Con'vert • 

Con'vict 

Con'voy 

Des'cant 

Des'ert 

De'tail 

Di'gest 

Dis'cord 

Dis'count 

Es'cort 

Es'say 

Ex'ile 

Ex'port 

Ex'tract 

Fer"ment 

Fore' taste 

Fre'quent 

Im'part 

I m' port 

Im'press 

In'cense 

In'crease 

In'lay 

In'sult 

Ob'ject 

Per'fume 

Per'mit 

Pre'fix 

Pre'mise 

Pre'sage 

Pres'ent 

Prod'uce 

Proj'ect 

Prot'est 

Reb'el 

Rec'ord 

Refuse 

Re'taii 

Sub'ject 

Sur'vey 

Tor'ment 

Tra'ject 

Trans'fer 

Trans'port 



To conserve" 
To consort" 
To contest" 
To context" 
To contract" 
To contrast" 
To converse" 
To convert" 
To convict" 
To convoy" 
To descant" 
To desert" 
To detail" 
To digest" 
To discord" 
To discount 7 
To escort" 
To essay" 
To exile 7 
To export" 
To extract" 
To ferment" 
To foretaste" 
To frequent" 
To impart" 
To import" 
To impress" 
To incense" 
To increase" 
To inlay" 
To insult" 
To object" 
To perfume" 
To permit" 
To prefix" 
To premise" 
To presage" 
To present" 
To produce" 
To project" 
To protest" 
To rebel" 
To record" 
To refuse" 
To retail" 
To subject" 
To survey" 
To torment 7 
To traject" 
To transfer" 
To transport" 



Cement" is an exception to the 
above rule, and should always be ao- 
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canted on the last syllable. Bo ilio 
the word Consols'. 

PEOVIHCIALISTS who desire to 
oorreot the defect* of their utterance, 
cannot do better than to exercise them- 
mItm frequently upon those word* 
respecting which they have been in 
error. 

HlHTB FOR THK CORRKOTIOV OF 

THB Irish Brchjijk. — An Irishman 
wUhing to throw oft' the brogue of hU 
mother country *hould avoid hurling 
out bis word* with a nuperfluous quan- 
tity of breath. It is not broadher and 
widher that he nhould nay, but the d, 
and every other coiiHonaut, nhould be 
neatly delivered by the tongue, with an 
little riot, olattering,or breathing an pos- 
sible. Next, let him droi> the roughness 
or rolling of the r in all place* but the 
beginning of syllables; he must not 
•ay ttor-rum and Jar-rum, but let the 
word be heard in one smooth nyllable. 
He should oxerclne hiiuwelf until he 
can oonvert plate into please, plinty 
into plenty. Jasus into Jesus, and mo on. 
He should modulate hi* Htmteuca*, ho 
aa to avoid directing hi* accent all in 
one manner — from the acute to the 
grave. Keeping hi* ear on the watch 
for good example*, ami exerciHiug him- 
self frequently upon them, he may be- 
come maMter of a greatly improved 
utterance. 

Hints for (^orrkotino thk 
Hootch Ukoouk.— The *ame authority 
remark*, that a* an Irhdimau u*e* the 
closing accent of the voice too much, 
so a (Scotchman has the contrary habit, 
and Is continually drawling his Units* 
from the grave to the acute, with an 
effect which, to Houtheru ears, is hum- 
pennlve hi character, The nmooth 
guttural r in an little heard in Hcotland 
as in Ireland, the trilled r taking its 

J dace, The HubHtltution of the former 
nMtead of the latter mu*t be a matter 
of practice. The peculiar Hound of the 
n, which in the north ho often borders 
on the French u, muMt be compared 
i b the several sounds of the letter as 
are heard in the south ; and the 
which a Hootchman is ant 
r jvwv*u* vowels that ought to be 



itlally short, most be clipped, * In 
Act, oral observation and lingual a* 
erclse are the only aura maana to the 
and ; so that a Scotchman going to a 
wall for a bucket of water, and finding 
a countryman bathing therein, warn 
exclaim, " Hey, Colin, dinna ye ken 
the wafer's for drink, and nae for 
bathln'f" 

Of Provincial Brogujbs it k 
scarcely necessary to say much, as the 
foregoing advice applies to them. 

Bales of Pronunciation.— be- 
fore a, o, and u, and in soma other 
situations, is a close articulation, lib 
k. before 0, (, and y, is pracMf 
equivalent to t in tame, this; as A 
cedar, civil, cypres*, capacity, 

K final indicates that the presid- 
ing vowel is long; as in hate, mate, 
sire, robe, lyre, abate, recede, invito, 
remote, intrude. 

K Anal indicates that e preest 
ing has the sound of #/ aa tn tarn, 
lance; and that a preceding has tto 
sound afj, as in charge, page. eh aU m m 

E final, in proper English we**, 
never forms a syllable, and in Hm 
most-uned word*, in the terminating 
unaccented avllable it is silent. Thai, 
motive, genuine, examine, juvenile, rep 
tile, granite, are pronounced mam. 
genuin, examitn, juvenit, reptll. Oram, 

K final, in a few words of foreign 
origin, forms a syllable; aa »yneop$, 
aim lie, 

K final is silent after / in the 
following terminations, — ble, etc, dk, 
fo, glc. lie, pie, tie. tie; as in aMr, 
manacle, cradle, ruffle, mangle, wrinkls, 
supple t rattle, puttie, whicn are ft* 
nounced a'bl, man' art, era'dl, ntffl, 
man'gl, wrin'kt, sup'pl, jmz'tl. 

E i* UMually silent in the termite 
tion en; an in token, broken; p*> 
nounced tokn, brokn, 

OUH, in the termination of adjectlrei 
and their derivation*, is pronounefd 
us ; as in gracious, pious, pompously, 

CK CI, TI, before a vowel^bave the 
sound of sh ; as in cetaceous, gracim. 
motitm, partial, ingratiate; pronouneM 
cetashus, grashus, moshon, parshal f is* 
grasMate. 
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Tl» art or a oon*onMnt, hav* tho 
**iih) of oA; m in «)IW*f •'.•*•. oo.<f»o*. 
prvmonnooxl «V»'ih, \>*»A.i*. 

SI, aft or aii aoooiital vowol, ciro pro- 
wounooJ Mko*A.» m* in fVSr*>.iH. ,vi 
% iW»««^ ; proiiouuooit f/WsVjs, •vf"*- 

Whon 01 or Tl pioooilo AtmiUr 
(MuihiiiMtioiift, m* in itrouun.-»A.'»ou. no 
fiWut.'Mni thoy in a v Vo pronouiicoil .\ 
i«Mo<*o! of *W\ to pioxont M ivpottfion 
of tho tailor MitUhlo. m* :*' v>««*«ti ,> 
*4.»* in*to:nl o! jr\ »*»?*•;.< S.-.w %,»*». 

llll, holh ui (ho iiiitMlo Mini .if tho 
*ii«l of wonls, Mro *ilont , A* III ,M «*.•*>/. 
^t^W, /"*0^ * M ;. i V «V*»" pivnoniu*o»l 
«»*/, ,V>w*, r*Vi\ m, *>, In tho follow 
i«i5 o\ooption», howovor, p\ Mro piw 
Uoilliooi) ma /; .vuot. •*>.»!#.* I. »*#.»:#.•'», 

*1M*;0-li /»U«t?.V» ♦Vt* ; _ , \, *«"« l «'.0^i /■ i M;.*^» 

W'hon Wll ho^in m woi\I, tho ct^pi 
mi* k orooooV* «v in pronunciation; 
** in *.-Vtf. *r\#^*. fc 4 V,»> ; pronounoooi 
**\>/, A :<*<;**. 1«j\w<\ *• h« villi; proowoly 
itoo Mourn! of oo, Kronoh o:#. In (ho 
tallow iii£ wonta #v U »ilont ; ♦i*V.\ 
«vl''*t, ir^w, *rV.o:\ t.'Wr. 

H Mrtor r Iim» no *outul oru*o; m* 
lit f* Ww^ r Vw; pronounooil *yw>#, ***-»^. 

II *liouhl \>o aoumioo! in (ho mioMlo 
of w\ml»; ma in foro%oa«!. ah tor, ho 
Aohl k o\\Miiat, in taint-, untorao. 

H *houM mIwmy* l»o Moniuloii ovoont 
in tho following wot\U, hoir, hoil\ 
hoiioM* honor, hospital, hoMlor, hour, 
humor, Mini htimhlo; Mini aII (hoir 
tforivatiY**. Hiioh m* humorouAk, *lo 
rivtnl fYoin humor. 

K ami U aro Ailout hoforo *i, am fa,** 1 , 

£<MW ,' pronOlUUVit •»,!, «>.»**. 

\V hoforo r> is mIoiu : mm in u"w$ % 
*.'r*\tfh : pronounoisi »■«•»..». «v\».'*, | 

H Mftor ia# in Nilont , m?. in «J»,'*\ ] 

I. Ivioiv k \* nilont ; m?» in ,\>/*J, 
«m#'j- % W^ : nrxmounooil Kwl, ♦«%>«# i, 

ril Iimyo iho Aimiitl of/; mm in j»W- 
%\$*}\k\ : ni\uionnoiH| iVtVh^'Sy. 

Nl5 ha* i wo M«Min«!i« ; ono m» in w^w, 
Uio olhor m* iii^t y^«\ 

N »u\<>r ** y Mml oUv»in»» m myUmUIo. U 
mi I out ; mm in ^y^'^ ,v>»4lim<u 



I 1 l»ofx»ro * Mini f U mnio: m* in ivn#S, 
W'«./,\ ii/.i-iij.mh; pi\ui«miiOiHl >.)•», 

K hn«i («o *oun«l*. ono ^trtn\|r Mini 
vihiMtuii;. »* Mt tho hoiiiumiii; of woi^ln 
Mini frxllMhlo*. !«uoh m» ovN^r, iy^'iv*!, 
«—".*". tho othor m> Mt tho toi'iuiiiMtioiu 
ol «i»nl\ or nhon it n* MiiHVO\i«\i hv A 
oon>oti:int. M!»/. !»■'*•.■■'•. "♦. M *f. 

lioloio tho lottor K tlioiv i* rt >li^ht 
jioiinil o! .• hot \\ oon tho \tt\nol rtiul tlio 
t'oiiHoiiMiit. rhin». .V>*r. <\>'v?jf k «r, : V sl ~ 
*v j;. •/.•.. '-»j'v, '*,"v. i'wv, iyv, iiro 
pi\Miounooo! uo:ii ly .W*-, <».jr«\- , i«. ii>\«si- 
*-v»».*, '♦.- ."■, '^/.-•• 1 ♦•j.s' - , c»*#.^', «\4vi'. 
riiis pixuiuiioiMtion pu»oo«Ms t'rxun tho 
pivuli:ii- uitiouUtion »'. MUi) It OOOAfcUm* 
M ihlli^ht ohrtll^O o\ tho aouihl o( «1, 
whioli omu oul\ ho KuiiniHl hv tho 

OMI. 

rhoio iiiv t»thor rulo* M pivnuuoiM- 
tioii :i:Uvtui^ tho ot»uhinationi« of 
\oy\o\* % cU\ ; hut a* I hoy aro inoro 
ililtioult totlo»onho, :\iu\ mji (hoy tio not 

lohltO to Oll-Olw Wllioh MIO tHMUlUOItlY 
JUVYMloilt, \X0 s\\*\\ «MlltOUt OIIIVOlvOM 

i\i(h iiiuni; o\:implo> o( (hoiu ui tho 
follow i Hi; 1im( of i\oi>N. 

Wonla with thoir Pnuiunrititiou*. 

Ai;Aiu k A .vj, not Ms spolloii, 

A lion, mIo *.'», not a ;y.- n, 

AutipoiloN, jui fiy «» *lo«>*. 

ApoMlo. without tho .' 

A roh. ,>'•.'.'» in ooiupoiunU o( our own 
Iaii^umxo, m> in AivlihiNhitp, Arolnliiki*; 
hut «>"< in xvoixU tloriMHl l'i>»m tho 
Uivok. An mivIiaio, Mr hi ik ; nivhto- 
oloiiy, Mr ko iU o i;y , aivliAiutol. ark- 
•i*'» fio\\ Mivhotypo,.)«-ko typo, mivIii- 
opiMS«pAl ( Mr ko o yt*\\\ \i*\ ; Mivhi- 

1»o1a£-o. Mr ko «s*# a ji\» ; Mivhivon, »m^ 
.IX P. oto. 
A HIM, M*hM. 

Atp:irrt*iu>, not M»pMrM£rMA*, 
AwkwM^I, Mi\k ♦.^.♦n), not Mwk m\J. 
lluJc\ hM«i. 

IhVMUMO, ho «Mli»# t uot ho AM. 

\\co\\ t hin, 

llolovoil. m* M vorh, ho )*<\1 , m* m« m%I- 
jivt.ii o. ho /W i\\, Ulox««o«i, our^o^i, 
oto., Aro Milyoot to tho mmuio rulo, 

tlonoMth, with tho i\ in hroMlti, not 
witii Uio fh in hroMtho, 
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Blog'raphy, am ipoMed, not biography, 

Buoy, bwoy, not boy. 

lly mid my, in oonvenAtlon, be, me. 

When emphatic, Ami lu poetic roud- 

ir% by and my. 
OAuar, am ■polled, not on-nd. 
Caprice, oApreoce. 
OAtoh, am apelled, not krtoh. 
OIiaoa, Aa-ona. 
Charlatan, Mharlatan. 
Gha*m, kaitn. 
Chuton, ohimn. 
OhiVAlry, ah I v airy, 
OhemlMtry, M»-l*-trey. 
Choir, kwire. 
Clerk, klrirk. 
Combat, Awm-bAt. 
Coudult, 4toi-dlt. 
Oor|m, wore | plural, eortw. 
OovotouM, cwiNe-tUM, not ouv-o-cIium. 
CourteouM. rwrf-yuM. 
Gourteey (polltoncw), wr-to-Mey. 
Oourteey (a lowering of thn body), imW- 

aey. 
OrnMMt. am Mpeiled, not crf^w, 
Ou'rloMlty, ou-re-M-o-ty, not ouro#lty. 
Ounhlon. cowA-un. not eooMh-fa. 
Daunt, (lAtit, not <Wnt. 
DoMlgn And diwlut have the pound of #, 

not of * . 
Doairo Mhould have the Mound of*, 
DeMpateh, do-<y>rt/nA, not r/M*patch. 
Dow, dun, not doo, 
Diamond, n« Mnelled, not tft*moud. 
Dlploum, de-jw-mA, not </*/>-lo-ma. 
DIplomAuy, do-/*fo-maoy, not oty-lo- 

niA-oy, 
Direct, de-mM. not M mot, 
Diver* (Meveral), f/t-vera; but dlverae 

(dl liferent), rft-verw. 
Do mo, am Mpeiled, not doom. 
Drought, tfrowt. not drawt. 
Duke, am amdled, not dook. 
Dyimnty, r/vM-aM-te, not f/y-uaa-ty. 
Kdlot, t-dtidtt, not *Mekt. 
E'en and o'er, oen and air. 
EgotlMin, ity-o-tlam, not i»-go-tlMm. 
Kithor, «-thor, not Mher. 



Engine, *fi*Jln, not to-Jtn. 
SnMltrn, #n-*lgn: oitMlg 
EpUtle, without the t. 



Enalgn, #n-*lgn: oitMlguoy, *n-Min-oey. 



Epitome, e-f>tt-o~me. 
Epoch, <p-ook, not ?-pook. 
Equinox, <? -kwe-noi, not t»qul»nox. 



Europe, (Aropo, not Ctaip. Euro** 

aii, not Eu-w-peAn. 
Every, *v»er»oy, not it-rjr. 
Executor, ega-to-utor, not with the 

wound of*. 
Extraordinary, ox-fror-de-nAT-ty, not 

ex-trA-ordlimry. nor extronutre/. 
February, am Mpeiled, not FebuAry. 
Finance, fo-mMw, not ,/t-nAnoe. 
Foundling, am Mpeiled, not/taoMing* 
Garden, par-dn, not gAT'den, nor gird* 

ing. 
Gauntlet, priMMot, not gawnt-let. 
Geography, am Mpolled, not >^rApby, 

nor (renography. 
Geometry, am Mpeiled, noty<**«etry. 
Haunt, hant, not hawnt. 
Height, hlte, not hlghtb. 
UelnouM, Aft^nuH. not Ato-nua. 
Highland. AMand, not fatf-Und. 
HorlMon. hn-W-mn. not Aer-I-Aon. 
Housewife, Attf-wlf, 
Hymeneal, hy-men-*Al, nothjMMttiL 
tnMtead, In-*/*/, not inMtld. 
tMolato, ii-o-lato, not rf-ao-lAte, uorb-fr 

late. 
Jalap, y^-ap, notjolup. 
January, aa Mpeiled, not Jonuary, nor 

.lanewary. 
Leave, aa Mpeiled, not leAf. 
Legend, W*gond, not Af-gond. 
Lieutenant, lev-fM-ant, not Iou*tot-Ant. 
Many, wiw-uoy, not man-ny. 
MarehioneMM, mnr - Mhun • ©mm, not Ai 

Mpeiled. 
MaMMaere, mrM-na-our, not mAM»MA-or#. 
MattreMM, w* Mpellmi, not mnZ-trAai. 
Matron, mri-trun, not niAt-rtm. 
Medloine, m^/.e-oln, not mrrf-ein. 
Minute (Mixty MeoondM), w^-it, 
Minute (MinAll), mUnu/i?. 
MUeellany, mu-oellany, not mt«*W- 

lany, 
MlMohlevotiN, m^-ohlv-oj, not mU* 

NeVr, ft>r never, naro. 
Neighborhood, n<iy*bur»hood, not fidy* 

bur- wood. 
Nephew, fi^fMi, not n^-u. 
New, nQ, not noo. 

Notable (worthy of notice), no-U-bl. 
NotAble(tbrmv).ii^Abb 
Oblige, am Mpellmi, not obleegt. 
Oblique, ob*/«#*, not o4Mfo . 
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i, o-dur-us, not oa*-ur-us. 

except when compounded 
there, nere, and where, which 
d be pronounced here- of, there- 
d where-o/1 
not awf. 

.at ion, or-gan-e-zo-shun, not or- 
•ra-«hun. 

, os-tritch, not a*-tridge. 
t, /xv/-jant, not/>a-jant 

pare-ent not par-ent 
a, jHir-te-san, not par-te-«m, 
wr-fi-xan. 

patent, not pa-tent 
^noniy, not physionnomy. 
, pin-Gen, not pinch-erz. 
r, as spelled, not plan-tiff, 
ore, not so as to rhyme with our. 
»nt (an example), />r«*-e-dent ; 
r-dent is the pronunciation of 
djective. 

le, vrol-oc, not pro- loge. 
le, Ita-arS, not quod-riL 
:ey, not as spelled. 

as spelled, not red-ish. 
r, ra/-ler-ey, not as spelled. 

not raather. 

rexort 

d, rezound. 

, r«-pit not as spelled. 

i party ; and to rout) should be 

(uoced rowt Route (a road),root 

*, *w-ter, not sawnter. 

>, saw-sage not sos-sidge, nor 

ige. 

ie, tAof-ule, not shed-die. 

•ess, sem-stress. 

soor, not shore nor shure, 

heer, not as spelled. 

shon, not shun, nor as spelled. 

*>/c-ier. 

n, *?/-e-cizm, not «>-le-ciam 
i spelled, not sut 
gn, *w-er-in, not suv-er-in. 
ls, ipc-shus, not *peiA-us. 
her, *fnm-a-cher. 
weight), as spelled, not stun, 
jy/v-ud, not #y-nod. 

fcw-ure, not fe-nure, 
Wi-et, not fe-net 
is spelled, not thun. 
, Irem-ur, not tre-mor. 
should have the th sounded, 
aa spelled, not um-ber-el-la. 
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Vase, vftze, not vawxe. 

Was, woz, not wua. 

Weary, weer-ey not wary. 

Were, wer, not ware. 

Wont, wunt, not as spelled. 

Wrath, rawth, not rath ; as an adjec- 
tive it is spelled wroth, and pro- 
nounced with the vowel sound 
shorter, as wrath-ful, etc. 

Yacht, yot, not vat. 

Yeast, as spelled, not vest 

Zenith, ten -ith, not ar-nith. 

Zodiac, 2o-de-ak. 

Zoology should have both o's sounded, 
as zo-o/-o-gy, not ax?-lo-gy. 

PRONOUNCE — 

— ace, not iss, as furnace, not furnut. 

— age, not idee, as cabbage, courage, 
postage, village. 

— ain, ane, not in, as certain, certam, 
not certt'n. 

— ate, not it, as moderate, not modenV. 

— ct, not c, as aspect, not aspec; sub- 
ject not subjec. 

— ed, not id, or ud, as wicked, not 
wick id, or wickud. 

— el, not 1, model, not modi ; novel, not 
nov\. 

—en, not n, as sudden, not 6uddn, — 
Burden, burthen, garden, lengthen, 
seven, strengthen, often, and a few 
others, have the e silent 

— ence, not unce, as influent, not in- 

flu-ttfUX. 

— es, not is, as pleasct, not pleasa. 

— ile should be pronounced il, as 
fertiV, not ferti/«, in all words except 
chamomile (cam), exile, gentile, in- 
fantile, reconcile, and senile, which 
should be pronounced He. 

— in. not n, as Latin, not Lat*. 

— nd, not n, as husband, not husban ; 
thousand, not thousan. 

— ness, not ntss, as carefulneM, not care- 
fulntss. 

— ng, not n, as singing, not singin; 
speak in<7, not speak in. 

— ngth, not nth, as strength, not strenth. 

— son, the o should be silent; as in 
treason, tre-zn, not tre-am. 

— tal, not tie, as capi/o/, not capiffe; 
metal, not mettle ; mortal, not mor- 
tle ; periodica/, not periodic^. 

— xt, not x, as next, not nex. 
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tVVOTVATXOX. ~ Punctuation 
teaohee the method of placing /V»^A»» 
lw written or printed mutter, in aueh a 
manner iui to indicate the pauaea which 
would be made by the author if ho 
were communicating hU UiuugUtu 
orally iuatead of by written tftlgiin. 

Wmitinu and rumTinu Are aubati<- 
tutea fur oral communication 2 mid oor« 
root punctuation ia eaaentlal to convey 
the meaning iutended.aud to give due 
feroe to auoh jwaaagea mm the author 
may wlah to intpreaa upon the mind 
of the peraon to whom they are being 
oomiuunieated, 
This Pointm are aa (bllowai 

The Uomina , 

The Hewleolon I 

The Oolon J 

The Period, or FulU'olnt, 

The Apoatrophe • 

The Hyphen, or Uonjolner • 

The Note of Interrogation f 

The Note of Kxolamatiou I 

The l*arentheaea ( ) 

The Aaterlak, or 8tar * 
Aa theae are all the poiut* required iu 
aiiuijle eplatolary oompoaltlnu, we will 
confine our explanation to the rulea 
whieh ahould govern the uae of them, 
THH Uthmh 1*oint*, however, are 
the paragraph 1 j the aeotlou t ; the 
dagger f 2 the double dagger J ; the 
daah — 2 the parallel || ; the bracket 
I ]j and aome othera. Theae, however, 
are quite uuueeeanary except for 
elaborate worka, iu which they are 
ohieHy uaed lor uotea or marginal 
refereucea, 

Tim Comma , denotea the ahorteat 
pauae; the aetuieolou S a little louger 
uauae thau the oomiim i the colon ! a 
little louger pauNe thau the aemioulou ; 
the period, or Ml point , the longeat 
pauae, 

Tiih Rhutivh Oumation of theae 
pauaea ia deaeribed aa — 

WkiU iMMKkiumi 

Comma..,, .,. One, 

Hemieolon.,... Two, 

voion< 1 ««!•«, ti«,f«ii««M« « i-i nree, 

Period , Four. 

Thia, however, ia not an infallible rule, 
beoauae the duration of the pauaea 



ahould be regulated by ike fapee ef 
rapidity with whieh the matter ft b<4*| 
read, In alow reading, the duration 
of the pau*e« ahould be inereaaed. 

Tun Uthiui l*oum are rather In* 
dieationa of exnreaatuu, and of men* 
lug and eouueotiou, than of pauaea, and 
therefore we will notiee them 
rately, « 

Thn Mwvmoinu of even »o alight 
a point, or naune, aa the eomma, will 
often alter (lie meaning of a aeutenee. 
The eontraot made tor lighting the 
town of Liverpool, during the wai 
1H1U, waa thrown void by the mlaptae- 
ing of a eomma In the advertieement% 
thua 2— H Thelamjaiatpreeentareabetn 
4060, ami have in general two apoutt 
eaoh,oompoaed of not leaa than twenty 
threada of cotton," The contractor 
would have proceeded to furniah each 
lamp with the aald twenty threada, hut 
thia being but half the uaual quantity, 
the eommlitaionera dlaeovered that tM 
difference aroae IVora the comma fin* 
lowing inatead of preceding the word 
#*cA, The partlea agreed to annul the 
eoutraet, and a new one waa ordered, 

TllM POM.OWINII HWNTIANOU allOW* 

how difficult it ia to read without the 
aid of the poluta uaed aa pauaea ; 
lamta whiu mi 1 

HtlwoliiuM in uic .a 
rm»k hiumum ttw »■ ■ ■ •■ 

llliildlf KM* '«>' "" Til' U«l ♦<«»* Mti>iu«ii»K 'i^«lni 
tliettiml «U |li IIMioa .1,(1 lUriMll*" i*tt«M ab Mini 1.. ill 
MftMlitftilWftll Om< ln*» W*flM »- Ihf iil»M» 

lit|fUl lt>r \mi\)t hmu * Mid 11 (mil iHHikixn 
MMi»il M R duMtlfil "II' puiiI l"i Iui 1 

nil ivlllilii tli«ir imwrti 1 - <■ " 1 i'ii o»» 11 ■» <»>• * 

li%» Ux IiUimvuu ii-iu ntuouihMt \*n 

|tM>W llUtMnk *yi* K|Mmt nilli 1 >iii«I l.i it > 

i«M4 «u4 iMuUm«onu iiMifkiiy nil ii»^ t " ' 
wliivli uiHikt>4 I1M11 m «i4 ».»in*.-U(n 1 1 
nttuuiitit||(ir. 

Tiih aAMn Hkntknou, propetlf 
pointed, and with capital lettera placed 
after M\ poluta, according to the 
adoiited rule, may be eaaily read and 
understood 1 

Dtfttti wall* am (Ur »k^m aw HtMWa*. 
WUaia a a«»lllaf la on* of ia« urmt «*■«•(•. i«* 
■imotAUIi> ia aH^* 1 **^. au4 farawiwl viia #mv> 
Mtttv<Mii«ia0fii a* dtniiMaaUk tk* MMIailiMMi «r 
law who raaa Mmaa IH« aifavr rti wati af aaM* 
ily,a *aa af aiHMIa a§« tagr aa kit fc« M, ia»> 



1 M|<|M'I whniHi tH|'fill<>' 

iiiLt-d n iU\ tit> L 1 

I ^4h|UMiiiM« *i f Oli^*«*U« 
ill 11*44 4l| *>H4 1 
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m.*nt1y awaiting the Anal rammnni. All that 
the most skilful medical attendance — all that 
love, warm m the glow that Area an angel's InMom, 
oooM do, had been done; by day and night, for 
many long week*, had ministering spirit*, such a* 
a devoted wife and loving children are. done all 
within their power to ward otC the blow. But 
there he lay, his raven hair smoothed off from his 
noble brow, his dark eye* lighted with unnatural 
brightness, and contracting strongly with the oal- 
Nd hue which marked him as an expectaut of the 
dread messenger. 

The Apostrophe * is ifSed to indi- 
cate the combining of two words in 
one, — as John's book, instead of 
John, his book ; or to show the omis- 
sion of parts of words, as Oldster, for 
Gloucester, tho* for though. These 
abbreviations should be avoided as 
much as passible. Oobbett says the 
apostrophe "ought to bo called the 
mark of laziness and vulgarity," The 
first use, however, of which we give an 
example, is a necessary and proper one. 

The Hyphen, or conjoiner -, is used 
to unite words which, though they are 
separate and distinct, have so close a 
connection as almost to become one 
word, as water-rat, wind-mill, etc. It 
is also used in writing and printing, 
at the end of a line, to show where a 
word is divided and continued in the 
next line. Look down the ends of the 
lines in this column, and you will 
notice the hyphen in several places. 

The Note op Interrogation ? 
indicates that the sentence to which it 
is put asks a question ; as, " What 
is the meaning of that assertion? 
What am I to do?" 

The Note of Exclamation or of 
admiration ! indicates surprise, pleas- 
ure, or sorrow ; as, "Oh I Ah! Good- 
ness! Beautiful 1 I am astonished! 
Woe is me ! " 

Sometimes, when an expression of 
strong surprise or pleasure is intended, 
two notes of this character are em- 
ployed, thus ! ! 

The Parentheses ( ) are used to 
prevent confusion by the introduction 
to a sentence of a passage not necessary 
to the sense thereof. " I am going to 
meet Mr. Smith (though I am no ad- 
mirer of him) on Wednesday next." It 
is better, however, as a rule, not to 
employ parenthetical sentences. 



The Arterisk, or Star * may be 
employed to refer from the text to a 
note of explanation at the foot of a 
column, or at the end of a letter. 
* # * Three stars are sometimes used 
to call particular attention to a para- 
graph. 

Hints upon Spelling.— The follow- 
ing rules will be found of great assist- 
ance in writing, because they relate to 
a class of words about the spelling of 
which doubt and hesitation are fre- 
quently felt : 

All words of one syllable ending in 
/, with a single vowel before it, have 
double / at the close ; as, mi ft, sell. 

All words of one syllable ending in 
/, with a double vowel before it, have 
one / only at the close ; as mait, sail. 

Words of one syllable ending in /, 
when compounded, retain but one I 
each ; a# % fulfil, skilful. 

Words of more than one sylkble 
ending in /, have one /only at the close!; 
as, delightful, faithful; except befall, 
downfall, recall, unwe-f, etc. 

All derivatives from words ending in 
/ have one / only ; as, equality, from 
equal ; fulness, from full ; except they 
end in cr or ty : as, milt, miller ; fuu, 
fully. 

All participles in ing from verbs 
ending in e lose the e final : as, have, 
having ; amuse, amusing ; unless they 
come from verbs ending in double e, 
and then they retain both : as see, set' 
ing ; agree, agreeing. 

All adverbs in fy and nouns in ment, 
retain the e final of the primitives: as, 
brave, bravely ; refine, refinement; except 
acknowledgment % judgment, etc. 

All derivatives from words ending in 
er, retain the e before the r: as, refer, 
reference ; except hindrance, from hin- 
<fcr ; remembrance, from remember ; dis- 
astrous, from disaster ; monstrous, from 
monster ; wondrous, from wonder ; cum- 
brous, from cumber, etc. 

Compound words, if both end not in 
/, retain their primitive parts entire: 
as, millstone, changeable, raeeless; except 
always, aho, deplorable, although, almost, 
admirable, etc. 

All one-syllables ending in a conso- 
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fiiifif, with ft ftinjrln yowl |ir<forr> if, | 
#JonM" tlmf rormoniint in *l"rir»iHvf'« : 
IM, #/«, mnnrr; fh'tfi, ahififiini/ ; hitf, hit/ 
ger ; t/t'itl, (j/ttt/tfrr, i'U\ 

Ofp#» 4yll>fii|f4 ow)\itft in n ronsonfi nt, , 
with ft *lniilil#» vow"l l»"for" it, r|/» not 
fl/mM" flin rnrMOpnint in #l# -rivitf ivf*H : 
M, #/' , *7/, nh'ffnj ; frunfi, hitn/n-r. 

All wnroN of irinri. limn on" uyHiiM* 
trifling in n «itiif tf* "on«onnnt f pr"«oVI 
Ky ft fliriifle ViW'l, nrpfl 11* ' "nt//| on Mi" 
Iftftt «yll»il»l" f floiiM" Mint fririri'innrit in 
ffrri VJiti V"* : »»•*, inmmit, rnmmilln ,• 
#V»w/w/ f Mitniitlh'il ; f i['/»fl, "ffi'illhnf ; 
falil, tlhlilfrr. 

NonriM of on" «yll:iM" rn'liriL' in y, 
y»fWff1/»/| hy h rorKormfff v ' lifini'" // in'o 
fV* in Hi" plnnil ; Hit*) vi-rli-: "Pi'lini' in 
.V. pr"""<l"'l l»V » '■orHOfiiinf, 'liimj" 
y into /'* in Mi" Miir'l pr-r-'Ofi Kpriynl'ir 
of flii» pr"«*"nt fffi-tf, ho'I into /#// in 
th'» pimt t"n«;" iprt'l pint. piirM'-ipl". h«, 
.A.Vf /^ ;r * •' ^ "/'/''V. ^ Hp/iHr* ; »" "I'll/, 
V'P rr/ilii''!, or lunr rrpl'ml, \ f Mr' // r\" 
prt'i'i'<\t«) )>y ft vow"l, Mih nil" i-» not 
fipnli'nM": m, /f'// f /'//«/ / /'/'///, hr 
piny* ; W" have rrijfn/rf( t,iir-if)vt* 

( 'ornpotiri'l wor'l-, wiro-?' primitive 
#>fi*l in //, HtftFif?" v in*o / • iu ( tntiHti/ t 
hrtwfifiil ; /t»'tff/ i fnt't/int" 

H '»m wo ||7 'hfAr r-* nrr '/» r-- 
TfOV. r""W Miinj'-! point -o 'lir" ' I y »o 
Mi" W»ml. of tuHuuilimi >»•? Mi' rni^fr<:i> of 
tii" \f*tfffh If/ p/ r-on-i in 'onvr'pption. 
W" ti/ji'Ht" to »•«' r' Miwt f i»M /ornrnon 
flff' 4-1 fn «p'inVinu in'ii'-iif'-'* Mi" utr-* n" 
of fihirntitin for, to our -nrpri-!", w" 
Iihv" h'sifl *»v"n f/Jn/ ;i*' '1 p' r^irn fr" 
<|MTiM/ '-ornrnit. Mi'k romrnon nrt'1 vnl- 
j;Hf fTror. 

AfrtnOftirirliiw. on III* l^nr nf ////■ l,rlhr It. 

I'rnntmvtP tUrh, T»». 

M"ir f 'Kir. 

11 Mon/--»/ f ''»ri"Mfy. 

" M/iftor, 'Or.or 

" Ho-»pi»sil f 'O^pifnl. 

#f HowM"r, 'O-M'-r 

" Hour, 'Our. 

11 Murnor, 'f/'m/rr. 

M Hurrii.K 'flrrihl/. 

" ffnrriility r 'firniliry. 

fn nil f/ffi'T wm Iht II in lo h* nwiiitl**l 
Voh*n U hryiftn n. wnrtt. 



Mnn. I\t* on rt- ftil Ut ntmnti fh* k 
«li)»i»My in «ii"ii woriU nn vtht>ri> t nh+t), 
w/;»it, why, il'iiVf. ijiy wr^f/» f wen, wilt, 
my. 

"Kt.?f|iiAtt#» in th« Unwritten LftWI 

of ftoniftty. K*-ii!Ofif/«if/i«i to ffo- 
^■»Kiy. A voi/i nil "*trflyngjinr" «n'l 
rri»nf»"ri«rfi, nn«1 !•" not over ■ (irnM 
nt th" /ffif-s#-f . h" f1i«ir>r#f't nri'l *pftf- 
ifii£ of yoipr wt,ti)<. A wk w/tMrr"** M' 
n j»r"«i* fni<fortnn" ; Imt if j^ f|/ r f ftn 
impftrrl/rri'il'l" fniilt. To rj/^^rv^ tii»> 
r"ptit'iMori of rnovint; • rp goo/| Vit-\Hy, 
•iorri"tliiri|f roor" h r"'pii*<it" tlrjin f.||A 
nvoifliiri"'* of lilnrit ru'l'-ri'^^. PtriMly 
»V""p »o ymir "/i^!iK"rri"nt«« I'firi/tii- 
h I i f y i** tli" "«"iV" of polit"n"^. 

'I in* 'loir Ft 'loo ffriirh Ht^ntton 
(Mnnot li" puifl t/» tli" ftrrftnK"rwritqnf 

tlr/- trii|/-t. A fflMfl H oft"f» JPP'I^I I"/ 

iii«! Mpp"iirnn"" f nn'l «e|/|orri 'mew- 
r/'My. A n'-Jit /'f*t"rior f ot^ntWy fft-* 
from "jfrftviiyjihf" hti'J p'»V"rfy, ftlmo?it 
iilwny-c proi'luiirH « ri^jlit rninHr^l rnftfi. 
'| /, f| r /..„i Mppropri»it"ly, nri'1 with goo*! 
tH-:t" f i-' f/i rr«^p"<t. yoriMflf rtr ,<] otnAM. 
A ff"nt|r rnpiri wfillrin^, «hMik1 ftl#nM 
w*ir y 1 ov«-» f Mri< if"irtBj on^ of tM 
/ li'irM"'/ ri-'M'*' of |/#frKl trr^-'linpf. FiftA 
I'm' n, firi'l pi u'>'>f) ),nt gl/f/"^, MiA 
\,f,f,t< t , f r" ".'i'l"ri"'-s of Mi^ hijfh^t 
hi-'t'- in oV"«<-» 

Vr-iifvo hr-FV.4. A Mn/-iV tVrjit 
fin'l troii4/r-5 »r" ino?Hpf rmflM* t'tf * 
viiif /,f r<-r' rnoriy f hip ^n^TtHinrrif-n?, 
r»r « I»mII 'In" wliire or Mi/-k WHMt- 

fO;»r i.- i-/|i|-i||/ r.r/ip"r Pfi tfi"MA />H«W^. 

iivviivv*' iipv**. f.pon M,hlk 
nn'l -ffjit/- o""nJi/ffH ofTi"/«r4 rfhoTiUI »ip- 
p' »r in uniform. 

fiArirr-x 1 hrr-*^. 1mt\\**' t\rM*m 
mIiohIo! Ii" "Iiow'ip *'i »-; t/» pr'Klii/'A nn 
w^r'-'nlil" li:irrnoriy. N/-^f prif. f*»Ti ft 
H.-irlf "/ilor'o 1 tioriri/>t. wiMi » litfnf ^prinj 
"o-tiirri". A voi/| nnitinir r-t,\tpt* whl^fi 
will ^'lir^^'f ;,n /'pi^rnrri ; ftu/'fp ftft A 
^r«w "/nor'o* o'r"?**' with h vr»**f*n U»nn<«^. 

F,K' , fV«! ^rF | # A/ F, K S'Tt Kr/»WFR^. 
W )ih t"-/"r I," y/fiir <t,yU of fnc*-p f ftvoM 
fin ^f^/t^« /,f i^/y» f nn/J Iftt flo-w^rn fro 
f"W .»# r»rl /hoi/". 

A»'PK'Fri'fvfF.vrs«/ir f)f>^A»fr?rr'«. 

fri it rrifi rr i'-'l womfn ft riz-hr-r n*yl#» 
of tiTttnmfittt i* fi/lmiftftiW* 1 *. ^vVtly 
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elegance for her—for the young girl, a 
■trie of modest simplicity. 

Simplicity and Grace. — The 
most elegant dress loses its character 
if it is not worn with grace. Young 
girls have often an air of constraint, 
and their dress seems to partake of 
their want of ease. In speaking of her 
toilet, a woman should not convey the 
idea that her whole skill constats in ad- 
justing tastefully some trifling orna- 
ments. A simple style of dress is an 
indication of modesty. 

Clean li ness.— The hands should re- 
ceive especial attention. They are the 
outward signs of general cleanliness. 
The same may be said of the face, 
the neck, the ears, and the teeth. 
The cleanliness of the system gener- 
ally, and of bodily apparel, |>ertains 
to health, and is treated of under this 
head. 

The Handkerchief. — There is 
considerable art in using this accessory 
of dress and comfort. Avoid extreme 
patterns, styles, and colors. Never be 
without a handkerchief. Hold it freely 
in the hand, and do not roll it into a 
ball. Hold it by the centre, and let 
the corners form a fan-like expansion. 
Avoid using it too much. With some 
persons the habit becomes troublesome 
and unpleasant 

Visits and Presentations. — 
Friendly calls should be made in the 
forenoon, and require neatness, with- 
out costliness of dress. 

Calls to give invitations to dinner- 
parties, or balls, should be very short, 
and should be paid in the afternoon. 

Visits of condolence require a grave 
style of dress. 

A formal visit should never be made 
before noon. If a second visitor is 
announced, it will be proper for you 
to retire, unless you are very intimate 
both with the host and the visitor an- 
nounced; unless, indeed, the host 
express a wish for you to remain. 

Visits after balls or parties should 
be made within a month. 

In the latter, it is customary to en- 
close your card in an envelope, bearing 
the address outside. This may be 



sent by post, if you reside at a dis- 
tance. 

But, if living in the neighborhood, 
it is polite to send your servant, or to 
call. In the latter case a corner should 
be turned down. 

Scra|>e your shoes and use the mat. 
Never appear in a drawing-room with 
mud on your boots. 

When a new visitor enters a drawing- 
room, if it be a gentleman, the ladies 
bow slightly; it a lady, the guests 
rise. 

Hold your hat in your hand, unless 
requested to place it down. Then lay 
it beside you. 

The last arrival in a drawing-room 
takes a seat left vacant near the mis- 
tress of the house. 

A lady is not required to rise to 
receive a gentleman, nor to accompany 
him to the door. 

When vour visitor retires, ring the 
bell for the servant. You may then 
accompany your guest as far towards 
the door as the circumstances of your 
friendship seem to demand. 

ltequest the servaut, during the visit 
of guests, to be ready to attend to the 
door the moment the bell rings. 

When you introduce a oerson, pro- 
nounce the name distinctly, and say 
whatever you can to make" the intro- 
duction agreeable. Such as "an old 
and valued friend," a " schoolfellow 
of mine," " an old acquaintance of our 
family." 

Never stare about you in a room as 
if you were taking stock. 

The gloves should not be removed 
during a visit. 

Be hearty in your reception of 
guests ; and where you see much diffi- 
dence, assist the stranger to throw it 
off. 

A lady does not put her address on 
her visiting card. 

Do not imagine that to be expen- 
sively or extravagantly dressed, is to 
be well dressed. Simplicity is always 
elegant, and good taste can fend a grace 
to dress which no outlay of money on 
its materials can purchase. The most 
perfect cleanliness is the first essential. 
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A lady'i hair should be always well 
arranged in the style she chooses to 
wear It — which bad better be one of 
those aauctioned by the fashion ot the 
day. The teeth should be attended to 
carefully. The first thing* a lady 
ought to think about are tier glove* 
and shoes : gloves should fit well and 
be unsoiled, and should harmonize in 
color with the drew, but toft neutral 
tints will Milt any drew. Her boota 
should be well made, large enough for 
comfort, and always thick enough to 
keep the feet dry and warm. 

Ladies are not obliged to consider 
their ball-partners as acquaintances, 
unless they please. 

It is the lady's place to bow first to 
the gentleman. 

To answer a letter promptly is a 
civility, and in some cases a kindness. 

Invitations ought to receive an im- 
mediate reply. 

At dinner, the gentleman ait* at the 
right band of the lady. 

You should begin, or appear to 
begin, to eat as soon as it is put be- 
fore you. 

Never by anv chance put a knife 
near your mouth. 

Do not bite your bread; the rule 
about eating it is this: 

Out it at breakfast, when you gen* 
erally take a thick piece, and butter it 
yourself. 

Break it at dinner. 

Bite it at tea, when it in in thin slices. 

Eat your soup from the side of the 
spoon, not take it from the point ; be- 
ware of tastiug it while too hot, or of 
swallowing it fast enough to make you 
cough. 

Conversation is supposed to belong 
especially to the dinner table. A del- 
icate perception of what may wound 
the feelings of others is essential here — 
" Do unto others as you would have 
them do unto you." Do not say to a 
friend whose complexion is of too 
deep a red, " How flushed your face 
is!" or to a stout lady, "How warm 
you look!" 

Never talk about yourself if you can 
help it, nor about your own eJ&ir*. 
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Never Intn 
tn society; »» »»« 
avow your opinion 
decline anything like a 
them; it is in better taste noi to 
on any subject. 

Do not sit stupidly silent; do veat 
best to be agreeable. Talk as weU as 
you can, and at least try to ap fia r 
amused. 

But silence is preferable to talking 
too much. 

Always look at people when yea 
speak to them. 

It is rude to speak in whispers, aai 
offensive to take a person aside It 
whisper to them. 

Slang phrases (even those of He 
drawing-room) must be avoided* 

Give your own opinion of people if 
vou choose, but do not repeat ilia esjs> 
Ions of others. 

Vary, your toilet sufficiently Hat 
idlers and others may not make year 
dress the description of your ] 



Dress plainly for walking is Ike 
street. To wear a bonnet fit for a ejgt 
riage, when not in one, or to walk 
through the dust or mud clothed m 
satin or lace, is the extreme of bad 
taste. 

Walkino.— • Endeavor to 
an elegant walk. Hold yourself 
without stiffness. Walk noiselessly ia 
the house and lightly in the street 
Do not turn vour feet out too much, it 
is as ba<l a fault as to turn them la* 
ward*, and causes an unseemly shak- 
ing of the garments. 

rfever look behind yon in the stout, 
nor about you so as to attract atlas* 
tion. Do not talk or laugh loud ea 
the street, but pursue a quiet mamsftr, 
aud a smooth, graceful walk. 

A lady shakes bands with gentle* 
men who are friends or intimate ae» 
quaintances, but she must do so gently, 
without vehemence of action* 

A young lady rather gives heron 
hand than shakes that of a gentleman. 

Never allow a gentleman to pay far 
your admission into any theatre, er 
public exhibition, unless he la a rest* 
tive, or particular /Hmd, 
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be present day, when the distinc- 
>f rank are becoming constantly 
larked, and the circles of good 
r are so constantly receiving into 
elves the men who have risen 
the cottage or the workshop, a 
edge of these social laws be- 
important for his wife and 
ters. Society has its "gram- 
as language has ; and the rules 
t grammar must be learnt, either 
or from reading. To assist in 
he Hints on Etiquette have been 
uced here, but the foundation of 
od breeding lios in Christianity 
for society requires "love, joy, 
long suffering, gentleness, good- 
"and all things that be lovely." 
3if be put out of sight, and kind- 
courtesy, and thought for others 
ts place, a very slight training in 
etiquette is all that is required to 
a well-bred lady. 
Gentleman.— Moderation, de- 
, and neatness distinguish the 
man ; he is at all times affable, 
nt, and studious to please. I ri- 
ot and polite, his behavior is 
nt and graceful. When he enters 
celling of an inferior, he endea- 

> hide, if possible, the difference 
en their ranks in life ; ever will- 

> assist those around him, he is 
tr unkind, haughty, nor over- 
ig. In the mansions of the rich, 
wrrectness of his mind induces 
o bend to etiquette, but not to 
to adulation; correct principle 
ns him to avoid the garni ng- 

iuebriety, or any other foible 
ould occasion him self-reproach, 
ied with the pleasures of retiec- 
le rejoices to see the gaieties of 
yr, and is fastidious upon no point 
le import. Appear only to be a 
unan, and its shadow will bring 
you contempt ; be a gentleman, 
s honors will remain even after 
re dead. 
>id Intermeddling with the 

of others. This is a most com- 
ault, A number of people seldom 
but they begin discussing the 

of some one who is absent. This 



is not only uncharitable, but positively 
unjust. It is equivalent to trying a 
cause in the absence of the person impli- 
cated. Even in the criminal code a 
prisoner is presumed to be innocent 
until he is found guilty. Society, how- 
ever, is less just, and passes judgment 
without hearing the defence. Depend 
upon it, as a certain rule, thai the people 
who unite with you in discussing the 
affairs of others will proceed to scan- 
dalize you in your absence. 

Bk Consistent in the avowal of 
principles. Do not deny to-day that 
which you asserted yesterday. If you 
do, you will stultify yourself, and your 
opinions will soon be found to have no 
weight. You may fancy that you paiu 
favor by subserviency ; but so far trom 
gaining favor, you lose respect. 

Avoid Falsehood. — There can be 
found no higher virtue than the love 
of truth. The man who deceives others 
must himself become the victim of 
morbid distrust. Knowing the deceit 
of his own heart, and the falsehood 
of his own tongue, his eyes must be 
always tilled with suspicion, and he 
must lose the greatest of all happi- 
ness — confidence in those who sur- 
round him. 

The Following Elements of 
manly character are worthy of fre- 
quent meditation : 

To be wise in his disputes. 

To be a lamb in his home. 

To be brave in battle and great in 
moral courage. 

To be discreet in public. 

To be a bard in his chair. 

To be a teacher in his household. 

To be a council in his nation. 

To be an arbitrator in his vi- 
cinity. 

To be a hermit in his church. 

To be a legislator in his country. 

To be conscientious in his actions. 

To be happy in his life. 

To be diligent in his calling. 

To be just in his dealing. 

That whatever he doeth be to the 
will of God. 

Avoid Manifestations of Ill- 
Temper. — Reason is given for man's 
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guhlAnoe. PaarIou Ir the* tompont hy 
whioh roARnn Ir overthrown. 1 tinier 
tho effootR of pAMioii, ttmnV mlml be- 
come* illnnrilereil, Mr fnoo ilinflgurcil, 
liim hotly iloformetl. A moment V tmn- 
nlon lit%n frequently out off A IIIo'r 
frlemMilp. iloatroyoil i\ life** hope, em- 
bittered a nfi»*n peAoe, Ami brought un- 
ending Rovrow Ainl tlWgrAeo. It l« 
HOAitvly worth while to enter into a 
oompnfntivo aiiaHr!* of ill temper 
Ainl pAR«ion ; tlioy nvo Alike tllRcrctll- 
(Able, Alike InjurloUR, Alio! Rhonhl RtAml 
etpmlly cnntlc'mncil. 

Avon* Prior. If you Are hAnd- 
nuntc, (tod miiilo you ro ; if you Are 
liutiiUHl, Rome one iiiRtruotod von; if 
you nrt» rieh, (lod gitvo you wlmt you 
own. It Ir fov other* topereoivo your 
poodnoRR ; hut you Rhonhl ho Mi ml to 
your own moiitR. There oun ho no 
comfort in dooming yourself hot tor 
(Imii you roAlly Are: llisif is Rolf-dooop- 
tion. " Tho hoet men throughout nil 
htntory Imve hoon tho most humble. 

AFFKtTATION IH A KoRM OF Pit I DR. 

It K in fAot, pride miuto rhlleuiouR 
And contemptible. Homo ono writing 
upon Affect Atlnn Iiar rcuuirkcd ar 
follow* : 

It mt\ tlilitR will uti'Kon ntnl tll«Rtt«t a mitn, It In 
tUt» nrtVi'tnl, mtnclup. unv lit ttlnrli m»mi« j»i«o|>Ii> 
rlioom* to tnllt. !t t* j»»»»rpitlv tutinrom H \\\r*r 
v>unn hi liiiiiipi'*, who niMi»w tliHi wunN Into nil 
miMin'i ot i|irtt.«»llii»l nl)rt|>i>«. rouM onlt tV«>l how 
|M>itv.'il\ ill . n«iln» tli.-t viMi», It ttiirM (ttilitr* 
tlirm to iho|» ii . \N iih ninny. It noon Mm-oii^m «itrlt 
h wn|ltiiii--l hit Ml tlhit llu't iitnuol iw>tOn M> iimpM 
to tnlk In * ulitm, Nlin<i>tittot w-ml, mioilv ttiit 
In 0«i» lo\ti>i oiiIim oi in.lltV ItotmliMB m-ltiiiiit. ntnl, 
ItliliM'il, loo inu.li i»\r| \ \\\\t n», |lti> KilllH' plrln'ttlllK. 
mill. Injj |oiw> \m |oo oMi-il loiiliil IV p in , roo.| 
|tiM*|>1c. ilo tnth In V'ttt luitiiml t.»tit\ M ton «lon» 
\\In|i to W iin*tl> tlillrtilonii ntnl i-oiitvm|iill»li«. 

W« IIAVK APOOTFO TUP. FURW- 
UiMNU PAR\t«R\ril hootlUMO WO Ap- 
pro vo of nomo of i(R HrnlintontR, hut 
ohiofly hooAimo it Rho\\H (lint porntmR 
who olijoot to AfThi'tntion iuav j»o to tho 
othoii'xtvomo vnl|*!ivHy. It l« vuipAr. 
wo think, to » i rtll ovon tho mo«t A (loot oil 
pooplo " .InrkiumpOR, who r«mow Ihoir 
woi-iIr into »ll uiAunor »»f tlinholionl 
Rhrti^oH.'* Avoitl vul^rArlty in nmnitor, 
in npoooh, Atnl in ottrroRpomlonoo. To 
oononot yourwolf vulnmly Ir to oflhv 
oflonoo to tlumo who Aro urouiut yuu ; 



to torinjt upon yuurnolf th^ oon^emm- 

tifUl of pOrAonn of pDOtl tAAfa ; Htl«l tO 

Inonr tho potmltv of oxoIurIou (lhun 
goot! Aooloty. TmiA, 0A«t Among Ww 
v\il|?Ar, VfUihoiHunp the vlothn oFyoUr 
own orriu*. 

Avoih HWWARINtl. AW UAth h 
hut tho wrnth of a portnrlwl Rplrit. 
It Ir mfirtt. A ttiAii of high moral 
AtAiulluK won hi rrtthor Inrnt au oflVnot 
with oontompt tlmn show Mr lmli|m^ 
(Ion liy aii oAth. It Ir ml<Mr: wh»- 
irrlhor too low for a iliwnt liiAn. It to 
o»»t»N?»i//t/ ; implylntf a foAl* olthw of 
not hoinjt holiovoT or oh«»yoil. It l» 
ti *f/rtttir m.»n/v. A front loin au\ At^mllnt 

to Wolwtor, Ir A ijntterf wt»t* — WflP 
hi-oil, rt>(lnoi|. It Ih tWrvrtif .* otfonMv^ 
to ilolioAoy, a ml oxtronioly until fi»r 
liumiui oair. It Ir/JWmA. " WAnt«f 
tlooonov Ir waii( ofBonw». M It ln»tAiMirf 

to tlio nilml whioh inuh^Ivwi tlw 
OAth, to tho tonpno whioh uttrr* IV 
wwA to (ho poison At whom It 1r Aimed. 
It Ir tvmwtotM : nhowinjr. a iuauV h«Art 
to ho ar a no*t of vljporR ; Atnl every 
tlmo ho Rwonr-*, ono of thorn Rtartu out 
fii»m hi» hoinl. It Ir tv«/rtn;>/»AAr .» ft»r» 
foil inn I"' 1 roR|»oot i>f All (ho wIro ami 
kooiI. It \* tWoJrif.- vioUtinn the 
Y>lvlno tnw, nnil provoking (ho illn- 
pliMiRitro of Hint who will not hoM 
nim p;uiitloRR who tAkoR I tin tutine Im 
vaIu. 

Hk Uonfst. Not only l»ooAU«e 
" lionoRty Ir tho hont iu*lloy t M mit l»e« 
oaiiro it Ir a ilnty to ('oil uml Us mAn. 
Tho honrt (hn( nm ho u;vAtl1hM hy ili»« 
hnnoit p,-nln«; (ho Ainmtion tltAt oun 
ho R.'itlRtloil hy iliRhonoRt iuoaur; (he 
niiml tluit t'AU ho ilovuloil to ilin- 
lionoRt pui-ponoR, muM ho fif the wornt 
orilor. 

II A VI Ml I. All* I'HWN TMtiftK UllK- 

krai. PiUNtiriFA for (ho irovornment 
t^f poi-Roiuil ooutluo(, wo will opltomif* 
whut wo wouhl Rtill enfon*e: 

Avtun Iiu.fnfhr It Ir the pAivnt 
w( niAiiy oviU. ('ah yi»n prny, ''(Jive 
URthlRtlAy «>ur ilnlly'ln-rAil/^Aml not 
hoAr tho n*M»lv, " l>o thou thU ilAy (Ky 
tlntly tluty A f 

AVOIH* TNI .11 Kit liu.w Tai.w, 
whioh Ir like firing Arrows in the 
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; you know not whose bout 

■best *»H 

oib Talking ajsott youbself, 

lag your own works, and pro- 
linie: your own deeds. If they are 

they will proclaim themselves; 
d, tile Lew too am/ of them the 
c 

'OID' Ejtvy, for it cannot benefit 
nor can it injure those against 
a it w cherished. 

oii> Disputation for the mere 
of argument. The man who dis- 
i obstinately, and in a bigoted 
* k like the man who would stop 
fountain from which he should 
l Earnest discussion is com- 
laMe; but factious argument 
r ret produced a good result. 

fcixi> ijp Little Thing*. The 
gesterositv of the heart is more 
trad by deeds of minor kindness 

hj *&* which ma j partake of 

tatftOlL 

Polite. Politeness is the poetry 
Nsdnet, and, like poetry, it has 
' ijuaiitie*. Let not jour polite- 
be too florid, but of that gentle 
which indicates a refined nature. 

Sociable — aroid reserve in 
tj. Hetnenjber that the social 
tots, like the air we breathe, are 
led by motion. Thought illu- 
» thought, and smiles win smiles. 

Punctual. One minute too 
ta* lost inanv a golden opportu- 

Besides which, the want of 
ttality is an affront offered to the 
n to whom tout presence is due. 
E foebgoing Kemajikj* mar be 
to apply to the moral conduct- 
r than to the details of personal 
ters. Great principles, however, 
sit minor ones ; and hence, from 
principles laid down, many hints 
pergonal beharior may be gath- 

to Listen rather than to 



EYEN IS THE PbBBENCE 
i though you felt 
Bt to be doe to them. 
Society neyea foeoet that 
re bat <we of many. 



When you Visit a Fbiexd, con- 
form to the rules of his household. 
Lean not upon his tables, nor rub 
your feet against his chairs. 

Pey sot isto Lettebs thai are 
not your own. 

Pay unmistakable Respect to 
ladies ever)* where. 

Bewabe or Foppeby, and of silly 
flirtation. 

1 5 Public Places be not too perti- 
nacious of your own rights, but find 
pleasure in making concessions. 

&pea/£ Distinctly, look at the per- 
son to whom you speak, and when you 
have spoken, icirt him an opportunity 
to reply. 

Avoid Dbunkennebs as you would 
a curse ; and modify all appetites, es- 
pecially those that are acquired. 

Dusm Well, but not superfluously ; 
be neither like a sloven nor like s 
stufled model. 

Keep away all Uncleanly Af- 
peabances from the person. Let the 
nails, the teeth, and, in lad, the whole 
system receive tatutary rather than 
tftwixtd care. Iiut let these things re- 
ceive attention at the toilet — not else- 
where. 

Avon> Displaying Excess of 
Jeweley. Nothing looks more effemi- 
nate upon a man. 

EVEEY ONE OF THESE SUGGES- 
TIONS may be regarded as the centre 
of many others, which the earnest mind 
cannot fkil to discover. 

A gentleman has perfect control of 
his temper, and will avoid arguments 
or points likely to lead to the expres- 
sion of strong feelings. If religious or 
i political subjects are introduced, be 
I will not discuss them with warmth. It 
\ is not to be inferred that be is tbere- 
| fore a coward or a (bol; but simply 
that, while conscious what is due to 
I himself he does not forget what be 
j owes to others. 

I Pebsonal appearance depends 
1 greatly on the careful toilet and scru- 
pulous attention to dress. 

The fibj9T point which marks the 
gentleman, is rigid cleanliness in the 
body, and everything which ewren \U 
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There In no Indication of a gentleman 
truer tluifi ii pure white hand white 
in the nenne of being clean -and per- 
fect-kept nalln. Ilin liiilr firnl teeth 
ahould receive the utmont attention. 
The bead should be, in rcntieet of tin* 
akin, an white aa I lir hand, Mm* hair 
thoroughly brunhed and kept. To curl 
It artificially In not. in good tante. 

A HKNThK.MAN " follown tln» fftnlllfitl " 
to nn extent, been line it. in mi a Meet n- 
tioll to outrage i(.; hut tin docn not, 
aciae (in every extravagance; he eon- 
ccden only to the liuiitn of goo4 tiwto, 
and alwayn with nn rye to hi* age, pnnl- 
tlon, and' Individual peeullarltien. 

Adapt yonr conversation to your 
company. Thin In nomewhat trite, tint 
It Ia tin* golden ruin on thin nubject. 
Do not npeuk in a loud voire, or anmimc 
a tliftntorlnl nuinnrr. If any ntatement 
In niacin which yon know to ho Incurred, 
or untrue, lie very careful of the manner 
III which yon correct, the npeaker. 

IlK vkhy (iamickiii, not to Interrupt a 

{irrnon will In npcaking, and nhoulu he 
icnitatc for a word, never supply it. 

I'ffNH AND MI.ANd t Hit mm. are to he 
avoided nn much an ponnihlc. find re- 
member there lire vnrioun kimU of 
fthing: there in the nhing of the draw- 
ing-room an well an of the Mlnhle. 
I'ivery exprenniou linn itn own technical 
lermn, and net of exprennioun, which 
should he nvoided in general noeiety. 

I N hit: A K l no of third perwonn, nl wayn 
linn the prefix "Mr." or "Mm." to 
their uamcM. Do not refer to them by 
th"lr Initialn, an Mr. or Mrn. II. Never 
allude \n nny one nn n " party " or a 
gent. ( remember ii gent, in not alwayn a 
ffrnfft'Miin). 

CORRESPONDENCE In a point of 
npecbil importnuee, for hy it olhcin 
form (perhnpn uneonnciounly) an inti- 
mate of the wriler'n worth nud prctcii- 
fliou.n. It In diiilcult to overcome the 
••Meet, pinduccd hy a badly written, 
indifferently npelt, and uiinightly letter. 
Therefore obnerve thene rulcn : 

Let your nf at lottery be of the bent 
quality, your handwriting plain, your 
ntyle Himple, and alwayn inclined to 
brevity. Never omit to put your 



AfMrcwN, And tlin date nn which ynu 
write; aihI If It In a bunlnaan, or very 
Informal letter, add the name of the 
pcrnou addrenned at the font of the letter. 
Alwayn reply promptly to a letter, 
no matter or what nnture. (tf you Are 
not a 



a paid penman, It la the more 
particular U> ohnerve thene. Hllen.; 



Dinner Tabic — It la taken for 
granted that every place at A friend'* 
table in equally a place of honor, iliil 
equally agrcealde. It in therefore b«- 
coining tin* cuntom fiir the guent* to 
nit in the order they enter the room, 
liiulicn nit on the right of gentlemen. 
When neateil, take oil' yunr glnvefl, 

Id ace your table napkin aerona your 
[iieen, and the bread It contains on the 
left nitle of your plate. While thtlfl en- 
gaged, couveme with the lady fritting 
iienide you. Do not talk of the dinner 
appointment*, and never dine una tin 
merit* of the food, or anything net be- 
fore you. 

Houp In nerved flrnt one, ladle tfl 
each plnte. Kat It from the nlria of 
your apooii. I'lp'n lennoti In etiquette, 
from Dickeun' " (treat Kxiiectatloiifl, 
In concine and amimiug. Vve quote: 

II l« nut llii> i-mtum In put lli" ktilfr In lh» 
fti'nilli. dtr fffir nl ni'i'l'lmil ; iiml wlill* IIih f'lrk II 
tPxiMti-il Imi- (lint ii«e, It In mil |miI fni-t li«>r m IhAfl 
m»ci.*yniy. Ah'i, lin> MiiMiin U tint ffU+rnHr w*4 
MtprliuiiM. Iml iiihIit. TIiIk Iihk Iwm N*l?miliiaMt - 
V"ii !(•'( '♦• >"Mr iiimiiIIi In*M»i iwMHi rtf|i«r all ta 
Him nliji.it j f ft v i*l y nil nntf h tt<i'i«l iliml (if tli**nOl- 
tii'lf nf iipfiilMK lijHtfiii, mi Him |iml or ll»# fight 
Hh'iw. 

I >o not make a nolne with your mouth 
in eating noiip ; never ncrape up the I ant 
drop, or till the plate to get at II, and 
doiiotneud twice for either noli p or fl«h. 

Balls and Evening Pftrtiei. - An 
invitation to a ball nhould he given at 
fa<t*t a week beforehand. 

Upon entering. Ilrntaddrean the lady 
of the bonne; nud nfler her, the uearent 
acquaiiitancen you may re cog nine In 

the houue. 

If you introduce a friend, make him 
acquainted with the namen of the chief 
pernoun prcnctit. Hut Hrnt prenent him 
to t he lady of the hotine, alio to the bout. 

Anpear in full dreaa. 

Alwayn wear glove*. 
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ot wear rings on the outside of 

0V6B. 

d an excess of jewelry. 

tot select the same partner fre- 

ibute your attentions as much 

ible. 

respectful attention to elderly 

ordial when serving rcfresh- 
but not importunate 
ere are more dancers than the 
ill accommodate, do not join in 
ance. 

avingj a large party it is unne- 
to bid farewell, and improper 
> before the quests, 
aris card ot invitation to an 
r party UHually implies that you 
Ited for the season, 
.lis and large parties there should 
t)le for cards, and two packs of 
•laced upon each table. 
» and all unsociable games 
be avoided. 

ough many persons do not like 
at cards except for a stake, the 
agreed to at parties should be 
intng, so as not to create excito- 
r di«cussion. 

host and hostess should look 
eir guests, and not confine their 
ms. They should, in fact, assist 
hiefly who are the least known 
room. 

d political and religious discus- 
Ir you have a " hobby," keep 
►ureelf. 

• dancing, condiict your partner 
it. 

rn her as soon as her next part- 
dances. 

ot cross a room in an anxious 
r, and force your way up to a 
erely to receive a bow. If you 
irous of being noticed by any 
it yourself in their way as'if by 
it, not appear to have singled 
ut. 

ng the middle classes, evening 
often considered an affectation, 
on special occasions ; it is well, 
re, to avoid it when it is not 
«> be adopted 



Never wear but one ring at a time* 

Use no perftimes. 

When making a call, do not be 
frightened at the presence of other 
morning callers, nor appear stiff, or 
embarrassed, though they may not be 
introduced to you. Join in the con- 
versation, which the lady of the house 
is sure to try to promote, by any light 
remark of the small talk order. If you 
are tHe-m-Mc with the lady, and other 
visitors are announced, do not betray 
alarm, or embarrassment, but wait for 
a reasonable time after they are seated, 
then riso to take your leave ; bowing 
to the other visitors, and politely re- 
sisting the formal invitation to remain, 
which you will probably receive, as 
a matter of courtesy, and nothing 
more. 

Formal visits should never be pro- 
tracted beyond twenty minutes; but do 
not look at your watch to see if it is 
time to go : wait for a lull in the con- 
versation, and avail yourself of it. 

However good the terms on which 
you mav be with a lady, never stop 
her in the street to speak, and never 
offer your hand: she will stop, you 
raise your hat, and if it is agreeable to 
her j she will offer her hand. 8he t too, 
decides when the conversation is to 
end. If, while sneaking, she moves 
onward, you should turn and accom- 
pany her: if she makes a slight incli- 
nation, as of dismissal, raise your hat, 
bow, and jjo on your way. 

In walking with a lady, never per- 
mit her to encumber herself witn a 
book, parcel, or anything of that kind, 
but always offer to carry it. Never 
break an appointment, but be punc- 
tual to the moment in keeping it. 

Never permit a lady to pay for car- 
riages, railway tickets, etc.,when you ac- 
company her* to places of public resort. 

It you are in a crowd, and you and 
your lady aro obliged to proceed singly, 
you should lead the way. 

In accompanying a lady, and the 
stairway is not wido enough for you 
to walk by her side, walk oefore ner 
in ascending; and behind her in de- 
scending. 
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COURTSHIP. -The first real 
awakening of the heart to the Influ- 
ence* of woman, is an epoch in a life 
never to tie forgotten. It may hare 
been preceded, and often is, by flnshes 
of admiration arid interest, such an 
the schoollwy calls love; but these 
are an nothing to that fast, true ; deep, 
absorbing passion, which it in impos- 
sible to mistake, ft in not necessary 
that the object of it should be either 
beautiful or worthy. Hbe may be a 
plain woman, full of faults, whims, 
caprice*, *elfi*hne**, unattractive in 
manner, and with a henrt of marble — 
It matter* not, he love* and i* hnppy. 

Kqually strong and ah*orhing is the 
influence of love in it* bright rosy 
dawn on the gentle nature of woman. 
The newly-awakened emotion fill* her 
life, and lend* a my*tical beauty, both 
to earth and *ky. What a proud, 
joyou*, happy moment that i*, when 
a young and innocent girl first Hay* to 
her*elf : " I am beloved, and my lover 
Is dearer to me Minn the whole world, 
— dearer to me than my Iife7" I 'net* 
and novelist* never tire of depicting 
the charm* of the springtide of love in 
woman. They *how us how it add* 
beauty to the heiiutiful, and invest* 
even those of ordinary fittrnctious 
with a singular charm and fascination, 
the result of happiness and lightness 
of earth. The*e latter are the bent, cos- 
metic*. In them lie* the miigic of 
perpetual youth, and they should at 
leant accompany the dawn of love in 
woman'* heart. 

Out of love, naturally and properly, 
spring* courtship. 

Jle who love*, courts the object of 
that love. (Jobbctt assure* u* that 
" between fifteen and twenty-two, all 
people will fall in love." Hhak- 
speare extend* thi* *en*on to the age 
of forty-five: while old Iiurtou, writ- 
ing on love-mebincholy, give* u* a 
still further cxteii»iou of the cn*o. 
What an idea this give* of the court- 
ship that must be perpetually going 
on? And it mu*t be borne in mind 
that in mo*t ca*e* the success of the 
lovo-suit depend* on the manner iu 



which the courtship la conducted. 
There is a happy arrangement prevail- 
ing in an East Indian tribe, by whirl 
the women enjoy the prerogative of 
courtship. The process adopted k 
very si mole. If a lady is pleased wits 
one of the opposite sex, she sends i 
friend to pin a handkerchief to bk 
cap with a pin that she uses to fasten 
her hair. This is done In public, 
her name being mentioned at the 
time, and the favored one is then 
obliged to marry her, or, If not, to pay 
a sulwtantial Mini to her father, Un- 
fortunately, perhaps, our customs are 
lens primitive. The lover must make 
the advance, mu*t disclose his pas- 
sion, proas hi* suit, and devote himself 
' seriously to the business of thatprobs- 
tionnry routine which we call courtship. 

Often a man 1 * courting days are the 
happiest of his life. They should 
always bo so, but it does not always 
follow that they are. It is so easy, so 
delicious to love — the heart learns tkrt \ 
lesson *o readily — but the expression of 
that love In accordance with set forms 
and conventional rules, is often rather 
a trial than otherwise. The bashful 
run n finds himself put to the blush. 
The man unaccustomed to society, and 
to ladies' society especially, is forever 
at fault, Both are nervous, anxious, 
and ill at ease. Iloth need the advice 
and suggestion* of those who have 
al ready acquired their experience* 
That advice and those suggestion* are 
not. al way* readily obtained ; in such 
cases these hint* may.be useful. 

DISENGAGED. - Everything in 
life worth having must lw paid for. 
It is not y^ry gallant to say it, but it 
is very true that thin applies even to 
the position of a lover. 

He sacrifices something for the 
privileges he enjoy*. 

The halcyon days of love are pre- 
ceded by a period of existence not 
altogether unenviable. 

There is a delicious freedom about 
it. The disengaged man Is wholly 
irresponsible, lie goes where he will, 
and does what he likes. As some one 
has said, " Everything is forgiven him 
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sount of nis position. If he talks 
use, it is his high spirit* ; if he 
j incessantly the whole evening, 
iiat he may please those 'dear 

if he is marked in his attcution 
ies, he is only ou his probation ; 
has a few fas^ lounging habits, 
held all very well in a young 

like that/* Society has a per- 
I welcome for him; "the men like 
for his social qualities, and the 

receive him with rapture, if for 
ter reasou than simply because he 
}iigaged. 

r is the position of the disengaged 
vithout its charms. If she has 
y or wit, accomplishments or 
rsational powers, she goes into 
y only to be courted and ad- 
The restrictions of society 

less heavily upon her than upon 
i. In her innocent gaiety of heart 
-eaks through them with imnu- 

It is her privilege to receive 
ions from all, and to be com- 
sed by none. In the ball-room 
>igns supreme ; she may give a 

to one, a passing word to an- 

and her motives will be miscon- 
. as little as her kindness will be 
Bed on. She will never be more 
» people tell her, and thev may 
lit But what then ? Youth, and 
je, and absolute sway are do 
ul, but they are not to be retained 
maining lor life — disengaged, 
ust as the young bachelor finds life 
e for him against his will — finds 
uas grow frigid, and daughters 
f the man who never proposes — 
t life of the careless, light-hearted 
assumes imperceptibly a fresh 
. She grows older, she loves, 
lien the life that was so glorious 
es her no longer. A fresh am- 
fills her mind : it is* that of 
ins the whole and sole attention 

chosen one who is destined some 
> make her his wife. 
0P08ING. — Much is said of 
it first sight Perhaps all love, 
ring the name — that is. as dis- 
ished from the mild glow of 
on — is of that nature. But a 
20 



1 proposal should always be the result 
of second thought It is only a fool 
who suffers himself to be led into put- 
ting the rest of his life in jeopardy on 
the spur of the moment ; and certainly 
no prudent woman would consent to 
accent an offer of marriage, at the 
hands of a man whom she had only 
known a few days or weeks, as the 
case might be. * Yet this sort of 
tiling is perpetually done. A modern 
essayist observe*, with great truth — 
, " The most common source of unsuita- 
! ble marriages is plainly the sheer 
, thoughtlessness with which many 
women marry. The process resembles 
nothing so much as raffling. Virtually 
the whole thing is an affair of accident 
j or chance." It is sad that this should 
be literally true, because the marriage 
' tie is so close and binding ; the happi- 
' ties* of those united by it can only l>e 
j secured by such thorough union and 
accord, that it is the grossest folly, not 
to say wickedness, for persons to incur 
the responsibility ot matrimony iu 
ignorance of each other's antecedents, 
principles, habits, tastes, inclinations, 
and modes of thinking. Avowals of 
love, or proposals, are made in various 
ways, the very worst of which is doing 
it by proxy. 

Faint-hearted lovers — timid, nervous 
persons — sometimes adopt the expe- 
dient of proposing by letter. This is 
always objectionable where a personal 
interview is to be had, because a man 
can tell his love so much better than 
he can write about it The passion of 
his breast glows in his eyes — the sin- 
cerity of tnosc feelings to which he 
struggles to give utterance is gathered 
from the tone of his voice. Jsow, in a 
letter there are only words, and gener- 
ally ill-chosen ones. There is nothing 
so difficult to write as a love-letter. 
Either it is too impassioned and savors 
of exaggeration, or it is too matter-of- 
fact and conveys an idea of coldness. 

However, there are circumstances — 
absence among others — which some- 
times oblige a man to write. 

Askinff Papa. — In these days, the 
lover and the object of his choice gen- 
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P\n\\r iMHiiis In fttt itmli'ioUiiiliMe with 
•ml imiipIi tiplim a>iiil iilmiit II mi uiltipr 
*iiti>; •! finiimlilp c)i|imi ImmU y li| ltit**« 411 
flvuwttl limit llm lljia nl I liu iM'iil Intuitu, 

M-llH PtlllP«lla pi't llii-aviinii In jwiy |||t) ml 
i|li.4oi4, 4 in I i «.t>i.| i i.q tin iiotilititimp llntl 
II ttutllil tml lip iliahiuti.lnl (n dm Imlv 
Imt^ll, dill Hull lm tiili^l "pok p«tp«t 

Wlmtl lltP |l|ll|lliaitl |q lllillli. Ii v dm 
|tl-lil||k|inill III ttllMlli>, l>i' llatluHv 'talia 

iii'iiiiUtiiini (u n|i|<iiii <)ii> iniioi.nl nl (lip 
inly'*) pMM'llla I liiu i||gn |u (iniuilitima 

•lutm In nriilltt(i; lint M In mill It Imllpi 

I lllll, ll»t i.tlill nf llli> Inn [Hi ••( all-pa III 
|)tl* l>iil|llalli|t |i|ii|incill|l In llm I'lllv, 

lltlil •lobiiifi llii' (<illii'l'u hi innl lni'a 
l-itl|o|>lll it |i|.|qntiM| Itilt-ivipff olinltlll 

|tp tililulttr.il 

1 1 HlP luvi'l la Inn ilifttiti'tll In rt|i 
ptmmli llm uiili)i-i-l in liiu unit |iiu|n-t 
iioiqnit, m U iiniiiiig|iiiii i.o tiinijii.l liitit 
In iVlllu, lu> qIimiiIiI In. hi hi iiiiuil llial 
lilo li'tlM i • I • £i I i I In hfiil nl Inn pniula 

fliul. Ilia 1 141111 il Ini (In. Imlv ; 'tint 
ftPMUullV, llu» l>|l ••IIIMulilllli'Q wliii-li 
%H rtl •■»••! Mil! ill ai'i'l: ili(i In IIUIijp lift 
Ilia wlli> 

A I-H..I nl Ihia liin.l oli.. nl. 1 I... I.ti.r 
Mini In lln> pin |..ici. ; uHIimiiI Inn 1 1 « |i 
|lu» Ini iiiulil v nl 11 puiily lutaliu-aa 
ppiallr., il qIiiimIiI lm h.i. limn inimiimp 
HI ai-lil iiin.nl II nuiv l»n iliulitohf'lll In 

llin Inri-t d> lm vi. (■• opi nb • ••« 1 in I y nl 
It la nlniini'li't <tiut lilo iiumiw, iiiol.-ful nf 
^nllifi illln l.lpltiii.a MYi'l Ilio pitaainlt, 
«tlil lliP I'luillita llml luivi* iliapili'il II ; 
lull tunli'i llm i.li •■iiiiioJhiii-i.q, Il la In 
*>ttltitn>tll nil liiiu In ■!. • at* A rallli'l 

Mrlm io •••tlliil In poll wild lila fliilil In 
ftlmtlti'i, la ••'illi'il mii In i. (innl llu* alup 
Mill fli'in 4 Invi'i'o pi. ini nf vli-wr, lull 
fmiu llnil nl a Hum ••! llm nml.l 

'llin pninl lina nl|i 11 lii.nli ili.lnilpil flQ 
I11 liiiir liu it pHunTa iiiiliiiiirnl. fM*l 
I lift a, ui pi i»J mii 1 •••«, iHifilil In In. 1 i*ippi.|i>it 
by a o.ni m n <l<tuit lid-i In a nutlti't nf 
■Unit lumiuitl 4* lluit nf llin i>Iui|pi> nf 
H pttllum f.n lid- < hi (lilu pnltit, anttip 
•MMlinl 4tul ai.iiaililii % li.tvo Itntri* Iippii 



9«priMai.il In lln* liillnu liifi ufli'il ■ 

i |iimil iiiunv llii'O i|tl< 



pt-iMQi.il 111 urn iniim 
Tlmm Alp n |iimtl 
ilmta wild tt>fi>itvtii.i> In Hip niurJ ilttlv 
nf pfttiHtU lit ptovi'iillnit tttaUlttinlllfil 
•ttiaMaPa mi dtp pml itl I It oil ilfMlj|hlPt« 



I If iinu-ap, If 4 git I I144 a»| lint- tiiSfiH nM 
aulitpliuilr W-lmlii llii<y kttnMr In In* «H 
lllipllliniplpil n.iiinp, lii'l- ffllltiir unit 
tiiulltm wmilil Iip ijtfirt'lr In !il»Mi»*» If 

llil'V iHtl Mi. I plnltlpllr IftliPMlsiV }"*• 

qiltlnalnp in iupvpiil liu* mntrltpp H»tl 
ailtipuai' llm (•iv.iiiil Qililul |o «l fiftjl itiDt 

• »«• 1 1 'a vkiv iliui-Miii^i viiilit(2 imum/ I1I1I 
imnilr. fttn llnv In piiitiilill dtp itiitlnli 
in llm (ftip nl dtp ilutttililoi 'a rolti-HtPMl 
linlittftlinli 7 Hi «» ifiap uiftf <kl\** lH 
nliii'li llu>r btunr nnlliilig tt£f|li|fi| 
llm flirii •itti-t hi llm pnoillmi nf lltp 

Qtlilnl, I'lll I llll'tlltilt 11 T<||ltlP liilculillit, 

•111 imlUI iui'l pt> |n«lli'p Mn'diul liim 

Mill llliq l.n jltallv ftllulVil) In mlttlll I 
liftUtu-i' llm il'iliiilili.r^ ilplilmialp |iH»f- 
Plpiu i> * 

" I |ni|p ntP .1 IiMiuIiimI atiftiti m nf Rm>I 
liifi lit Itvi Pit i-ntiliftl •ippiulinliuM nf K 
limit lm «t entt in Inw, mill n ir|i||||. 
tniin-P w Ii It -It iit.l hi ft|i 1 mi iiti'tiulitP; 
mul II \i iiupncQll.il. In ilmw Hip llH0Ml 
miiv mii' p.'inl. mnl a.tv, 'IIpip llt« 
I'lllmt ia jlt^lilU-.l lit wlititiMltllii^ |H« 
iHitiaPtil ' 111 MPl) 1 loo tpty itiHrh 
ilopi tnl-a up. m llm plutrrti»|pr nf |li*» 

«t«t ll|t l| f •■! llPlor.lf |( ulip io iHtlMlilllT 

rn-nlj <tml ninim lipmli.it, ||ip «i«pi«>Im> 
uf pntPiiliil «i 1 1 i 1 1 1 ■ 1 1 1 v ••«»»» Itmillt t* 
mil l lull (un I'm, III iililnl lit plnfcp! 
Imi Mitl If aim Iihq Itiiliiliinllr ilia 

plnr»'il «* antitul ittilijttiPitl mul 4 ai»llt| 
(i.iiippt a link ipii.olinii linvr fit l « 1'iilltll 
nill I.hwIq.- in iiiipuaiMtj Itia tnln la 11HP 
wllii-ll (lli>|i> Itlll^j lip f| |l|illl1 i|p4l uf 
pi.u Ilifll flilllt till y In i|irl«llug " 

KN(UdKI) ' I mn in.l atttP ll.m 
If yini tpttllv luvp n pptauit i mul mn 

• |iiilp 1 Ilili.ttl nti. ml lilltt, lint I Itmrlitg 

fn limb Ihinmil In In. |ii|i tumtiPil |a fini 
(In* I mnl pm I nf nil 

Il |q llm Itipiula wttn p«ppt|pMiP ll»a 
liii'iturt>tiip||i>P 

A nltrapi liillitifmv la pi>i tiilHnil In llm 

PH{ui|M'il 111 I Ilia i-nttulir lllplt III llllial 
nllii'ta || |a ptPi'i'ilptl lit dm llilitt 
ilimliult nl llm attilnl In din I«iIv'b IpIm 
llrpa, ftllPt wltlntt |lipt*itr ia lillltiltliwut 
In lila Ininllv 

Ait " piiH«itipil " ilttg In gPtiPtMlly 
altpti I'V dtp BPitdi'ittati, mitt (jvniii l*v 

Hip Uilv i*lt ifiP lullllll nil^pr, 4a l» l« 
ihiIIwIi llirtl- la 4 Hip niiftpr Mp^I Hip 
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one on the righi hand. After 

Age it i* trHioderred to thcaliuilar 

on the /r/> hniul, and Uimiiica 

uartl or keeper of tho wcddlng- 

ire aro nmnv delicate wnya in 
i the engaged lover may exproaa 
votion beaidoa giving tiaitly prca- 

A low flower*, arranged to ex- 
attachment, or conveying h eoin- 
ut, according to tho language of 
•a ; tho louit or p[i(l of a volume 
no favorite writer, with a page 
.1 down Ht h HiiggoHtivo paiwagc, 
lout ions Hiiro to lw appreciated, 
akiug of both partioH to the on- 
lout, wo iiiiiv add that affected 
.•renoe in in Imd tant t^ ; no in ox 
cuoa*. l>o not behave with too 

freedom ; ami do not, on tho 
hand, Hit apart, hand chutpcd in 
or inako display* of affection and 
oim either of which aro out of 
in Hocioty. 

« ladv may havo inonoy, in which 
t la deniruhle that amno legal eou- 
vor it Hhoiild he Hccurcd to her, 
in tho event of trouble or ditll- 
it cannot ho touched by tho hint 

or hia creditor*, without tho 
eminent. A mong tho middlo and 
uutrtHt<H thin kind at' tiling ih not 
iniiot ho hmiatcd on. It in, how- 
hocoiniug tho cuatom for tho he- 
'd to iuHtiro Iiim lifo in favor of 
tended, and thin 1h a plan which 
it U* too highly commended. 
FUSAL. - Am a woman in not 
I to accept mi oiler, ho noHonaihlo 
will think the worae of her, or 
iltuaelf portionally injured, by a 
I. That it will give hint pain U 
probable ; if hia heart doc* not 

hia vanity will; hut in time ho 
ippreciato tho fact that hia feel- 
rere not trilled with, hut wore mot 
ear neat, candid nphit. 
jug ladle* Hhoiild roniomlior that, 
ting and lancinating aa they may 
o man who propoaea paya them a 
H»upliiituut tho highest in hia 

re find ng, tho lady ought to con- 
ir full aoiiao of tho honor in tended 



her, and to add, aorloualy, but not 
otleimively, t hut It la not in accordance 
with her Inclination*, or that circum- 
ataucoa compel her to give an unfavor- 
able an** or. 

It i* only a flirt who keen* an hon- 
orable man in Hii*|»onHo for the purpnae 
of glorifying heraelf by hi* attention* 
iu tho eyoH of friciuU. A holy will 
not boiiHt of an oiler received and re- 
jected. Such an offer ih a privileged 
commuiiicatiou. The aecrol of It 
hIiouIiI bo hehl aacred. 

The duty of tho rejected aultor la 
clear. Ktupictto demand* that ho 
hIiiiII accept the lady 'a docbdon, ami 
retire from tho Held. 

MARRIAGE. June, July, and 
Augunt aro lavorito month* tor wed- 
ding*. KaMcr week i* a very |»oiiuhir 
time. A* a general rule, marriage* 
arc not celebrated during Lent, The 
approximate time t* generally arranged 
by tho young people, but the mother 
of tho bride generally name* tho exact 
day. 

WttMHNd IHiimn. It Ih impoaal- 
tdo to lay down HpoclJlc rule* for drom, 
a* faHhiou* ehaugo and ta*lc* differ. 
The groat art conniM* in Holectiug tho 
atylo of die** moiit becoming to tho 
pornou. A Htout ponton ahould adopt 
a different Htylo from a thin penton; 
a tall «»no from a*lu»rt one. Peoulhir- 
itiea of complex ion, ami form of face 
and figure, nhould bo duly reganlo<l; 
and in thcao matter* there i* no bettor 
eoumo than to calk in tho aid of any 
respectable milliner and d re** maker, 
who will bo found ready to givo tho 
beat advice. Tho bridegroom aliuuUl 
aiinjdy appear iu full drew*, and Mhotild 
avoid ovorvthiug occoutric ami broad 
iu at vie. 'l'hc hridcamaid* nhould al- 
way* l>o made a ware of tho bride's 
dre*H la'foro they chooao their own, 
which ahould bo determined by a 
projicr harmony with tho former. 

'1 iik Oitincu ciF Ooino to Church 
I* aa follow*: -Tho limine, aceoiii* 

I tallied by her father, not un frequently 
lor inttthfr, ami uniformly by a britie§- 
maid, ta'cupioa tho tirtt ourriuyr. The 
lather hand* out the bride, and lentil 
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her to thu ohuruh, the mother ami the 
hruleamahi following. A liar (hum 
i>umu thu ill her hrhluaiuahta, atluminl 
hy the grnomameii, it' (hurt* art* muru 
than one. 

Til* HHIMhiUHiutM Mu;il|iitu thu AiW 
(M'mjpi with thu j»iinri|uil gruumamau 

an iiitiiMiilu rViumi, or hruthur. liu 

flilluWd, HUli alaillld Willi Mti fu'JiJc: «/ Am 

/t;/V Ati'ul. Tliu father jilarua hiuibulf 
huhiml, with thu mullier, it aim at tumid. 

TUtt (HUW llHIIifctiUAIIi ur.uujilua ti 
iilauu on thu /t;/'f iif thu faittv t lu huhl 
liur glovua, uitti hnmtkunmiur', ami 
fluwuia; hur wuymHivH* raugu thum- 
•elvud mi Me k/*. 

J^kia. In ituturmiuiug thu r'utt hi 
hu uivuii to thu uttir.ialiug miuiatur, im 
aihltrary fiilu r.au liu givun ; it raugua 
fmm fivu h> tmu humhuil dollar*, pur 
hand ten dollara id thu muat uaual fuu. 
'4 he ataudiug tit' thu miniatur ami thu 
isircuiuataimt-d tit tliu hridugiuinu havu 
a hearing on (hid jiuiut. Whatuvur 
(lie amount, it had huttur Uu givun tn 
ti riiumi of thu grouui, whu will juu- 
auut it in nn uuvulnjiu in thu iniiiidtur. 
Thid aamu IViuiui ahuulil alao pay Ihu 

aufttllll till' hid |»H;|»HluMull t'nr Ulitl Hi 

iuudaimu Ht Ihu r.ui umiin v- Allhnugli 
a gulllhiiuail aliuiild liu lihuial ut ihla 

lllliU, itU UtiU.llt 114*1 111 lUi Idlllbulf 

ahnvu hid muano. hi boiuu null taiu- 
iliua, whuru thu ultiuialiug miuiatur id 
ttu old friuml, tl»u mantagu ut a mum 
hui ut' Ihu lu mil v lo uimlu tliu nruaoiuu 
!•) make liiiii a wilitalilu jiruouiit. 

'I'll!:-, UltHKlt lH?' KbilUHN fKuM 
(HuiHi'H ililhid hiilli Ihu alaivu only 
ill Ihu iHi.t that Uu-. Initlu ami luiilu- 
iniiiil limy ililu together, llm lulilu 
liulng till Ida lilt, ilml H hilduamahl 

ami a giuuiiiaiuaii. in (In: tatliui »»l ihu 

hlidu, ur.i:iim lug lliu limit auala til thu 
i'ttiliagu. tin lltuli lultiiu In llm Imlibu 
d luruntiuu ia generally held lugltulliu 
triumio uf thu lamiliua an ujiiiiummty 
to utt'ur I hulr rmunululaliuiia. Allur 
tliia. when a Wedding lulu id intended, 
thu )ia|i|i> juih generally laku tliuli ilu- 
|iaituiu. 

tUutib. A imyvly mairiuii uuiiiilu 
aumi out mil J* immutiiatuly at'lur thu 
uuiuiuiiuy to lliuii h tumid ami aujuaio- 
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tancuu, who, ou thuir (mrt t return m\m 
imtud or i'urtln of aougiAMiUtimt tm 
thu uvuut. Ad din 1 u 4a the lady in net- 
tluil in hur iiutv home, dhe may usptsufc 
thu r-ullb nt' hur m-iiimiiiiaiirui tor 
whii'h it ia not alitiolutuly iim^uwury ta 
ruiiiain at huiuu, although |iolituiuwi 
ruijiiirua tliat thuy bhouhftiu lulurnwl 
Hb &11011 aa (iiibbihlu. Hut, having (ier- 
tiiriiiuil tliia, any tint hur intuttuiurftd 
may hu avoiiluil nvhuru it ia iltuiuail 
utTLdaaiy ) hy a |mlilu rutUaal of iuvi- 
talioiid. Whuiu r.aiila are to \w lutl, 
thu uuiuhur miial hu ttulunuiliuii HO* 
uiuiliiig In Ihu vaiioua inumlium of 
which Ihu laiiiily i-allud Ujinu id tHiiu- 
(iiibuil. l\n iiibtanuu, whuru thuru are 
lliu mot hur, aunt, ami daughter* [l\\t 
latlur having huuii intrniUmuii to mi- 
i;iiit> ), (hruu i-anld alum hi hu lult. Ite- 
uuntly, thu uubtnjii of auiidiug uanfo 
haa huuii in a gruat muaauru ttiauuii- 
tiuiiuil, ami iiidtuail of thid, the mini* 
"No i'aiila" aru ao|ium1uil to thu on|i- 
uary iiu\\b|ia|iur ailvurtiauiiiuni, ami 
thu aumiuiuiuiiiuut of thu iiiarriagu, 
with thid aihiiliou, ia tmuaiiiuruii all- 
biillii iunl. 

J} 1 UN Kit A Lfi. The maiiagumuttt i.f 
tuiiui alb v ai ) mi miir.h ill liittui uiit Ntat«'d 
ami ullluQjlliat l»n yuuurul mluwill po- 
lity, hoi it id aalu to aay that v^huii 
ilualh m-.|.UIb 11 ia huet at oioui lu r-ou- 
biilt an umluitakur. lu thu ukittnl 
ami li'uttlilui! atatu ut' iiiimi utUiitig at 
that timu, thuiu id an unlit lir-bb, if mil 
an luahllll), no thu iiart of ihu rda- 
tivud lu attuuil to thu uiHUy dutaila, 
bimh aa la>iug out, uutliu, huaiau, 
uumuluiy aiiau^r.muutd, intiiiotur, tiU.. { 
ulr.. All thuouthlugbjubtai that timuatu 
hiiv>ihiuiiug lu thuou uiiiittuii in I hum 
Hill in llit: tiamlb ut the uutiuitnkri 
all gnud wull ami mtluiiy. It may liu 
Ihuiighl uiMiu ukjiuiibtvu lu |ilai:u aU to 
thu uuiu ul an umluitakur. IVihajm it 
may rubl uuuu, liitt whu iloun not mail 
that thubu laat aaii rittui bhotlhi hu Jin 
tiuiiiuil in an oniuily inauuui, ami that 
thu buluiuuiliud ut thu iiriabiuu may 
imt hu mariuil hy ouuhibiuuf hut hu 
aru mil diiiu that it iAu* uoat uiuiv. it 
yuur lubiiutiud aru limituii. lull thu uu 
Uurtaliur au. liu will hugultiui h> Hhai 
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ell him in this respect, and his 
ence will enable him to so ar- 
that there will be a uniform con- 
:y in the whole. 
are clad to find that extrava- 
and snow at funeraU is fast giv- 
\y before the good sense of the ; 
t. Our best families everywhere ! 
tting examples which it will be ; 

follow. The false pride and 
agance which runs a family into 
or a year, to pay for a showy 

1 for one of its member*, has re- 
a check from the pulpits of 

A our cities. I^et um pay all the ■ 
: we can to our dead ; but it ! 
•e in a manner proportionate to I 
sans. For the poor man to half 
his living children to meet the 
4H expense of a fashionable fu- 
or the loved one who has died, is 
; the vanity of the living, rather 
lowing respect for the dead. 

nied to Describe the Move* 

menta of Dances. 
ncez. — Bet to partners. 
ne Anglaite. — The top and bot- | 
uples right and left. 
ne Angbiise double. — The right 
't double. 
ne des Dames. — The ladies' 

ne fles Dames double. — The 
chain double, which is per- 
by all the ladies commencing 
tame time. 

•scz. — Move to the right and left 
*ez croisez. — Gentlemen change 
with partners, and back again. 
ie (Juiine Anglnise. — The four 
te Demons half right and left. j 
i I*romenade. — AH eight half 
lade. 

d-dos. — The two opposite per- 
is* round each other. 
i Moulinet. — The ladies all ad- 
bo the centre, giving hands, and 
to places. 

Trande Chaine. —All eight chas- 
te round, giving alternately right 
ft hands to partners, beginning 
ie right. 



Le Grande Rand. — All join hand* 
and advance and retire twice. 

Pas d AUemande. —The gentlemen 
turn the partners under their arms. 

Travcrsez. — The two opposite per- 
sons change places. 

Vis-d-vi*. — The opposite partner. 

QUADEILLEB.-The Fiwrr 
8rt. — Fiml Figure, 1* Pantalon. — 
Right and left. Balances to part- 
ners; turn partners. Ladies' chain. 
Half promenade; half rijjht and left. 
(Four times.;— Second Figure, L Eli. 
Leading lady and opposite gentleman 
advance and retire; chassez to right 
and left; cross over to each other's 
places; chassez to right and left. 
Halancez and turn partners. (Four 
times.) Or Double L'Ftt. — Boib 
couples advance and retire at the same 
time; cross over; advance and retire 
again; cross to places. Balances 
and turn partners. (Four times.) 
Third Figure, Ixi Poule. — Lead- 
ing lady and opposite gentleman 
crow over, giving right hands; recross, 
giving left hands, and fall in a line. 
8et four in a line; half promenade. 
Advance two, and retire (twice). 
Advance four, and retire; half right 
and left. (Four times.) Fourth Figure, 
La Pastorale. — The leading couple 
advance twice, leaving the lady oppo- 
site the second time. The three advance 
and retire twice. The leading gentle- 
man advance and set. Hands tour half 
round; half right and left. (Fourtimen.) 
Fifth Figure, Gafap Finale. — Top 
and bottom couples galopade quite 
round each other. Advance and retire ; 
four advance again, and change thegen- 
tlemen. Ladies' chain. Advance and 
retire four, and regain your partners 
in your places. The fourth time all 
ealopade for an unlimited period 
(Four times.) Or, All galopade or 
promenade, eight bars. Advance four 
en galop oblique, and retire, then half 
promenade, eight bars. Advance four, 
retire, and return to places with the 
half promenade, eight bars. Ladies' 
chain, eiirht bars. Repeated by the 
side couples, then by the top ana bot- 
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torn, nnd laatly by the aide couple*, 
finishing with grand promenade. 

Lawkhm. -I. ht. /(our. — Firat gen- 
tleman and oppoaite lady advance And 
Act -- turn with both bund*, retiring to 
place* -return, leading outride -net 
And turn ut corner*. 2. A", fsttfoiakn.. ■-- 
Unit couple advance twice, leaving the 
Judy in the centre ---net in tdm centre — 
turn to olace* nil advance to two 
line* -All turn partner*. ''». /#« Itorarf. 
— Firat lady advance And atop, ilir-ri 
the opponite gentleman ■■- both retirn, 
turning Around -- Indie*' hand* acrona 
half round, and turn the opposite gen- 
tlemen with left hand* - repeat Imck 
to pUce*, nnd turn partner* with left 
liandfi. 4. I/I'ltmh. Firwt couple 
not to couple at right Aft to couple 
At left— change place* with partner*, 
Arid act, and pirouette to place* - right 
And I a It with oppo*ilc couple. 5. Is,* 
Ijnnnirr*. The grand chain. The 
fiMt couple advance and turn facing 
thn top; then the couple at right 
advance, hehlrid the top couple; then 
the couple at left, and the opposite 
couple do the mime, forming two line**. 
All change place* with partner* and 
buck again. The ladies turn in a line 
on the right, the. gentlemen in a line 
on thn left, ftach couple meet up the 
centre. Met. in two linen, the ladle* in 
one line, the gentlemen in the other. 
Turn partner.* to place*. Finish with 
the. grand chain. 

Tl I K ( ! A r , F. I a ) N I A N*H. Firat Fiijurr. 

The llr*t and oppoaite couple* hand* 
aeroa* round the centre, and hack to 
place* - net arid turn partner*. Ladica 
chain. Half promenade half right 
and left. Itepeated by the *ide couple*. 
Nrwnd Fiffnrr. The fir*t gentleman 
Advance, and retire twice. All act at 
corner*, eiieh lady pacing into the 
next lady 'a place on the right. Prom- 
enade by all. Itepeated by the other 
couple*. Thinf /''it/iirr. The fir^t lady 
and oppoaite gentleman advance and 
rotini, bending to each other. Firat 
lady and oppo*itc gentleman pita* 
round each other to place*. First 
couple croaa over, having hold of hand*, 
while the opposite couple croaa on the 



oiiudda of them — the name rwmrd. 
All art At corner*, turn, And rwuojn 
partner*. All advance and retire twine, 
in a circle with hand* joined- — turn 
partner*, /W-/A Figurr. — The flrat 
lady and oppoaite gentleman advance 
ano atop ; then their partner* ad vino*" ; 
turn partner* to place*. 'I be four ladiea 
move to right, each taking the next 
lady'a place, nnd Mop— the four gentle- 
men move to left, each taking th* 
next gentleman'* place, And *top~tha 
lading repeat the aame to the riglit 
-then the gentlemen to thn left. All 
join hand* and promenade round to 
place*, arid turn jmrtner*. Repeated 
oy the other couple*. Fifth Fifurnr— 
The firat couple promenade or walfx 
round innide the figure. The four 
ladie* advance, join nand* round, and 
retire -then the gentlemen jierforrn 
the aame- all act and turn partner*. 
(Mi a in figure of eight half round, and 
act. All promenade to place* And turn 

imrtuer*. All change aide*, join right 
mud* at corner*, and aet — back again 
to place*. Fini*h with grand prome- 
nade. -- Theae three are the mo*t ad- 
mired of the quadrille*: the First rM 
invariably take* precedence of every 
other dance. 

Hpanihii I>aiwk. — Danced in a 
circle or a line hy aixteeu or twenty 
couple*. The couple* at-nrid a* for a 
Oountry l>ancn, except that the rlr<t 
gentleman mu*t atfiwl on the ladieV 
aide, and the firat lady on the gentle- 
men'* aide, Firat gentleman and second 
lady balance/ to each other, while tir*t 
lady and aecond gentleman do th*» 
name, arid change place*. Firnt gen- 
ttemau and partner balances, whil* 
aecond gentleman and partner do tin* 
name, and change place*. FJrat gen- 
tleman and aecond lady balances, while 
firat lady and necoud gentleman do th" 
name, and change place*. Firat gen- 
tleman and aecond lady balance/, to 
partner*, and change place* with them. 
All four join hand* in the centre, and 
then change place*, in the name order 
an the foregoing figure, four time*. AH 
four pou**ette, leaving the aecond bidy 
and gentleman ut the top, the kaiiic m 
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in a Country Dance The first lady 
and gentleman then go through the 
■ame figure wilh the third lady and gen- 
tleman, and mo proceed to i he end or ihe 
dance This figure is sometimes danced 
in eight- ban time, which not only hur- 
ries and i neon veil i ei ices the dancers, 
but also ill accords with the iiiumc. 

Waltz Cotillon. - I Maces the 
Mame a* quadrille. First couple waltz 
rouud inside ; first mid second ladies 
advance twice and cross over, turning 
twice ; first and second gentlemen do 
the same; third and Court li couples the 
name; first and second couples waltz to 
places, third and fourth do the same; 
all wait 2 to partners, and turn half 
round with both hands, meeting the 
next lady ; perform this figure until in 
your places; form two side lines, all 
advance twice and cross over, turning 
twice; the same, returning; all wait/. 
round ; the whole repeated four times. 

LaGau>PA1>f. is an extremely grace- 
ful and spirited dance, in a continual 
chassez. An unlimited number may join. 
It is danced in couples, as waltzing. 

TlIK UAI.OPADK QUAIMUU.KH. — 

1st, Oalopade. 2d, Right and left, 
aides the same. 3d, Set and turn 
hands all eight. 4th, (ialopadc. Mb, 
Ladies' chain, sides the same. (>th, 
(Set and turn partners all eight. 7th, 
tialopade. 8tn, Tirois, sides the same. 
9th, Set and turn partners all eight. 
10th, Oalopade. 11th, Top lady and 
bottom gentleman advance and retire, 
the other six do the same. 12th, Set 
and turn partners nil eight, lttth, 
tialopado. 14th, Four ladies advance 
and retire, gentlemen the same, loth, 
Double ladies' chain. Kith, Set ami 
turn partners all eight. 17th, < hilopade. 
ISth, Poussettc, sides the same. li>th, 
Wet and turn. 20th, (ialopadc waltz. 

Tub Mazitiika. — This dance is of 
Polish origin — first introduced into 
England by the Duke of Devonshire, 
on liis return from Russia. It consists 
of twelve movements ; and the first eight 
bars are played (as in quadrilles) before 
the first movement commences. 

Tub Kkdowa Waltz is composed 
of three parts, distinct from each other 



1st, The pursuit* 2d, The waltz 
called Kcdowa. ltd, The waltz a Deux 
Temjw, executed to a peculiar measure, 
and which, by a change of the rhythm, 
assumes a new character. The middle 
of the floor must lie. reserved for the 
dancers who execute the promenade, 
called the pursuit, while those wh> 
dance the waltz turn in a circle about 
the room. The position of the gentle- 
man is the same as tor the waltz. The 
gentleman sets out with the left foot, 
and the lady with the right. In the 
pursuit the position is different, the 
gentleman ami his partner lace, and 
take each other by the hand. They 
advance or fall back at pleasure, and 
balance iu advance and backwards. To 
advance, the step of the pursuit is 
made by a glissade forward, without 
springing, nmpe with the hind foot, 
and ,/»•/«■ on it. You recommence with 
the other toot, and so on throughout. 
The retiring step is made by a sliding 
step of the foot backwards, without 
spring, jele with the front foot, and 
von/tf with the one behind. It is ne- 
cessary to advance well upon the slid- 
ing step, and to spring lightly in the 
two others, *ur place, balancing 
equally iu the ;><m tie jh)ur#uite % which 
is executed alternately by the left in 
advance, and the right backwards. 
The lady should follow all the move- 
ments of her partner, falling hack 
when he advances, and advancing 
when he falls hack. Bring the shoul- 
ders a little forward at each sliding 
step, for they should always follow the 
movement of the leg as it advances or 
retreats; but this should not he too 
marked. When the gentleman is 
about to waltz, he should take, the 
lady's waist, as in the ordinary waltz. 
The step of the Uedowa, in turning 
may be thus described : For the gen- 
tleman- jete of the left foot, passing 
before the lady. (Ili**n<ie of the ri^ht 
foot behind to the fourth position 
aside the left foot is brought to the 
third position behind — then the jww 
tie (xwtfue is executed by the right 
foot, bringing it forward, and von re- 
commence with the left. The p<u 
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ile batque should be made In three 
very equal beat*, a* in the Maaurka, 
The lady perform* the anme etep* aa 
the gentleman, beginning by the pu* 
tie basque with the right foot. To 
walu it deux tempa to tho meaeure of 
the Redo w a, we ehnuhl nuiku each 
atep upon each beat of the bur, and Hud 
oureelvea at every two hare, the gen- 
tleman with hi* left foot forward*, and 
the lady with her right, that id to nay, 
we uhould make one whole anil one half 
Htep to every bar. The mudie id rather 
nlower than for the ordinary waltz. 

Valhk C'ellahiuh. The gentle- 
man taken the lady'a left hand with 
hid right, moving one bar to the left by 
iftimuh, and two hopd on bin left foot, 
while the lady doea the dame to the 
right, on her right foot; at the eeonud 
bar they repeat the dame with the other 
foot — thid ia repeated for nix teen bar* ; 
they then wait a hi x teen harts, ylimxde 
ami two hopd, taking care to occupy 
the time of two bard to get quite round. 
The gentleman now taken both hauda 
of the lady, and make* the grand mpiare 
- moving three ban to bin left — at the 
fourth bar making two beau while turn- 
ing the angle ; hid right foot id now 
moved forward to the other angle three 
barn — at the fourth, beat a^ain while 
turning the angle; the dame repeated 
for dUteen bard — the lady having her 
right foot forward when the gentleman 
had bid left foot forward ; the walU id 
again repeated; after which ueveral 
other dtehd are introduced, but which 
mildt need* lie aecii to be uudcraloud. 

(■uuiiL.ui Walt/.. The dancern 
form a circle, then promenade during 
the introduction all walu aixtecn 
bard bet, holding purtucr'a right 
baud, and turn wait/ thirl) -two bard 

re&t, ami turn part nerri hluw l\ face 
partner and chnri.se/ to the right anil 
left pirouette holy twice with the 
right hand, all wait/. eixiceu bard 
bet ami turn all form a circle, htill 
retaining the lady by the right hand, 
and move round to the left, bixleeu 
bard wait/ for flnale. 

1'olka Waltkjch. The couplea 
take hold of hand* an in the u&ual 



walU. First H'tifti. The gentleman 
hoi» the left foot well forward, then 
baek, and (jJU*tde* half round. He then 
bond the right foot forward, and baek, 
and (jliwide* the other half round. The 
lady performs the lame atepe, betfim 
ning with the right foot. Second. The 
gentleman, hopping, striked the left 
heel three timed agaiuat the right heel, 
and then jumpa half round ou the left 
foot; he then btriked the right heel 
three timed a^aiudt the left, and jumiu 
ou the right toot, completing the circle. 
The lady doc* the dame etepa with ro- 
ve rue feet. Third. The gentleman raue* 
up the left toot, dtepa it lightly on the 
ground forward, then btrike* the right 
heel bmartly twice, and trfwaito half 
round. The bame id then done with 
the other foot. The lady begind with 
the right foot. 

Valhk a J>kux Tkmw. — Thw 
waltz contain*, like the common walu, 
three timed, but differently divided. 
The llrat time conaiatd of a gluliug 
btep; the aaeoiid a chadded, in chiding 
two timed in one. A ehaaaev id jier* 
formed by bringing one leg near the 
other, then moving it forward, back- 
ward, right, left, and round. The gen- 
tleman begind by aliding to the left 
with hid left foot, then performing * 
chadded towardd the left with bin right 
foot without turning at all during the 
tirdt two timed. He then dlided back- 
ward* with hid right leg, turning ludf 
round; after which he puta hid left 
leg behind to perform a chndM-z for- 
ward, turning then half round tor the 
tsccoud time. '1 he lady waltzed iu the 
dame manner, except that the first 
time dhe blhhd to the right with the 
right foot, ami aUo performa the clou- 
ecu ou the right, and continued the 
dame ad the gentleman, except that ahe 
elided backwardd with her right toot 
when the gentleman elided with hie 
left toot to the left ; and when the gen- 
tleman dlided with hid right foot back- 
wardd, dhe dlided with the left toot to 
the left. To perform (hid waltz grace- 
fully, care iniidt be taken to avoid 
jumping, but merely to elide, and keep 
the kueee alightly bent. 
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BCAJ38IAN Circle. —The corn- 
is arranged in couples round the 
— the ladies being placed on the 
of the gentlemen,— after which, 
rat and second couples lead off the 
>. Figure. Right and left, set 
turn partners — ladies chain, 
. At the conclusion, the first 
o with fourth, and the second 
the third couple, recommence the 
>, — and so on until they go com- 
,y round the circle, when the 
j is concluded. 

lka. — In the polka there are but 
>riucipal steps, all others belong 
icy dances, and much mischief 
inconvenience is likely to arise 
their improper introduction into 
all-room. First step. The gen- 
ii raises the left foot slightly be- 
the right, the right foot is then 
ed upon, and the left brought 
.rd with a glissade. The lady 
lences with the right, jumps on 
;ft, and glissades with the right, 
gentleman during his stop has 
of the lady's left hand with his 
Second step. The gentleman 
y hops the left foot forward on the 
then hops on the toe, bringing 
ft foot slightly behind the right, 
hen glissades with the left foot 
rd ; the same is then done, com- 
ing with the right foot. The lady 
s the same step, only beginning 
the right foot. There arc a 
;y of other steps of a fancy char- 
but they can only be understood 
the aid of a master, and even 
well studied, must be introduced 
Mire. The polka should be danced 
£race and elegance, eschewing all 
and ungainly stejw ami gestures, 
2j care that the leg is not lilted 
lgh, and that the dance is not 
;enccd in too abrupt a manner, 
lumber of couples may stand up, 
t is the privilege of the gentle- 
to form what figure he pleases, 
ary it as often as his fancy and 
may dictate. First figure. Four 
jht bars are devoted to setting 
rds and backwards, turning from 
owards your partner, making a 



! slight hop at the commencement of 
each set. and holding your partner's 
left hand ; you then perform the same 
step (forwards) all round the room. 
Second figure. The gentleman faces 
his partner, and does the same step 
backwards all round the room, the 
lady following with the opposite foot, 
and doing the step forward*. Third 
figure. I lie same as the second figure, 
only reversed, the lady stepping back- 
wards, and the gentleman forwards, 
always going the same way round the 
roii m. Fourth figure. The same step 
as figures two and three, but turning 
as in a waltz. 

Til eGoiilitza is similar to the nolka, 
the figures being waltzed through. 

The SciioiTis(HE.—The gentleman 
holds the lady precisely as in the polka. 
Beginning with the left foot, he slides 
it forward, then brings up the right 
foot to the place of the left, slides the 
left foot forward, and springs or hops 
on this foot. This movement is re- 
peated to the right, lie begins with 
the right foot, slides it forward, brings 
up the left foot to the place of the right 
foot, slides the right foot forward again, 
and ho(m upon it. The gentleman 
springs twice on the left foot, turning 
half round; twice on the right foot; 
twice ettrore on the left foot, turning 
half round; and again twice on the 
right foot, turning half round. Begin- 
ning again, he proceeds as before. The 
lady begins with the right foot, and 
her step is the same in principle as the 
gentleman's. Vary, by a reverse turn; 
or by going in a straight line round the 
room. Double, if you like, each part* 
by giving four bars to the first part, 
and four bars to the second part. The 
time may be stated as precisely the 
same as in the polka ; but let it not be 
forgotten that Ln Srh/jttische ought to 
be danced murh slower. 

Country Dances. — Sir Roger de 
Cover fry. — First lady and bottom gen- 
tleman advance to centre, salute, and 
retire; first gentleman and bottom lady, 
same. First lady and bottom gentle- 
man advance to centre, turn, and re- 
tire ; first gentleman and bottom lady 
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thn amu*. Lttilh* |irt>nif nuil^, ttiruiiitf 
otf to thti right ilown ihn ruoiii, ami 
tiuok in iiluwd, while ^rnilem^u <l<> 
tho Hume, turning l«» ilo* lull ; tup ooupln 
rctiimiu tit lioiioui ; loprut id iht* mut 
ul' limits, 

LA I'lll.KA f'titlNTIIY hANl'hri. All 

form two liutut, lutliraim tlm right, irrit 
llttliitill ijii ihn Inl'l. ISi/utf : Top luily 

tllill MM'-OUll gtiUlllHtlUll liwl Ullll top 

(pulkit atnp) uci'ti^ tn tuu-li othm'a 
lilMitt 4 -.loooml lutly uiiil ti»p m^nlUmttth 
(lit) auiuti. Toh Imly uai! Htu'uiitl \iti\\- 
lleiuuu rotilu hark to phu't* - ai-rnlul 
Imly uiul tup gtmt Indian tlm hiuiid. 
Two nmphu* pulkuattip illicit Iho inhl- 

tllt* Uiul ItUik Uuitil) IWO I'llal riillph'a 

1ml ku Willi ft. riial oniipln inpnat with 
llP thiltl nuitpln, thnli \S\\\\ tolll ill, uiul 
Ho on to ihnciul ul ihiiu'o. 

TtlW Uimit.ANh Kkili.. Thin iliuit'-ti 
U |mrtoiiiiril hy dm ftutipuiiy ui inu^t'il 
ill pui'tit* ol' llirw*, along tho intnu, in 
tlin tiilhiwihg luainiri : u luily hut With 
two gpulleiiitiu, io ihuihln iiiwa. All 
mivutioti unit rulim tmrh luily limn 
ptirhmuo dm innl with thn ^t-ut Imuaii 
on linr light huml, uiul ivliuui w 1th thn 
tippllnttrt gflltltMOlUl to plmva huuiln 
thro* ltiliuil uiul hurl ugulit all nU 
mlvuiirii uiul rt'-tiiti thru hu«l ihituigh 
tu thn unit did, ami ruiitiuur. Ihn tiguio 
tti llit* tmtl ut thn mum. Ailupt tin* 
llighluiltlattip, uiul liillati'- of llilcr- putt 
turn*. 

Language of Klowcia. 

Altlill.llllll . . IuiUihI l.lill) 

Al«i llltMIU tlitlM* 

A«lm . lit, ml* Hi ir-lliuliiiilil- 

Ai rttU . . lM.tlnj.lt. l.-tf 

A|l|'lu I'lu4«..|ll K.UHl A|>t'..|ki« )llll ^ It'll I ftlllt gtlllll. 

Aali. . .. . ihaiiiitiui 

Alfwiiiii . W >>il It in twiitl Ur.Hil.V. 

H.ii-liitl.'i 4 lluii..u ||..|.( in Mien 

llftliu hHiib i-l ptu-Ui litl»ut.tnm»o. 

il.tliit ••! Oitiatl . I am %iiiimI 

tt.llotllll .... . llll|i.l|IltllfU. 

li.tlluii V ■• I't lul.tlttf 

ll.ty Ital I . Ik.tiiuti l.iil Unlyiug 

Ulll'tl Ill.lt itllilltOea. 

HiiulMtitiit Ihiitiiiil t 

llluii lit- 1 1 ('.mtUm-i 

lit 1 4 ftltni loin 

MlimlUti ■■■ Si tillit •« 

y iittnik i uiftM itiiui v 

t'tlM' tr-llilllUlu HifiUuil V 

1 lilllt ft I In blwl ( ij III rttittfiallj. 

('imiJumiI v liiitilliit itt.o. 

• Vtui ■• UlBllUl.UuU. 



rtuunrt. Hmiinmtf. 

('rtrihtUuii Pru1»- 

4 l .il«lill> A ■turn. 

(Vilm Tim h|iitilii.t| «lr«ii«lH 

t'llWI l> liltWMilll . ■ rt^tllllllitl |ilMMl3- 

t'lilua A«lui \uur «i<uiluiiiul« uu<«t Villi 

luOllll- 

('lil^Mlllllillllllll ■ A lm*lt lull tu iIp«mIhIIiiR. 

riiiijiiiiliiil I.ini*, inii«lniil litil Uu|i»l«al- 

t It'ili.vllh MrtiUl h»i.m||uIii« 

t^t'liiuililhit I iHiilml B l«a llii:u Ui«. 

I'm u Illt-liut 

liiv*oli|i NalUitnriM'4. 

rt.in.i|ib|« AI\Vrtj« i.liunllul. 

rt.lliiittl.il . . Owiii itrtlnii tmuil 

iStiluMi lll«ii|i|>ii|liluil li«i|um. 

Ii.iiill.i htt»M<ilitu *lul ttltf nil* 

UrtlnN IK., til I i rtUll lUUvl^Utll. 

liAliilrtlnll t\<.|W«MlJ. 

|l|.» |i|itlll .. dvit IIHlill 

l.l.lm l ! fhl|.il»aliiH. 

W)ilttlllllli< ■ ■■ ■ I*. 'till J 

K\ml.i»llii)i AUu.h luiutuuliiiimt. 

h'M'lHltirll I'lMtuli Mllll Hilllll. 

Kii 1 "I I iii u. 

Hi.v»iiiu t llii.il ruiiiiitiniiM iu Iii<a««u. 

Kiti^rl inn in. I . . Ti im U'\* 

»i.% ta ).i\u 1 •* ut nut HitiMiiwu* lur IH|alll 

lull |U| J I'M- 

Kiiilibl.i . IIuiuI.Ib Ihvii. 

iiiuiiuii V Uhin I'Uii" 

llkifkiiliiiii, Hi>m< . I'ii Inn iiia. 

" H« ill tul 'I'llull Mil illMUgUit. 

" lUk . .. Tiuu liutiuMiiii. 

Iiiiit.u. li'tiuiiiilllly ul uiiu4. 

" Hlhiti l.utM-tl Mtt.tU. 

OlH>H..vv.i ... I.«*l lug lim»ut>. 

Ilnlttitll Hi.il . hlli.flllH a l»ll«lll. 

lii.tft. Miuilj 

i)i.i^ r!iil.iuiMi»iu. 

Il.tM lit. 'Ill Hf|lf 

M.iAiil llfi .ui« llutlmi. 

Hi li..|in|.ii . |iii\iiii.ui 

llll.li.i im Ui.itih la V«IU. • 

llxlhlt.'t I. .... Auil'lil.'ll. 

Il»m ^oiitli lt> Miklll^. 

II. .|i lnliinll.it 

ll.-llnlvlil.t tillh.l llH|i|illltu>a 

II \ tliait^la lit. n llti4t>lit'i-« 

lii> 1'Uiil Vulil lufli* ll«u«ii lua. 

1 1 la ... \ itii'ea.i^tt 

It) 1 li.it it Ii.iiihI i.li a I tun tiMft. 

.I.ioliillui Aiul.il.llllt 

,lt.iii|illl Mlit Hull ikIiiIIiiiI 

KlH|4 t ii|. I tt l«ll I Vtt»« ilt-li. 

I..tliiilliuiu IS-linltn In mil \ 

I. u .It unli|.|i,ti r.«|iiii ii.tu t.ii.iuijr 

I ..I I U^plll llU .'UoUlu \ 

l.llUltl .... \ lllllil |o || till |iM.lUl>. 

l.tttiMntul 9 Ai lilmw liul B liiuiil 

l.llllt.ll .... iHo. I. II. Ml 

l.l.llllttl I l.l.l ill.tlltll 

I.U.t I n«l i iii. <l I. .it ul lute 

I.IIV I'tnllt 

I. lit ul On. V nil i t li'-tll Vt Uln.|lii|. In aiH-Ul 

Liu U»l .. Attn II..U lujuiiil llm M l«t« 

l.tl|.lm> I>i\|t>. I Ifli 

l.tiiitliili I't lilt. . tiiti.lllt 

.NUllftt* .>ittni itife|tti«llliiu. 

Ma|.ln ttionittt 

HUi.tHt.lil. . . I ..|ilnii|i| 

Mi|.iiiiiii lit« ■ Mt.i«tl litiiiilf 

Mllllttatl ■■ ■ hrllcilltlillt^Ml 

Mum.. . . Mitiitiu.il |i.«a 

M.tMlt ■■ |.t<ti> Hi Kl.milit^. 

httalUlllMll I'rtlllulUUI. 
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Flomtrt. Stmh'mrnl. 

*i c bi#fca<U. .... Dark tb«a*lU. 

0«k - -~ Hoapitailty. 

0^«<W- fcrwar*. 

Orumge Flower*.... W.;Bnn'i worth. 

Fsn»y Tetid-r and pl«a*ant tbcngbta. 

F«a*.ott f|o««r.... Krliciotsa faiTur. 
ft*. Evrlaatia*:... Wilt ih«.o g v » 

t'MutfvrH ... Depart or*. 

F*wrb-t>2o*«»oai 1 wii ycnr captiva. 

FvUtaia.....~. TImhi art lt-a» pcvud tbaa tbey 

dt^ni th«*«. 

F»o»y _....„.. 0"truUtion. 

Fbivs _ ^ Oor acuta ar* united. 

Fiu* TfMf and f.-uili. 

Ft»k. Whil* 1>*rcljr and pare affactiuB. 

Fiak. b>d Woman** lute. 

*\»,j*utb«# Confirm*. 

F«rfat< ~- B»«ii*fl«*ji«t>. 

F .pj.y _ KorgrtfnlneM. 

fV-a.ru** Mod**t w«»nb. 

Fnaurv*«.KT«itiMg I ant tao re faithful tbaa tboa. 

H.at-1/od fV/Uf^JOll of lo*«. 

£,*•-, HridaL.. H»ppy •<"• 

Kuae. Itmjftiudy... ftcuplirity mad beauty. 

£**»>, l**jiia«k Ka#lilnl lore. 

aVoae. M<»*. Stii^nor merit. 

ftaa*. MaltiSorm ... Grace. 

&•*•>, Wbite„ T<*> young to lore. 

%■**.; tL*4-lvuxed - Difltwleoc*-. 

Kmc** h*nue»ttc Tirto**. 

Sa'pdracoa — Dazzling, but <lang*roaa. 

SuovbalJ Thought* or b«-a*«-u. 

BixswUrop 1 «n not a luuiraer friand. 

S:ar "i BaUilebeai Let n* fi.Uow J*-»a*. 

Biraminrrry .... F«-rf«t excellence. 

Buaaacli... Splendid Bii«*ry. 

Basfluwn. gmil** on me vtili. 

fcv***t William Gallantry. 

£>nnga Memory. 

Thiatle Sever fWrjtet. 

Tulip .- Beautiful -yra. 

Yerb*-M~ fc-uajbihty. 

Violet- Kail hful u***. 

Vernal Oraaa.. I'oor, btit bappy. 

Wallflower Fidelity in tmafortuna. 

Water Lily Eloquence. 

Willow Foraaken. 

V.itda Hazel A iprll. 

W<n*il*ife« .....~~..~ Fraternal tor*. 

Yarr-rw _ A core f«r the heartache. 

..— 1 mount your abeeuca. 



To Soften the Skin and Improve 
the Complexion. — If flower* of sul- 
phur be mixed in a little milk, and, 
after standing an hour or two, the milk 
( without disturbing the sulphur) be 
rubbed into the skin, it will keep it 
•oft, and make the complexion clear. 
It it to be used before washing. A lady 
of oar acquaintance, being exceedingly 
anxious about her complexion, adopted 
the above suggestion. In about a fort- 
night she wrote to us to say that the 
■uxtnre became so disagreeable after 
It had been made a few days, that she 
could not use it. We should have won- 



dered if she could — the milk became 
utrid ! A little of the mixture should 



pi 

nave been prepared over night with 
evening milk, and used the next morn- 
ing, but not afterwards. About a wine- 
glassful made for each occasion would 
suffice. 

EYELASHES.— The mode adopted 
by the beauties of the East to increase 
the length and strength of their eye- 
lashes, is simply to clip the split ends 
with a pair of scissors about once a 
mouth. Mothers perform the opera- 
tion on their children, both male and 
female, when they are mere infants, 
watching the opportunity while they 
sleep. The practice never fails to pro- 
duce the desired effect. We recom- 
mend it to the attention of our fair 
readers, as a safe and innocent means 
of enhancing the charms which so 
many of them, no doubt, already pos- 
sess. 

The Teeth. — Dissolve two ounces 
of borax in three pints of water; before 
quite cold, add thereto one teaspoonful 
of tincture of myrrh, and one table- 
spoonful of spirits of camphor: bottle 
the mixture lor use. One wine-glass- 
ful of the solution, added to half a pint 
of tepid water, is sufficient for each 
application. This solution, applied 
daily, preserves and beautifies the 
teeth, extirpates tartarous adhesion, 
produces a pearl-like whiteness, arrests 
decay, and induces a healthy action in 
the gums. 

Our Teeth. — They decay. Hence 
unseemly mouths, bad breath, imper- 
fect mastication. Everybody regrets 
it. What is the cause? I reply, want 
of cleanliness. A clean tooth never 
decays. The mouth is a warm place 
— 98°. Particles of meat between the 
teeth soon decompose. Gums and teeth 
must suffer. Perfect cleanliness will 
preserve the teeth to old age. How 
shall it be secured? Use a quill pick, 
and rinse the mouth after eating. 
Brush and castile soap every morning; 
the brush and simple water on going 
to bed. Bestow this trifling care upon 
your precious teelh. and you will keep 
them and ruiu the dentists. Neglect, 
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if, Awl vnti will hp mirrr nil vmir 
II vw, (flilhtrroi furgpl. Wmph tftPin. 
TIip flrwt IppIIi iMprmhiPtlipplinriiPtpr 
of thp uppoiuI w»l. OIvp iIipiii p<ptitt 
purp. Hugnr, Ai>t<K HfilprittiiA, mul hut 
thing*, nrp nuthiiip wIipii t»nnn*nn*il 
Willi fowl iIppiiiii pi mittjr Itptwppu llin 
IppIIi. Mprpurlnltrnllnn inny Iwmph 
tin* troth, lung urp tuny wpiii tltptii nut. 
lull kppp thorn pIpiui mul Hipv will 
upvpr ilppny. Tlil» iuMpp I* wnrlh 
limrp t-hmt thntHmiilfl t»f ilnlhirw tn 
pvpry ln»v »ui' I |»Jrl. 
OrtmuluMPtpd Itaitifriw. Pi-p- 

pftTPil pit ii Ik, hup pniittil ; pnmphnr, nitP 
in* two ilrnnt*. 'Hip pitttiphur mint I»p 
fliiply pnwilprptl hy ittuM piling it with 
n littlp Rtilrlt of whip, mul thou luti- 
Uititply itiUltig II Willi chnlk. 

Myrrh DpiiiHVin«. IWiIpipiI puI- 

|IpII*I1, hup pound; pnwiliMPil myrrh, 
two utiuppf*. 

Amcrlrnn Tooth PowoVr. < Wnl, 

PUltlpfMl Ititnn. ilr;%a**n a ^ hlnnil.nf piipIi 
pijjhl iIiiiiuh; liui-nt nluiu nuil rpil nnn- 
t|pr«, uf piipIi Iimii- tlntiim : urrls runt, 
plirlil ilrmti*; phivpd mum I'iiiiimiimi, 
of pupIi luilt' h ihmii; vniillln, pIpvpii 
gliliuci; rimpwnwl, luiir n ilium; nmo 
pink. pi|»hl ihnni*. All In hp duply 
|Miwi|prpil mul uiixpil. 

ttulninp Tooth PowiW Hn««p 

pink, Iwn iliniim; piPripi(Mt"i| phnlk, 
IwpIvp ilrmiiM ; pftrliniiiitp n( iiimttipaht, 
nup ilruiu ; iptittiup («iilplui|p|. «Ih 
prill im. All tu hp wpII mi I ^ imI In 
fipllior. 

Thr phlnirtto i»r pntn<i|i \\*m imw 
I'i'iiii' iuln piIpihIvp llnp Inr Hip i-p 
liinvnl n( (ilhl hrritlh. It i* i-hh-llv 
i^pil, ililulpil with wnlpr iitul nlrulml, 
In tiunp thp uiniilh. It uiiiv Iip iiiiuIp 
hy rnni|piHnp ehlmiup p.im in >i nnlu- 
linil ui pntMnll. A Hiiliilinit nl' Mtithi 
will iiihwpi- iipitrly n«» wpII. 

Hnlr ])yp, i » m i » \ i ■ t \ orvim iU\ 

I.IIMHI AN. AlUI^N TtNI\ I M .. III'. 
Mnllltiuu Nu. I, llviltnq|||phi||-p| nf 
miliunuiil, ntlP ntliipp ; MnluUnn nf 
pnltifili. thrpp ihmiH; ilioiillrMl nr ntlu 
wsiti'i", hup uiiupp lull hy iiipiphii-p). 
Mix mul put inli» Qitiiill h'ntllpq ImIipI- 
Hup it Nn. I. Mnliif inn Nn. v. NltnitP 
ol' rtilvpr, uhp ilrmu ; ilktillpil nr ruin 



wntpr, two nutippn, HImniIvnI Mid 
ImIipIIpiI Nu. 2. 

Ihrwtfau* Ifmv fa Afwfv. -TIip unlU 1 
thiii Nu. t Is flrnt nppllpi) tu thp Imlr 
wilh n fuuih-hi-uq|i 4 mul thp np|illPAtlnn 
Pnlltillliril t'nr OOpott nr Iwptity tntiiutw. 
TIip pnlulinu Nn. 2 h ill t»ii lirtinhwl 
iivcr, ii puiuli hpiiifr hipiI In MPprtnttP tin* 
hfiiri, nuil iilluw IIip Ihpiht tu pinup In 
piuitiipt with pvprv pnrt. t'nrp tmmt l»^ 
tfikpti 1 1t lit (hp llipliil ilupa tint tn||Ph 
IIip ^kill, in (ho nnlutlnit Nn. 3 pru- 
ihti'pq it ppnumtt>ui ilmk dlftin uu hII 
milwjmippo with which il en nip* ill 
pniltilPt. If IIippIiiuIp io tint milYlPlPtltlir 
ilppp, ihp npprrtlintt limy hp rpjiPHtpil, 
TIip hnlr r!u»hI<I Iip plniitiMpil frutn 
^rrPMQp hpfurp usinjf Hip iIvp. 

Tn Tir.PT llAiit Dvir.' Tu try tttP 
pfl'ppl nr hnlr ilyp iipuu hnlr nf uny 
pulnr. put ntr n hn«k mul Apply thV 
iIvp tlmrnu^hly in iIIippIpiI uIhivp/ ThM 
will hp n mmrnulpp n|' qiippphh, nr Will 
nt Ipnnl jriinnl ngnim! fit I hi ru. 

Thk I'unrrn AriM.ii'VTtnNnr II Attt 
l>vr«». TIip pltliMipy «H' hnlr Myp* ilpw 
ppiuU hq iuiipIi upnii tltpir prn|H^ 
itpplipiitinti n«» upnii thpir ptuMiitriil 

(Miiiipnuilinii. 1 1 lint PVPIlly mul pa- 
IIpiiIIy npplipil t t liny i»Ivp rl»P tn A 
nmtllpil Mini ilirty pmihIIUum nf flip 
hnii. A huly, t'nr luotnui'p. nttpittptiit 
In i|4p (Iip l| mn mul lllliiirnp ,|yp, niitt 
wih hniiilhil mi (hp (nllnw ini£ umrti 
li^ In Hiul hpr hnir apnt(pi| iv<\ nml 
hlitpfc, iiliiiii4| liki* tin* skin nl n tpnpnril. 
MIip winlp tn iip in pi-pjit PHpilPiitPttt 
mul iunilni-iMl nur nhl. Mul whtii pnudl 
wp iliii Thp inUtuiP hiul imt horn 
iirnporly npplipil. t>ui nwn Imir h 
lippiiiuiuu jiiny. mul wpilnu't inlml |p|j- 
in^ (Iip hmuIpi- whnt "v iutpinl tn ll»» : 
wp Iimvp t'pqnlvpil In |pt il iPttiitin w». 
mul lipnr " nur gmv htiim In I Iip prrttr,' 
i|iMUulli|i IliPUl In ftp nn iliohnltitr. 

Oompouutl^ to rromotp thp OroWth 
of Hnlr. Whpu Hip hnir fiilU ntr, 
IVmiii ilimluiolipii nplinii nf Ihn Qinlp, 
prppm-iilimm nl pnnlhmiilpc iiOpii pmri* 
lioplul ; limy imp «nh| iimlpr I|ip iintiu , < 
nt' Pi>pii\lrpii ( 4 Pmtimlp, t^fptmpipU 

I'uttlftilp, PlP. Thp tiillnwill^ ililPptinlt* 

imp n« tn mil im liny nf thp umrp puiii- 
pllpnlpil rprlpp« : 
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IA1»K AdAINHTllAI.PNKNrt. Heef I 

w, soaked in several waters, I 
1 and strained, half n |M>un<l ; j 
re of cunthurides (made by Hunk- , 
r n week 0110 dram of jmwdorcd 
aridcs in ono ounce of proof- 
|, one ounce ; oil of hcrgamnt, 
;» drops. 

ASMI'H WIIJION'm I.OTION 

•ist lUi.hNKHX. -Kau-dc-Cologno, 
unices ; tincture of cantharides, 
rams; oil of lavender or rosemary, 
icr leu drops. TIicmc applications 
he lined once or twice a duy fur 
sidcruhlc time ; hut if the scalp 
iCHore, they must he discontinued 
lime, or used ul longer intervals. 
r cerine Crnam. -This superior 
•tie is the well-known cold crciini, 
glycerine substituted for rone 
Moll together three ounce* 
laecti, mid hulf an ounce white 
in hulf a pint of sweet almond- 
Then remove from the lire, and 
n two ounces of glycerine; and 

congealing, perfume with ten 
of attar of roses, or other attar 
nay he chosen. 

nade Roiat. - M>r thr /•'/*. - 
together one ounce of white wax, 
uncos oil of sweet almonds, and 
nd a half drams alkanet. Digest 
vcral hours, strain, ami add six 
attar of roses. 

.Oaisar Oil. — One quart oil of 
me pint oil of noisette, half pint 
( alcohol, half dram attar of roses, 
mus attar of hcrgamot .live drams 
of Portugal, and six drams tino- 
i>f musk. Mix together, digest, 
dkanet root (for color), in a stop. 

bottle for a week, then strain 
Kittle. 

arflt'i Hair Tonio. - Scald one 
» of black tea with two quart* of 
ig water ; strain, and add one and 
f ounces glvcerine, quarter of an 
» tincture ot x cantharides, and one 
>f buy rum. Mix well by shaking, 
hen perfume. 

impoo Liquor. This excellent 
for the hair is made by dissolving 
,rtcr ounce carbonate of am mo- 
uld half an ounce of borax, in 



one pint of water, and adding thereto 
one ounce of glycerine, three pints New 
Kiigland rum.' and one pint of bay 
rum. The hair having been moistened 
with this liquor, it is to be shampooed 
with the hands until a alight lather is 
formed ; and the latter, being washed 
out with clean water, leaves the head 
clean, and the hair moist and glossy. 

Camphorated Chalk. 7WA /W- 
</<•/'. A quarter pound prepared chalk, 
one pound powdered orris root, mm 
ounce powered eamphor. Reduce the 
camphor to lino powder by triturating 
it in a mortar with a little alcohol : 
then add the other ingredients, and 
when the mixture is complete, sill 
through the finest sifting cloth. 

Violot Mouth- Waih. -Tincture 
of orris, essence of rose, and alcohol, 
each four ounces, attar of almonds, 
three drops 'mix. 

Violet Powder. — Three pounds 
wheat starch, half pound powdered 
orris; mix together, ami add one drum 
attar of lemon, and half ounce each of 
attar of hcrgamot and cloves. 

Pearl Powder. Prepared chalk, 
finely bolted and pertumed. The 
French add ox ides of y.ine. and bismuth, 
each one ounce to the pound of chalk. 

Carmine Rouge. -One ounce tlnely 
bolted talc (French chalky half dram 
carmine; mix together with a little 
warm, thin solution of gum traga- 
canth. For lighter shades, the pro- 
portion of carmine must be increased. 
For commoner pastes, rose pink re- 
places the carmine as coloring matter. 
It may be made into a pomade. 

Bloom of Roues. - Haifa dram best 
carmine, digested with one ounce of 
strong ammonia, in a tightly stoppered 
bottle, for two days, at the ordinary 
temperature of the atmosphere; then 
add a quarter pint of rime water, and 
one ounce essence of rose. After a 
week's repose, the upper stratum of 
clear liquid mav l>c decanted and bot- 
tled. 

Bandoline, or Fixature. — Several 
preparations are used; the following 
are the heal:--]. Mucilage of clean 
picked Irish mo**, made by boiling a 
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quarter of an ounce of the moiw in one 
quart of water until sufficiently thick, 
rectified spirit in the proportion of a 
teaspoon ful to each bottle, to prevent 
itM being mildewed. The quantity of 
spirit varies according to the time it re- 
quire* to be kept— 2. (iuin tragacanth, 
one dram and a half; water, half a 
pint; proof-spirit (made by mixing 
equal part* of rectified Hpirit and 
water), three ounce* ; attar of roses, ten 
dropa; soak for twenty-four hour* and 
strain. 

Excellent Hair Wash. — Take one 
ounce of borax, half an ounce of cam- 
phor; powder these ingredients fine, 
nnd dissolve them in one quart of boil- 
ing water; when cool, the solution will 
be ready for Hue; damp the hair fre- 
quently. This wash effectually cleanses, 
beau tine*, and strengthens the hair, 
preserves the color, and prevent* early 
baldness. The camphor will form into 
lumim after being dissolved, but the 
water will be sufficiently impregnated. 

Hair Oils. — Honk < >i l. — < >livo oil, 
one pint; altar of roues, five to sixteen 
drops. Essence of bergumot, being 
much cheaper, is commonly used in- 
stead of the more expensive attar of 
roses. 

Uki> Uokk Oil. — The same. The 
oil colored before scenting, by steeping 
in it one dram of alkanet root, with a 

Sentle heat, until the desired tint is pro- 
uced. 

Oil of KtMKri. — Olive oil, two 
pints; attar of roses, one dram ; oil of 
rosemary, one dram : mix. It may be 
colored red by steeping a little alkauet 
root in the oil (witn heat) before scent- 
ing it. 

POMATUMS. — For making poma- 
tums, the lard, fat, suet, or marrow used 
must be carefully prepared by being 
melted with as gentle, a heat as pos- 
sible, skimmed, strained, and cleared 
from the dregs which are deposited on 
standing. 

Common Pomatum. — Mutton suet, 
prepared as above, one pound ; lard, 
three pounds; carefully melted together, 
and stirred constantly as it cools, two 
ounces of bergumot being added. 



Hard Pomatum. — Lard and mut- 
ton suet carefully prepared, of each 
one (M>und; white wax, four ounces; 
essence of bcrgamot, one ounce. 

Castor Oil Pomade. — Castor oil, 
four ounces; prepared lard, two ounces; 
white wax, two drams; bergamot, two 
drams; oil of lavender, twenty drops. 
Melt the fat together, and on cooling 
add the scents, and stir till cold. 

Hair Curling Liquid. — Take 
l>orax, two ounces; gum arable, out 
dram; add hot water (not boiliiug), 
one quart; stir, and as soon as the in* 
gredients are dissolved, add three table- 
spoonfuls of strong spirits of camphor. 
On retiring to rest wet the hair with 
the above liquid, and roll it in twist* 
of paper, as usual. 

Superfluous Hair. — Any remedy 
is doubtful ; many of tluise commonly 
used are dangerous. The safest plan 
is as follows : The hairs should lie per* 
severiugly plucked up by the root*, 
and the' skin, having been washed 
twice a day with warm soft water, 
without soap, should be treated with 
the. following wash, commonly called 
milk op kokkh: lieat four ounce* of 
sweet almonds in a mortar, ami add 
half an ounce of white sugar during 
the process; reduce the whole to a 
paste by pounding; then add, in small 
quantities at a time, eight ounce* of 
rose water. The emulsion thus formed 
should be strained through a tine cloth, 
and the residue again pounded, while 
the strained fluid should ho bottled io 
a large stoppered vial. To the pasty 
mass in the mortar add half an ounce 
of sugar, and eight ounces of rose 
water, and strain again. This pro- 
cess must be repeated three times. To 
the thirty-two ounces ol fluid, add 
twenty grains of the bichloride of mer- 
cury, dissolved in two ounce* of alco- 
hol', and shake the mixture for live 
minutes. The fluid should he applied 
with a towel, immediately after wash- 
ing, and the skin gently rubbed with a 
dry cloth till perfectly dry. Wilson, 
in his work on JittUthy A&i'n, write* M 
follows: " Huhstnnee* are sold by the i 
per turners called depilatories, which 
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•presented as having the power 
noving hair. But the bair is not 
yed by these means — the root and 
art of tbe shaft implanted within 
in still remain, and are ready to 
up with increased vigor as soon 
5 depilatory is withdrawn. The 
of the depilatory is the same, in 
aspect, as that of a razor, and the 

is, unquestionably, the better 
y. It must not, however, be 
sed that depilatories are negative 
ies, and that, if they do no per- 
it good, they are, at least, harm- 
hat is not the fact ; they are vio- 
rritants, and require to be used 
the utmost caution. After all, 
afeat depilatory is a pair of 
jrs, and patience." 
Clean Hair Brushes.— As hot 

and soap very soon soften the 
and rubbing completes its de- 
on, use soda, dissolved in cold 
instead; soda having an affinity 
•ease, it cleans the brush with 
friction. Do not set them near 
>e, nor in the sun, to dry, but 
ihaking them well, set them on 
>int of the handle in a shady 

or wash them in a mixture of 
•it hartshorn and two parts 

this will clean them well and 
the bristles. 

r to Take Care of your Hat. — 
old you get caught in a shower, 
i remember to brush your hat 
bile wet. When dry, brush the 
mt, and fently iron it over with 
nth flat iron. 2. If your hat is 
wet, or stained with tea water, 
Main of dean cold water, and a 
tiff brush ; wash it well all over, 
careful to keep the nap straight ; j 
it as dry as you can, then put it | 
peg to dry. When dry, brush . 
ise oat, and gently iron it over ] 
we. 3. Should you get a spot . 
■aeon your hat, just drop one 
f benzine on the place, and then 

briskly with a piece of cloth 
Nit. 4. Should you be travel- 
Iways tie your hat up in your 
erchief before 'putting it into 
ate; this will save it trotn get- 



ting rubbed or damaged through the 
friction of the rail or steamboat. 5. 
Never put your hat flat on the brim, 
as it will spoil its shape ; but always 
hang it up on a peg. 6. Never pot 
your hat, wet or dry, in front of the 
fire, as it will soften it, and throw it 
all out of shape. 7. Before putting 
your hat down, be careful to see if tbe 
place is free from spots of grease, beer, 
sugar, etc., as these tilings often spoil 
a good hat more than a twelvemonth** 
wear, and are often very difficult to 
remove. These simple rules will save 
a good hat for a very long time. 

The Management of the Finger- 
nails. — The correct management of 
the nails is to cut them of an oval 
shape, corresponding with the shape 
of the fingers. Never allow them to 
grow too long, as it makes it difficult 
to keep them clean ; nor too short, as 
it causes the tips of the finders to be- 
come flattened, and enlarged, and turn 
upwards, which gives the hand an 
awkward appearance. The skin which 
grows in a semicircle on the top of the 
nail requires much attention, as it is 
often drawu on with its growth, drag- 
ging the skin below the nail so tight as 
to cause it to divide into what are 
termed agnails. This is to be pre- 
vented by separating the skin from tbe 
nail by a blunt half- circular instru- 
ment. Many persons cut this pellicle, 
which causes it to grow very thick and 
uneven, and sometimes damages the 
growth of the nail. It is also injurious 
to prick under the nail with a pin, or 
penknife, or point of the scissors. The 
nails should be scrubbed with a brush 
not too hard, and the semicircular flesh 
pressed back with the towel without 
touching the quick. This method, if 
pursued daily, will keep the nails in 
proper order. When the nails are 
badly formed or ill-shaped, the ridges 
or fibres Should be scraped and rubbed 
with a lemon, and well dried after- 
wards ; but if the nails are very thin, 
the above remedy will not do them 
any good, but might cause them to 
split. 
The Hands. — Take a wineglassf u] 
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nf piiii iIp I 'itliijrtii*, mill iiriiif lirr nf 
Iptiiiili jillrp; I lifli urnipp twn niki'M nf 
limwn Wintlsnr rump in it iinwil<*r, nml 
mi* wpII in ii imnilil. WIipii linnl, it 

Will llP rill I'Xcrlli'llt Htiflp fut- W llitiMll ll|r 

lIlP ||||I|i|m. 

To Win ton 1 ho Nniln. hilulp.l 

HUlplniiip nriil, twn ilrmiH ; tiiirliiip 
til" in y rrli, mil* iltmn ; Npi-inir wnfiT, 
finir iMHipph : in i ^ . I''h'-t rli'iinm* willi 

Wllilp Rflllp, llllll tlll'll lM|l fill* fllliMTM 

hiifi fin* initfiiri*. A ili<lif>Mtt> limiil in 
iiiip nf flu* I'liiff jnii nf m ill* ln»niil y ; mnl 

flipqi 1 njijiliriiiiinm iiif rpiilly I'lfi'i'tivi 1 . 

flTAlNN iiimv Im> riMimviil rimii tin* 

liiimh llV WlHllilljr t ll fill in II Hlllllll 
ipimiflty nf nil i»l vilrinl tin«| rnlil Wliti'i 
wilhimj mnip. 
To FrPHPi-vo thn Hniifln Dry for 

DHiOHf.R Woik. Tnki» iliil» m(.44 
( I vroinifli urn) iii Him 1 jiowiIit nml rnli 
A lift f(» nvi'i !!••* hfiiifl^. 

Font WaaIi. Tin* f*«l nf rhiiip 
pprmiiM mil m ul I v rvnlvi» 11 iliMii»ri*i* 
rMp iiiliir. Wh^Ii llii'in In wiiriii wnli»i' t 
fu wliirli 11 111111' liyilrnHiliirii' iii'id fir 
rhlmiili* ill" linn* Iiiih Im'imi ihIiIimI. 

ARTHUR, l»v ilmpi.^im. wlii. h 

flipy ■»nt»i-l t iHiml llii' pih'-iMi'i* nl lln* 
flit pi in I IiIimmI tn tin* |ii>t. mmiI pM'VKiil 
Hm i-i*liii-ti 4 Ki%*iii|> li'-ohi inlil li'i'l nml 
f'Mli^i^linti nf flu* Ih.'uI nrifiiiifi iiih'iiiitl 
Mljrilll. TIll'V f I f *• 1 1 1 1 * 1 1 1 1 V iMi'M«iii|| I'M 
Illl'fiiMlllMlt. Ill tlll'VI'iim. ( J'M -liTM -:||« ill li 1 

Iii* ii In il imIiimI. Tin' hIim liinjii uin in* 
hMim Ium| Iii Hifi ilni\vi«iM a in- Iii-iiI. iii 

Iiliiri* l»v Mil imiM nt ln>i mil limit. I ij'lil 
HinU mill m|hii»m me flll'il lift- lllllHiMl 

lliii\iMMiil iiiiii|i> ill upplyiiiji |iifMMiin> ( 
M'^nlliiic in ill-fin mill It-it, I'MiiH, 
lllllliniM, ii|i* It nlmi pifVi-liN llic iii 
c*ii I t«l 11 hi nl tin IiImuiI, mid in minllii'i- 
I'lHHi* nf I'nlil I11I. fli'iiM ^Imiilil lu» 
tllllllo tn lit (In I11-! Mini Mill till' lll'l 

tiuuli- tn lit flu- Iii' 'liifiiiiililfi ulifipf* nl 
Dip mIhm> ( mn| i-lmiilil lie lmj!<< i nmii'h 
tn 1 1 1 1 1 1 w tin' hii' 1 -iii nliiliuM nl flip 
IiIimmI. 

WoollPtl WriRflplN A pi.il nf 

WrRrill wnnl wiiiflfU h iilmiil I'ipiiil In 
mi fliltlitinniil mnininf Cm lii'i'|iiiiji the 
wlmlii Imily wilt 111. Tin 1 Iilmiil wliirli 
llir IipmiI piiinpM iiifn I lin m'fiifM witli 
f'Hi-li lii'iit rmiii'M viry m>Hr (In 1 hiiiIiup 



HrlllTPVPt Villi IMIII fPi'l fllP |Hll«P llPBt- 

lii^, u* nt. tin* wMhK Kppji thiwp wnrm 
mill tin* wlinlp I'lrriilftMuii Ih (kvonilily 
nlliH'ti'il. 

Blintprpd Hnnrlti And Foot. An a 
rcini'ilv iimihiMt. liliMhirlnir nl' hnitiln in 
riming, in HfllilM^r,i»tr..nrnf TiH'tin wiilk- 
I i*ir. H" 1 tpiirkf^t. Im lijrlitiii^ a tftllinv 
rmnlli 1 , nml li'ttin^ Imp JhIImw ilrnp into 
mill wntcr (In piirity it, It. In nnlil, frnm 
null), thfii nililiiiifr' Uip tnllnw to Ihn 
limnNm- (pfi.iiiiiifMl with lirmiflynr nny 
ntht'i- h(i imp. MpirltH. I'*nr nii»ri» (pmiIit* 

Mi'HM Mnlllill^r 'H lii'lliT tlimi till' M.lmVP, 

in- viiii'^nr n littln ililiitrd with wiitpr. 

Filling llootn rih! Hhoon to thfl 
Fopt.. NVIii'iii'Vin- iiiip prni'iirnn 11 puir 
nl tn>w ImmiN nr mIiiipm wliirli fin tint flt 
Hip li'i'l UMiliiMiilv. Ii't tln> purl nr purl* 
nl" tln» upppr IfiitliiT wliirli mil. iitirniii- 
I'nit/ililv tiiilit. hf tlinniiijililv MfilurHlpil 
wild lint wiitin- wliilp tin- IiihiIm r?/p on 
till' li'i'l ; HlPM Ii't tlliMll lip wurii •mill 
Hip li'iitlier Iim.m Iiim'iiimp ipiito flry. If 
liy wpltiii/r niMf tin* iippm IpaIIipV iIiim 
lint Rtrptrli hii ih tn iiim'iiiiiiiiimImIp HrpIF 
In till* fiiMlllllinll ill' I 111' ll'i't, Ii't Dm 
jiinri'MM Im* rppiMlti'il. Ill HiiitiP ilinlmirr4 
H will lip w«'ll tn wpf nil tln» tip|M<r 
li'iit Inn-. ilut Iff it l>p t-i'itif»fiili»>ri'i| 
tlml. il IiihiIm nr u|ini>H mi' iillfivtpfl lit 
flry wlii'ii mil mi miip'h f •»• ■ • Hip li<ntlnr 
will Mluinli mi tlwit ii will MnniPthitPi 
In* iiiipnirtii'Hlilp tn ^ft HiPiii mi Mm* 
(pit until tin' IpiiIIii'I- I i am Im>pii Wftti'l 
iiimI Hlii'ti'lipil. 

WIipii inn* Inm n puir nl" nithrr lir>nvv 
IhhiN, licfnii 1 tlh> li'iltlirr iq nlli<i| nr 
iilin I'imI, Id tln> ii|ippr putt lip nmikiMl 
Im ii Ii w in i mil 1 m in wmm wuti«r, llii'M 
Irt tin* limiN lit' wmii until tln> |putlii>r 
luiM lii'innii' i|iiili» tli v . nlli-r wliirli nil 
mnl liinrk lliini.mnl llii'V will fit IlipfWl 
(m iiiiiri* Muff i^iin f firil y tlimi I liny phii 
pvi'i ln» Hindi* tn lit wlllmlit wrMing 
nml ill yiii|' wliilf thi'V lire lipitijr wnrli 
'I'll pii'vrnt tlii 1 unlfH Imm Mliritikine 
tlii'v mIhmiIiI In* wi'll HiitiiruliHl with 
UiihimmI nil lirliiif Hipy nri* wnrn. If 
IIhm in nut i|nfii>, ilify will Rfirnptimp* 
Mliiink Imif mi imli hi h'ti^tli; f hin v- 
i'miiiiIm fur liuota liprmnln^ Umi ^Imrt 
Im- tin' li'i'l. 

The Sclonon of Blacking Tout 
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Boot*. — By a Mrtnher of the Boot- 
Murk Brigiule. —Don't do it in the sun- 
shine, for it won't shine your boot*. 
The warmth dries tho blacking rapidly 
and proven ts a fftxxi polish. 1 loots, to 
retain thoir polish, should bo taken 
off the feet and allowed to become dry 
before polishing, and when this pro- 
cess is completed, they ought not to 
be worn until the moisture in the 
polish ban evaporated. If they arc 
worn immediately the heut from the 
foot will force the moisture out through 
the polish, and cause it to assume a 
dull appearance. 

Care for the Feet — Many are 
careless in the keeping of the feet. If 
they wash them once a week they think 
they are doing well. They do not con- 
sider that the largest pores of the system 
are located in the bottom of the foot, 
and that the most offensive mutter is 
discharged through the nores. They 
wear stockings from the beginning to 
the end of the week without change, 
which will become completely satu- 
rated with offensive matter. HI health 
is generated by such treatment of the 
feet. Tho pores are not only repel- 
lante, but absorbents, and this fetid 
matter, to a greater or less extent, is 
taken back into the system. The feet 
■hould be washed every day with pure 
water only, as well an the arm - pits, 
from whicli an offensive odor is also 
emitted, unless daily ablution is prac- 
ticed. Stockinga should not be worn 
more than a day or two at a time. 
They may be worn for one day, and 
then aired and sunned and worn 
another day, if necessary. If you have 
cold feet, immerso them morning and 
evening in cold water, rub with a 
rough towel, and run al>out your room 
till they warm. In one mouth you 
will be entirely relieved. All these 
red pepper ana mustard applications 
are like rum to the stomach, — relievo 
you to-day, but leave you colder to- 
morrow. But if cold feet proceed from 
moisture (perspiration), cotton stock- 
ing* should be worn over woollen ones. 
The woollen stockings will absorb the 
moisture as it accumulates in the cot- 
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ton sock, and keep the latter compara- 
tively dry. 

Effect of Flannel on the Skin. — 
Dr. Fox remarks that under the use 
of flannel, local heat is intensified, and 
itching often increased and kept up. 
He gives us a practical rule: " When- 
ever you have a congestive state of 
the skin, or any disposition to neuro- 
sis, take off the flannel and place it, if 
necessary, outride the linen; this will 
prevent any catching cold." 

Why Run up Stairs 1 — We do not 
run in the street, nor in the park or 
garden. Why then run up stairs, and 
then complain that the stairs arc so 
high? it is difficult to answer this 
question; nevertheless, American peo- 
ple generally do run up stairs, while 
foreigners arc well satisfied with walk- 
ing up. Servant* frequently complain 
of the height of the stairs* and leave 
their places in consequence. Houses 
of six and eight stories arc now built 
in American cities as they are in 
Paris and Kdinburgh. Now, there is 
really but little more difficulty in 
ascending several flights of stairs than 
there is in walking a straight line, 
provided we take sutHcient time to do 
it, which should he about twice as long 
as we should l>c in walking the same 
distance in the street. Walk up stairs 
slowly, rest at each landing, again 
walk steadily, and you will reach tho 
top flight without, exhaustion or fatigue. 

RAZORS. - Kngineers, as a class, 
were the first to Iiead the modern 
"beard movement " in this country; 
but many may like to read the follow- 
ing extract, from a little work by Mr. 
Kingsbury, a practical razor-maker: — 
"The edtfe of a razor, a penknife, and 
every other very keen instrument, 
consists of a great number of minute 
poinU, commonly called teeth, which, 
if the instrument is in itself good, ana 
in good condition, follow each other 
through its whole extent with great 
order and closeness, and constitute, by 
their unbroken regularity, its excessive 
keenness. The edge of such an instru- 
ment acts on the beard, the skin, or 
anything else, not so much by the 
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direct application of weight or force, 
mm Mug drawn, oven alightly, along it ; 
because l>y thin operation tlio Hue tooth 
of which it oonalat* paaa in quirk 
auceowdon, in the haiiio direction, and 
over the aamo purl of tho aulwtanco. 
My reader* will bo convinced of thin 
if they will make tho following ox* 
peri moot mi their glove or their hand. 
km they like boat: — Let them hold 
tho riiKor either perpemlietilnrly or 
ohlinucly, and proMN on it with moiiio 
conaidorahlo force iu a direct lino from 
right to left, and they will have no great 
rcaaon to fear the couacOjUonccM. Hut 
lot them move it from that direction • 
let them draw it toward them, or puah 
It from them, in the NtnallcMt degree, 
in the gcntli'Mt manner, and it will in- 
atantly make an iiiciaipu. When thev 
have made thin experiment, they will 
bo con vi need of the truth of what I 
have aaaortcd, namely, that in the 
operation of ahaving, very little weight 
mul even very little force are iiccca- 
Mary." Jlciicc it followa that tho boat 
raxor will have tho teeth of it* edge 
net aliuoat aa regularly aa a good Haw, 
And that tho heat teat iu huviug a 
raxor in to examine the edge by 
ineana of a Mtrong magnifying-glaaa. 
Thin iilno explaiua the good effect on 
the keemieaM of a razor euuaed by 
dipping it iu hot water, which noooa- 
Marily eleara the edgoa of any amall 
ch)gging aiihatniiccM, 

Removing a Tight Finger Ring. 
- It ia aoldom nocoaaary to file off a 
ring which ia too tight to readily paaa 
the joint of the linger. If tho finger 
ia Mwollen, apply cold water to reduce 
the Inflammation, then wrap a nmall 
rag wet iu hot water around the ring, 
to expand the metal, and aoap the 
linger. A needle threaded with atrong 
•ilk can then la* naaaod between the 
ring and finger, and a peraou holding 
the two endri, ami pulling the nil k 
while alowly alidiiujc it around the 
periphery of tho ring, may readily 
remove tho ring. If tho ring ia a 

(ilaiii hoop, thia proceaa w enay ; if it 
iam a Netting or protuberance, more 
caro will be required. Another metliod 



\n to paaa a piece of Mowing allk under 
the ring, and wind the thread, in 

n' clone apirala, and auugly, around 
tiger to the end. Then take the 
lower end — that liclow the ring — and 
begin unwinding. The ring la certain 
to be removed, unloMM the Milk ia very 
weak. The winding ooiuprcMm» the 
finger, and rendera the oiteration lcet 
difllcult. 

How to Take Care of your Watch. 
•» In the 11 rat place, moo that the key 
ia well fit toil, and do not carry It In 
your pocket, but keen it iu aome ulaee 
where dirt or diiHt will not reach it, or 
the dirt will aoon And It* way Into the 
watch, and injure it. Wind italowlr, 
and at the name time every day — (a 
good plan ia to keep the key hanging 
In the chamber, and wind the watch 
every night on going to hod). IK) not 
let the watch lie on Ita back, but hang 
it up iu the aame poaitioti it ia carried 
in the pocket. Iht mt hanff it aptiinata 
miff, or vthrr hani *fir/<nv, or 'the jar 
►will aoon apoil the watch. Heat ex* 
pamlN and cold contract* all metal*,-— 
a watch ahould, therefore, ho kept at 
an equal temperature. When carried 
iu the pocket, it ia in a moderately* 
warm place; it ahould then* fort* be 
hung up in a moderately warm place 
when not worn. Do not move the 
hauda of a chronometer or duplex 
watch backward; in fact, it U boat not 
to turn the hands of any watch back- 
ward, or forward either, to any extent; 
it had better be allowed to run down, 
and then wind it. up at tho time indi- 
cated on iu face. If a watch ruiw 
too nlow, take it into a warm, dry 
room, free from dual, open it carcftilly. 
and move the regulator a trifle toward 
the place when* marked past. If It 
ruua too fast, move it a little to where 
marked hi.ow. Move it aa gently M 
mmaihlo, and a little at a time, for it la 
better to have to re-move It throe time* 
in one direction, than to move it too 
far, and have to re-move it back. The 
leaa a watch ia opened the bettor. In 
fact, a good rule with a watch la to 
" let it alone aa much aa poaaihlc." < 
The ala>ve rulea being attended to, and 
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Atch cleaned once in three year*, 
good watchmaker, you will have 
1 watch for life, if it wax a good 
ne when you first received it. 
ith Set on Edge.— All acid foods, 
a, medicines, and tooth washes unci 
?rsare vcrv injurious to the teeth, 
oth is put in cider, vinegar, lemon- 
or tartaric acid, in a few hours 
tnamol will be completely do- 
Ki, ho that it can be removed by 
iger nail as if it were chalk. Most 
e have experienced what is com- 
r called teeth set on edge. The 
nation of it is, the acid of the fruit 
uis been eaten has ho far softened 
lamel of the tooth that the least 
ire is felt by the exceedingly 
nerve* which pervade the thin 
>rane which connects the enamel 
ho bony part of the tooth. Such 
feet cannot be produced without 
ng the enamel. True, it will be- 
hard "again, when the acid has 
removed by the fluids of the 
h, just as an egg-shell that has 
wftened in this way becomes hard 
by being put in the water. When 
feet of sour fruit on the teeth sub- 
they feel as well as ever, but they 
ot as well. And the ollener it is 
ted, the sooner the disastrous con- 
nces will be manifested. 
toot of Tobaooo upon Pulsation, 
. A. Smith states that tobaceo- 
ing increases the rate of pulsation 
me persons and decreases it in 
a, hence there is a diversity in the 
l of tobacco upon different consti- 
is. He experimented with to- 
upon Dr. Dale, at Scarborough, 
Pound that the effect of tobacco 
him was as follows : — During tho 
ix minutes of smoking there was 
in increase in the beat of his pulso 
ir beats per second, but after that 
was a steady increase, and after 
ing twenty-one minutes tho beats 
wed to thirty-seven and a half per 
te. After smoking had ceased, 
ulsatious rapidly decreased. Dr. 
l states that tobacco-smoking acts 
timulant like alcohol unon those 
ns whose pulse is excited. Whon 



the body is of full habit, the use of to- 
bacco, he believes, leads to disturbed 
sleep, and in some cases may end in 
apoplexv. 

BATHING.— If to preserve health 
be to save medical expenses, without 
even reckoning upon time ana comfort; 
there is no part of the household 
arrangement so important to the 
domestic economist as cheap conve- 
nience for personal ablution. For this 
purpose baths upon a large and expen- 
sive scale are by no means necessary ; 
but though temporary or tin baths 
may bo extremely useful upon press- 
ing' occasions, it will be found to be 
final lv as cheap, and much more 
readilv convenient, to have a perma- 
nent bath constructed, which may be 
done in any dwelling-house of moder- 
ate size, without interfering with other 
general purposes. As the object of 
these remarks is not to present essays, 
but merely useful economic hints, it is 
unnecessary to expatiate upon the 
architectural arrangement of the bath, 
or, more properly speaking, the bath- 
ing-place, which* may be fitted up for 
the most retired establishment, differ- 
ing in size or shape agreeably to the 
spare room that may be appropriated 
to it, and serving to exercise both the 
fancy and the judgment in its prepara- 
tion. Nor is it particularly necessary 
to notice the salubrious effects resulting 
from the bath, beyond the two points 
of its being so conducive to both 
health and cleanliness, in keeping up 
a free circulation of the blood, without 
any violent muscular exertion, thereby 
really affording a saving of strength, 
and producing its effects without any ex- 
pense either to the body or to the purse. 

Whofa'kr fith up a Hath in a 
house already built must be guided by 
circumstances; but it will always be 
proper to place it as near tho kitchen 
fireplace as possible, because from 
thence it may be heated, or at least 
have its temperature i> reserved, by 
means of hot air through tubes, or by 
steam prepared by the culinary fire- 
place, without interfering with its 
ordinary uses. 
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l, hot experience only will show 
uch time might be redeemed bj 
of regularity : such a* putting 
awls, cloaks, gloves, shoes. Yul>- 
tCL, etc*, or whatever is intended 
worn, in readiness, instead of 

to search one drawer, then ' 
r, for possiblv a glove or collar ' 

for shoes being cleaned, etc. — , 
ius when iprobably^ the out- I 
persons have to return to their j 
rment at a given time. Wherv- 
11 were in readiness, the prep- 
i* might be accomplished in a 
inutes, the walk not being cur- 
t>T unnecessary delays, 
ee Principal Points in the 
r of taking exercise are neees- 

be attended to : — 1. The kind 
rciae. 2L The proper time for 
e. 3. The duration of it. With 

to the kinds of exercise, the 
s species of it may be divided 
live and passive. Among the 
rhich admit of being consider- 
i versified, may be enumerated 
g, running, leaping, swimming, 

fencing, the military exercise, 
it sorts of athletic games, etc. 
Z the latter, or passive kinds of 
te, mar be comprised riding in a 
ye, sailing, friction, swinging, 

itb Exercises are more bene- 
*> youth, to the middle-aged, to 
Mst in general, and particularly 
corpulent and the plethoric. 
STYE Kinds of exercise, on the 
ry, are better calculated for ehil- 
old, dry, and emaciated persons 
plicate and debilitated constitu- 
and particularly for* the asth- 
and consumptive. 
: Time at which exercise is most 
*„ depends on such a variety of 
Tent circumstances, that it does 
■it of being regulated by any gen- 
ilea, and most therefore be coi- 
from the observations made on 
bom of air, food, drink, etc 
na Respect to the Duration 
MMGXBM, there are other particn- 
eUure to a greater or less de- 
f iatitgne mending the different 



species, and utility of it in 

states of the mind and body, which 
must determine this consideration at 
well as the preceding. 

That Exercise w to be pes* 
ferred which, with a view to brace 
and strengthen the body, we are moat 
accustomed to. Any unusual one may 
be attended with a contrary effect. 

EXERCISE SHOl LI> BE BEGUN and 

finished gradually, never abruptly. 

Exercise in the Open Air has 
many advantages ox^r that used within 
doors. 

To Continue Exercise until a 
profuse perspiration or a great degree 
of weariness takes place, is far lrom 
being wholesome. 

In the Forenoon, when the stom- 
ach is not too much distended, mus- 
cular motion is both agreeable and 
healthful ; it strengthens digestion, 
and heats the body less than with a 
full stomach; and a good appetite 
aAer it is a proof that it has not been 
carried to excess. 

Bit at the same time it shim Id be 
understood, that it is not advisable to 
take violent exercise immediately be- 
fore a meal, as digestion might thereby 
be retarded. 

Neither should we sit down to a 
substantial dinner or supper immedi- 
ately on returning from a {aligning 
walk, at a time when the blood is 
heated, and the body in a state of per- 
spiration from previous exertion, as 
the worst consequences may arise, 
especially where cooliug dishes, salad, 
or a glass of cold drink is begun with. 

Exercise i$ always Aurtful 
after aIeals, from its impeding 
digestion, by propelling those fluids 
too much towards the surface of the 
body which are designed for the solu- 
tion of t he fo od in the stomach. 

WAUTJHG.— To walk gracefully, 
the bodv must be erect, but not stilt 
and the nead held up in such a posture 
that the eyes are directed forward. 
The tendency of untaught walkers is to 
look toward Ike ground near the feet; 
and some persons appear *l**/a as if 
admiring their shoe-ties. The eyes 
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nhoiild not. thin he cnnl downward, [ 
neither *hould the chc«t hend forward ; 
to throw out. I.Ik- hack, making wliiit. : 
HU'. fi-rnn-d round -thou Ide f a ; on t hr 
contrary, f !■ *- whole person mint Iiol'l 
iNelf up, (m if not nlniid to look the 
world in rli«« fur*-, and tli#- client hy nil I 

HICIIIM 111- Jlll'iWC'l to explllld. At fln<. j 

name tinn-, #'V«Tythi njr like Hlrulting j 
or iioiujiotiiy mint \m ran lull/ 
avoided. An einy f firm, and it* ft. 
iHmtiiH' i-4 alone #/<-*i r;i WU-. In walk 
mg, '* '•* »»' '''•*••«• i y to hear in mi no! 
that the loi omofion h to Ik- pe» formed 
entirely )»y tin- kg*. Aivkvv;n>l jut 
HOim roi-k from «ide to *ide, helping 
forward I'lirh leg alternately hy no! \ 
vnufing the haum-he*. ihi* m not. , 
only ungraceful, hut fatiguing. Let. the 
|eg« alone advance, hearing up the '. 
hody. | 

Utility of Hinging. It. h averted, ; 

Add we hclicve Willi ho mm: t.nif.li, that ; 
Hinging i* a corrective of tin*, too ! 
common tendency to pulmonic corn 
plaint-*. I Jr. |f.n-:li, fin eminent phy-d | 
ciau, nlHcrve* on thn -tulijc-fl. : " I " r i # ■ I 
OermniK MP' "wldom jilHi'hd wilh i 
consumption; nri'l thin, I 1 #* ■ 1 i • ■ v « ■ , i-t.in 
part occasioned l»y the strength which 
their lurijr t acquire hy exen i-ung fh< ru ' 
in vocal mimic for tlii* constitute*', an j 
f.f*xcntinl hrnnch of their education. | 
'I lie mimic matter of an academy )i;m ' 
fiirriHhcd mi* with a remark -it.il I more 
in favor of thi-*. opinion. Iff informed 
riiffliiit. In*. had known -icvcm! in-'.hince-- j 
of person", who were, strongly di-tpo-ted 
to cormumption, who were re-itored to ' 
health hy the cxcrcincof thejr lunga in I 
Hinging." 
Tho Weather and the Blood. In 

t\ry, miltry weather, the, heat ought to 
he counteracted hy menrm of a cooling 
diet. To thJH pur pone, cucumher-t, 
ine.loim, and juicy fruit-M arc Muh»tcr- 
vient. We ought to give the prefer- 
ence, to Hiieh alimentary imlmhiiircH Hi 
lend to e,oritiiiet. the. juiei-M which urn 
too init'-.li expanded hy the heat, nnd 
Uiih property i» poHKeHKed hy nil iicid 
food lino drink. To Mi if cIiihh helon^ 
til HorU of Hiilnd, lernoriH, onuif/e.H 
yomv^rnuuU'M, nliccd and Kprinkie<i 



with mi^fir, for Mm rtcid of till* fruit 
in not ah ant to demure the «tornn/h 
»f< thnt of lemoiiR ; nUo cherrien Hlid 
«trfi^)ierrie(< r curdn turned with Ipnion 
iieid or ereniri of tiirtur; creRrn of 
fjirhir di-<«olved in water ; lemonade, 
nnd fMienirfh or MoHe.lh; wine mlx^l 
with wiiler. 

How to Gat Sleep. Mow to y^i 
■*le<Mt \a to nifiny per^oii» a rn n \.\+t of 
hij'h imporhinr:e. Ncrvon* iH-r»v»n4, 
who lire, trouhled with wukehilne** 
nnd excihihilit.y, umiuliy have n, strong 
tendeney of hlood on the hrilill, with 
cold exttemitieM. The prc^mire of the, 
hlood on the hrnin keep* it in a *timu- 
hited or wiikeful nlnU\ nnd the |»tiIjm* 
tioiH in the hend fire often f painful. 
Let -uifli rine and chaff the Inyly nnd 
cxtremitien with a hnnh or towel, or 
rul» ><martly with the handa, Ut promote 
< irfiilnhori, and withdraw the execmivft 
nnioiiut of hhiod from the hrnin, And 
they will fall n-dcep in a few moment*. 
A cold hnth, or a sponge hath And rijlf- 
hinK, or a ^oo<l run, or a rapid Wftlk in 
the. o|ien air, or K''>ng up And down 
ntjiir-i a few time* jiiat. Urfore rHirlf^. 
will aid in eo.uali/in^ circulAtion Mi'l 
piomotintr *|eep. Thfrtf. ruleR Are *ini- 
pie, and cany of application in cjmHo 
or cdhin, and may ininiMter Ut tlifl 
comfoit of IIioihuii'h who would frwly 
expend money for an anodyne, Ut pro- 
mote " Nature'H nweet restorer, halniy 

nl eeji ! " 

Karly Rinin^- ' ,r WiUon Philip, 
in hi«t 'I r entire, on IndiKf^tion/'My^: 
"Althouj(h it \n of con«coiienee l/» 
the de hi I i fated to ftn early t^i hed, Ihm 
ate few tiling more hurtful Ut them 
than remaining in it too long. Octtintf 
up an hour or two earlier oft^n «ive* 
a diyree r,f vig'»r which nothing f.U« 
can i»roeiire. l''or tlione who Arfl not 
much dehilitat^d, and «de«'ii well, th« 
]n'.*\, rule i* U) get out of he«l 40/#n Aftf.r 
wakiiifr in the morning. Thi» at fint 
may appear too early, for the dehili- 
ti-ited require more Hleeji than tli« 
healthy ; hut rifling early will gradu- 
ally prolong the aleep on the ^ii'^eefl- 
ing night, till the miantlty the |tatient 
enjoy n in (mjijaI to hi* demand for it. 
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Lying hue in not only hurtful, by the 
ffrUnuiou it occa*io'n«, but aUo by 
occupying that part of the day at which 
e&erciteiftiuofei beneficial," 

APPETITE, — Appetite in fre- 
quently t'At through exce«»ive twe of 

ftfimuUllU, food taken t/>0 hot, <**i<:fi- 

Urr occupation, coetivenee*, liver di*- 
or<J*r, ana want of change of air. 'J he 
fim endeavor nhoui'i oe to ascertain 
and remove me camse. Change of diet 
and change of air wiil fr<-*juehUy be 
fcuhd more beneficial in an medi- 
ate*. 

TEMPERAHCE -"If," oUtm, 
A writer, **meri lived uniformly in a 
heaitny ciimate, were \p*h****A of 
■ttong and vigorous frame*, Mere de- 
geeoded Uhtn healthy narent*, were 
educated in a hardy ana a/: live man- 
War, were po**e»*ed of excellent natural 
4«*j»''jf*iuof«t, were placed in comiort- 
•Jtae fcituation* in liie, were engaged 
Ofeiy in healthy occupation*, were nap- 
|rtiy connef.ted iu marriage, and kept 
UMtr D**eioh* i n d ue • u r »j ect i o f i . t :i e re 
WOOjU oe liltie occasion lor medical 
mi**." Aii tni* ie very exceiJeni and 
d*»tnu>le; f,ut, unfortunately lor man- 
kind, unattainable. 

WAX Max Uj be ahie to connect the 
oinVfentiinktof tni* harmo.'iiou* c;.ain 
— IO GOfUOiidate thi* ta/n/nu/n 0*/num 
of eartnly fe* icily into one uninter- 
fUpCed who,e; for, in dependent ol aii 
regularity or irregularity oi Uiet, pa*- 
nooa, and other *'jr>i unary circum- 
Mao***, contihgencie*, and connection*, 
f*ialire or aoeoiute, thousand* are 
wfaNIed by 4:*eaAe* and precipitated 
foto the grave, independent ol accident, 
tf» whotn no particular vice could 
fttUtth, and wim whom the appetite 
sever overstepped the boundaries* of 
temperance. Do we not hear a»uio»i 
daiiy of instance* of men living near 
to and even upward* of a century? 
W* cannot account fcr thh» either; 
beeauae of «ucn men we know but 
lew who nare live*! oluerwh* than 
tit* world around them ; and we have 
known many who have lived in 
htaukinul intemperance for forty or fifty 



' yean, without interruption, and with 
■ little apparent inconvenience. 

'{ilk AfefcKttTIO* If An JsKJ&tf MAI/K 

' bv tho*e who have attain ed a great age 
'Parr, and Henry Jenkimi, for in- 
. stance,, tnal they adopted no particu- 
, Jar art* f»/r U.h pre^:rvation of their 
heakh ; c/mie'^iently, it thr/iil be in- 
ferred t):al the duration of lite ha* no 
dependence on man:ier<: or cu.it/jUi*, or 
the rj>J4iii*<?! of particular food. Thhi, 
however, it an error o! no w»uiuvm 
magnitude. 

i'fcArAMft, LA&tkh&i, AM) '/M1KK 

HAiiJ/''A'ojiKi.>o i'fcoi-LK. more t»|fe- 
*:m'.iy tho<*e hi.'/*": o'.cupawofi* re<|Uire 
them to (>e i.'«uc.'i in ti;e oj/en air, may 
ne con^i'lTred i« fo«»owin^ a regular 
*.y*tein *ti moderation ; anu hence the 
hijfncr degree ol neaith v.:*ich prevaiU 
amon^ ti iem ai.'l tne^r lamuie^. They 
a^»o o^.erve ru.e*. ; ar.d th'/«e which it 
i* *said were re'^riiinenoed oy oid Parr 
are remar jcaoxe lor ^ovi *"fwe ; namely, 
" Ke*:p your nea/J *jfn :,y temperance, 
your leet warm ?>y w.vu*-. ; timz early, 
and £0 v^n l/* ired ; ar.d ii you are in- 
ci.nci Vj j^et !at f keep your eye* open 
and your moutn una*./"' -in other 
word*, *ieep mvierati^y, ana ije ab- 
et4:m.0UA in diet; excenenl a/imoni- 
tionis, more «rft|^Aiaiiy to tno^e incJine/i 
t/i c^rpu.ency. 

Tllfc AfjVAJk'TA'jfcfc IO Jiii UKklVKh 
V&jH A likJ,i;LAb. $l',bK <,V LlVlAO, 

with a view u> tne pre^:rvatio« ol 
health and l\>. t are nownere r/ett4:r ei- 
emj/Jhe'l tnan iii t;*e p.*«:';epu and 
practice of i'.utarcn, n.'.w: ruic-^ l^r 
lni< pur^Me are e 2 '>.-.. en I ; an'i hy 00- 
aerving :nem :>.r.w:.i ; ;i» ; mainuine»i 
h;»s lyyli.y ttrenjrt;* a:.a m*:ntai hurui- 
tie* u; 4 impa«re/i l// a '•*:tj advanced 
a^e. <j^.en i.*: a «»j.. stronger pro^il 
ol the a/1 vantages oJ a reg'j.ar p«an, 
ny mean^ ol wm<;:« he rea/;.'ie/J the great 
age of or.e hundred and lorty year*, 
without having ever experienced di*- 
ea*«;. iii* a/Jvice t/^ the reader* of 
hi* ;< Treatise on Health'' 1 i« a* ^i- 
iow> ; — ■ " 1 heKeecn a. I [*r#ju» wno 
fehaii read thi* work not t/* degrade 
themi»elve* t/^ a leve. w.t.i the hrM**, or 
the rabhie, by gratify if ;g their kioth, or 
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by eating and drinking prondeououaly 
whatever jdeaaea their palate*, or by 
indulging their appetite* of every kind. 
Hut whether they uuderatand phyaic or 
not, let them commit their reaanu, and 
obaerve what agree*, and what doea not 
agree with them, that, like wide men, 
they may adhere to the Ude of dijch 
thinga a* conduce to their heulth, und 
fhrbear everything which, by their 
own experience, they Hud to do them 
hurt : uud let them be aadured that, by 
a diligent obdervatiou aod practice of 
thin rule, they may enjoy a good dhara 
of health, uud tieldoui dtaud in need 
of phyaic or phydiciaua." 

Health in Youth. Late hour*, 
irregular habiU, ami waut of attention 
to diet, are common errnra with moat 
young men, and theau gradually, but 
at ttrat imperceptibly, undermine the 
health, ami lay the iouudatiou for va- 
riolic form* of iliaruHti in after life. It 
id a very difficult thing to make young 
perdnna comprehend thin. They fre- 
quently ait up aa late art twelve, one, 
or two oYlook, without experiencing 
any ill uflur.ta; they go without a meal 
to-day, and to-morrow eat to repletion, 
with only temporary inconvenience. 
One night they will dleep throe or four 
hour*, aud the next nine or ten ; or 
one night, in their uagcrucaa to get 
away into dome agreeable company, 
they will take no loud at all, aud the 
next, perhapd, will eat a hearty tmp- 
pcr. and go to bed upon it. Throe, 
with varinua other irreguluritiea, are 
common to die majority of young men, 
and are, ad jiiht dinted, the cauao of 
much bud health in muture life. In- 
deed, nearly all ihe shattered eoiidtitu- 
tioiid with which too many are curoed, 
aru thf. remilt of a diaivgard to the 
plainest prt'.cr.ptH of health in early life. 
Sleeping Together. — The lawd 
of lite, nuya: More quarrcld nridc be- 
tween hint herd, between didterd, be- 
tween hired girld, between dchool girld, 
between clerkd in dtorcd, between ap- 

tireuticea in mechanic dhopd, between 
dred men, between hiiduaiidd ami 
wived, owing to electrical changed 
through which their uervoua aydteuid go 



by lodging together night after night 
under the name bedelothea, than by any 
other didturbiug oauee. There la noth' 
ing that wiil §o derange the nenroiw 
ayateiu of a neraon who i« eliminatif* 
in uervoiid force. The abaorber will 
go to dleep and rent ail night, while 
the eliminator will be tumbling and 
to*diug, r eat lead aud uervoua, and wake 
in the morn i up, fretful, peevuli, fault* 
tlmling, aud discouraged. No two per- 
donn, no matter who they are, ahould 
liabitually dleep together. One will 
thrive aud the other will loan. ThU 
id the law, and in married life it u 
deiietl alniodt univerdally. 

Disinfecting Liquid. — In a wine 
bottle of cold water, diaaolve two 
ouucea acetate of lead Uugar of lead). 
aud then add two (fluid) uuueee of 
atroug nitric acid (aquafortie). Hhake 
the mixture, ami it will be ready fur 
Udc. A very amall quantity of the 
liquid, in ita dtrongeat form, ahould be 
Udetl for cieanaing all klmia of cham- 
ber uteuaila. For removing oflemdve 
odord, clean clothd thoroughly moiat* 
eued with the liquid, diluted with eight 
or ten parta of water, ahould be una* 
iieuded at varioiid parta of the room. 
In thid caae the nlfeiidive aild delete- 
rioiid gased are neutralized by chemical 
action. Fumigation iu the uniial way 
id only the dubdtitutioii of one odor 
for another. In lining the above, or 
any other didiiifectant, let it never ha 
forgotten that /reah air, ami plenty of 
it, id cheaper and more effective then 
any other material. 

Biiiufeotiug Fumigation. — (Am- 
nion dalt, three on need ; black mau* 
gaiicac, oil of vitriol, of each one 
ounce ; water, two ouncea ; carried iu 
a cup through the apartinenu of the 
aie.k ; or the anartmeiiia intended to tie 
fumigated, where dickiieaa baa been, 
may be ahut up for an hour or t*o, 
ami then opened. 

Coffee a Disinfectant. — Numarou* 
experiment* with roadteti coffee prove 
that it id the moat powerful uieaiid, uut 
only of rendering animal and vege- 
table etlluvia innocuoud, but of actu- 
ally deatroyiug them. A room iu 



HYMIKNIO, 



329 



At In an advanced dogrw of ; 
lUon had twn kopt tor miiiio 
i Instantly doprlvod ol' all 
an ouon oottoo-i\»aator hoing ; 
rough it, containing a pound 
nowly roastod. In auothor , 
KVitnl to tho otHuvium oova- . 
tho oloariug out of tho ma j 
10 that siilphurottod hydrogou 
,>uia in groat quant it io* oould 
n*llv dot#'(od, iho rttoui-h wat 
v roinovod in halt' a uiiuuto, 
iploymout of thivo oumvt ol 
Hod ootfoo, whilo Clio othor 
l ho houao woro pormauonily 
f tho aamo smoll hv hoing 
ravortod with tho ootfoo 
Ithou^h tho cloansing of (Uo 
mod tot ho v oral hour* alitor. [ 
modo of using (Uo oottoo an a , 
.ut is to dry tho raw l*oan, i 
in a luovtar, ami thou roaM , 
lor on a inodoratoly hoatcd . 
o, until it assumo* a dark 
i^whou it is tit for u*o. Thou 
it in sinks or oostpoolt, or lay 
dato in tho room which you 
avo puritlod. I Woo acid or 
acts moro readily in minuto 

>al at a Ditiufbotaut ■--■ Tho 
loaov of wood ami animal . 
in aVsorhiug cttluvia, ami tho 
iiimhor of gasoa ami vapors, ' 
l»oon known. | 

al powdor has also, during 
iturics, hoon advautagcoutly ' 
I a* a filtor for putrid water, ; 
^t in view hoing to deprive ■ 
r of numerous organic iiu- j 
diffused through it, which 
urious effects on tho animal , 

i 

>mewhat romarkahlo that tho j 
ious application of a ocrfoctly 
meratiou to tho still rarer 
vnioh wo live namely, tho 
h not unfrtHHiontlv coutuius 
e noxious organic impurities 
in it than tnoao present in 
dioittd have tor so long a 
eon iki uuacoountahly ovcr- 

>al uot only ahaorha effluvia 



ami gaseous Unite*, luit eaptvlally, 
whoit in contact with atmo«pheric air, 
c\iduo* ami destroy* many of tho 
easily altcrahlc ones, hy nothing 
thorn iuto tho simplest combination* 
thoy aro capable of forming, which art) 
chiollv wator ami oarttouio acid. 

It U on this oxidising property of 
charcoal, an well at on its altsorheut 
power, that itt etuVacy at a deodor- 
i^ing ami ditiufcoting agent ohielly 
dcpemlt. 

l-Mlluxia ami miasmata aro usually 
regarded at highly or*;aui«cd, uitroge- 
nout, oaMly alioiahlo l»o\liivi. Whou 
llnwo aro alwtorhod hy ohaiv\ial, thoy 
ivuto in ix»ntai't with highly oou- 
\lonto<l oxygon ^at, whioh ' oxistrt 
within tho por\^ ot all rhurooal whh'h 
hat l>oou o\piMo\l to tlto air t ovou for a 
low minute; in thi.t way thoy art) 
oxiitiml ami iliMtrovod. 

Drinkiuir and )load Protection 
in Warm w oat hw. thvon !oa\oa 
plaint in (ho hat it vorv houotioial, hut 
s«(ill moro uooo^tary it it to protoot tho 
oyot fr*iiu tho tayt ov rotlot-tiou nf tho 
raYNof thonuu. It Uxory pr\»hahlotha( 
tho amvtiou ^( tho hraiu mttod M muii- 
»(i\>ko " it oautod hx \Uv nun roaohing 
tho hraiu thi\mgh thooyoj* tathor than 
from tho top \^i iho hoad. 

'Thoto who ha\o a Mroug doslro to 
drink void watot in groat ijuantitioa In 
riuuiiuorcdtoutd tako iho twig of a hiroh, 
ot olm.or oihoi troo having a ploaaaut 
tatto, \r\i\ it in *hoi't piooot, and plaoo 
ono in tho mouth, ohauging it o\*oa- 
tiouully ; thi* » ill to a &\vi\\ o\tont pro- 
vout thodotiro 10 drink. Anothor plan 
it to frtHUiontly woi tho puUo ^tho 
writt^^ with oold wator ; (hit will not 
only provont thirst, hut will ho found 
\ory rofroahiug whou wilting in tho 
do^ day*. 

thound gingor i»r l\vonuo popoor, a 
littlo k*( it put into loo wator, will pro- 
vont muoh of itt i injurious otfWta. 

The Turn of Life. Uotwoou tho 
V\*ar>* of forty and sixty, a man who 
has proporlv rogulatod himsolf may ho 
oonsulorod \\\ tho primo i»f Ufo, I Us 
maturoil strongth of ooustitutiott rou- 
doi-a hiiu almost imporvious to tho 
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attacks of d incase, and experience ha* 
given ■oundncttM to hut judgment. JiiH 
mind 1h rcMoluto, fir in, und equal ; 
all bin function** are in the highent 
order. J I e acumen mantery over buni- 
nenM, build* up a competence on the 
foundation he lion formed in early man- 
hood, and paHMca through a period of 
life attended by many gratification!*. 
Having gone a year or two punt nixty, 
he arrive* at a HUiidntill. Hut athwart 
thin in a viaduct, (tailed the "Turn of 
Life/' which in a turn cither into a pro- 
longed walk or into the grave. J'ho 
HVMteni and powcrx, having reached 
their utmoHt eximiiMion, now begin to 
either clone in like flowcre at HuiiHot, or 
break down at once. One injudiciouH 
Btiiuuhuit, a Mingle excitement, may 
force it beyond itw Htrcugth ; while a 
careful Hiipply of protiH, and the with- 
drawal of all that tend* to force a plant, 
will MUHtaiu it in beauty and vigor un- 
til night ban entirely Hct in. 

To Keep Cool in Hot Weather.— 
Keep a clean coiiHciciiec an well an clean 
body and clean clothing, and don't get 
excited. If uncomfortably warm at any 
time, immci'Hc the hamiH. or feet, or 
both, in cold water for a Hliort time, or 
let a Htream of cold water run upon the 
wriMtM and anklcH. Thin will cool the 
whole body in a short time. 

VENTILATION.- The great im- 
portance of ventilation in our Hitting 
andHleeping roomn, in our hcIiooIh and 
public IulIIh, \h not Miiflicicntly appre- 
ciated. It wan well net forth in a lec- 
ture by a Cleveland profcHHor. Jt in 
Htartling to learn the amount of car- 
bonic acid emitted from the lungn of 
one person, or from a.Hiuglc gaM-hurncr 
— enough to poison the whole atmoM- 
t)here of a good-nized room in a very 
brief period of time. How many per- 
hoiih think that winter temperature de- 
mand* the exclusion of fresh air to make 
their aparttneutH warm and comfortable, 
when the fact that in the cold HcaHon 
we co mm me more oxygen, and coime- 
quentlv exhale a greater quantity of 
the poisonous carbonic acid gaM, Mhould 
lead to a directly opposite course. A 
bed-room in winter require** more ven- 



tilation than in nummcr, and the dob- 
olmervaiicc of thin fact will readily 
account for the awful disease* to which 
frail humanity is Hubject. 

We wonder if many of our reader* 
are aware of the poisonouM exhalation* 
incident to a congregation of their 
"fellow citixetiM," in ball-room*, 
church cm, and lecture-halla. If they 
have not fully cormidered the vant im- 
portance of thorough ventilation, let 
them take thcHo undeniable fact* home 
to their serious thought*. A person 
in health has eighteen breathing)* per 
minute, and thirty- five hogsheads of 
air pons through the lungH in twenty* 
four hours. Of thin, from three to 
five ocr cent., or about two and a half 
hogsheads, is exhaled an carbonic add 
gas: and thus one person would 
render two or three hojjsheada of air 
unfit for breathing again. Let every 
person anxiouri for the preservation 
of bin health take care that the win* 
down of the dorm i tori en are dropped a 
little, even during the winter nightn. 
There in far Icmm danger of taking cold 
than there in of inhaling the noxious 
atmoHphere, which saps the health, 
undermiueH the constitution, and em- 
bittern life with suffering and diueawe 
that might have been avoided. 

The Power of Hearty Laughter. 

— The New llaoea PallmUatn in respon- 
sible lor the following: — u Tli© follow- 
ing incident comeH to um thoroughly 
authenticated, although we are not at 
liberty to publish any name*: A abort 
time Hiuce, two individual in thin city 
were lying in one room very Hick, oue 
with brain fv,vur t the other with an 
aggravated case of mump*. They 
were ho low that watchers were needed 
every night, and it wan thought doubt- 
ful if the one Mick of fever recovered. 
A gentleman was engaged to watch 
oue night, bin duty being to wake 
the nurse whenever it became neces- 
sary to take the medicine. In the 
co u roe of the night both watcher and 
uume fell asleep. The man with the 
inumpH lay watching the clock, and 
naw that it woh time to give the fever 
patieut hi* potion, lie waa unable to 
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rik aloud, or to move any portion 
his body* except his arms; but, 
seising a pillow, he managed to strike 
the watcher in the face with it. Thus 
suddenly awakened, the watcher sprang 
from his seat, falling to the floor and 
awakening both the nurse and fever 
patient The incident struck both the 
tick men as very ludicrous, and they 
laughed most heartily at it for fifteen 
or twenty minutes. When the doctor 
came in the morning, he found his 
patients vastly improved — said he had 
never known so sudden a turn for the 
better ; and they are now both out and 
well. Who says laughter is not the best 
of medicine?" 

The Effects of Marriage with 
Blood Relations. — The consequences 
of intermarriage have been the subject 
of much declamation and but little 
sober inquiry. Evils of every kind have 
been depicted by some and totally de- 
nied by others. Those who denounce 
and those who favor within limits the 
practice of intermarriage are both de- 
void of any large series of observation, 
or of any perfectly conclusive chain of 
argument But it must be said that 
the balance of facts is in favor of the 
former. 

Although marriage with a relation 
mav not, and often does not, show any 
evil results, yet it is a question if some 
evil may not arise to their descendants 
alter two or three generations. (In 
the same way that children are afflicted 
with scrofula, whose parents had no 
taint of the disease, but whose ances- 
tors two or three generations back had 
been troubled with syphilis.} It is 
generally admitted that ir inter- 
marriage is frequent among relations 
the offspring ot such marriages are 
lees healthy and robust, more liable to 
weakness of sight and blindness, and 
a much larger proportion than the 
average are idiots. Dr. Liebreich, in 
citing a case, says the afflicted person's 
father had married a cousin of his, by 
whom he had thirteen children; two 
of these died early, two became blind 
owing to pigmentary retinitis, and a 
fifth was bow blind and afflicted with 



idiocy. One of his sisters married a 
cousin, and she had an idiot among 
her children. 

Strength of Men. 
With a drawing-knife a man 

exerts a force of. 100 lbs. 

With an auger, both hands 100 " 

With a screw-driver, one hand.. 84 " 

With a bench-vice handle 72 " 

With a chisel, vortical pressure 72 " 

With a windlass 60 " 

With pincers, compression 60 " 

With a hand-plane 50 " 

With a hand-saw 36 " 

With a thumb-vice 45 " 

With a brace-bit, revolving 16 " 

Twisting by the thumb and | 

fingers only with a small V 14 " 

screw-driver ... J 

The strength of 5 men is equivalent 
to 1 animal horse. 

The strength of 7 J men is equivalent 
to 1 machinery horse- power. 

Cautions for the Prevention of 
Accidents. — The following regula- 
tions should be engraved on the 
memory of all : 

As many sudden deaths come by 
water, particular caution is therefore 
necessary in its vicinity. 

Stand not near a tree, or any leaden 
spout, iron gate, or palisade, in times 
of lightning. 

Keep loaded guns in safe places, and 
never imitate tiring a gun in jest. 

Never sleep near charcoal ; if drowsy 
at any work where charcoal fires are 
used, take the fresh air. 

Carefully rope trees before they are 
cut down, that when they fall they 
may do no injury. 

When benumbed by cold beware of 
sleeping out of doors ; rub yourself, 
if you have it in your power, with 
snow, aud do not hastily approach the 
fire. 

Beware of damps. 

Air vaults, by letting them remain 
open some time before you enter, or 
scattering nowdered lime in them. 
Where a lighted candle will not burn, 
animal life cannot exist; it will be 
an excellent caution, therefore, before 
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pfitprinff flnrrtp nnd ponfiiiprl plapf*, to 
try tbi* ximplf pvpfriuipnt. 

N«-v«t l«'»i vf«ji#|f|l#-#ir rlrniifflit. hor*p* f 
while in imp, by tliPin«p|vp«*: nor go 
imrnwliiitfly bfbind a b-d hor*p, am he 
I* ant to ki'-k. 

|)o not ri'k on footway*. 

ISp wnry of rbil'lrrn, wheMi'-r tb^y 
Arp up or in hfd ; and particularly 
wh'-ri f iif-y arp iwnr Mip fire, mi element 
witb wbbb tbcy are vry >i f * t. to iiuiimp 
MipumpIvpm. 

l/'flvi* notbing poUoiioiM open or 
Aepei«ib|p ; ; iri'l never omit to vrite 
the word " I'nr-viv " in birge letter* 
lljiori it, whiT'-vr it- rimy be placed. 

in walking 1 1 ■ *■ utreeN keep out of 
the line of the cpIIiim, and never look 
one way firifl walk another. 

Never throw piece* of orange - jf»fl ? 
or broken gbew PK#tf Ir-**, info Mm- ««f reeK 

Never meddle, witb gunpowder by 
CAndlc-light. 

fn trimming a lamp witb naphtha, 
fievr fill it. Leave apace for the ipirit 
to PXpand witb W)irrrit.b. 

Ncvr quit. a room having the poker 
in the fir". 

When the brim rod of the **f *i ir- | 
earpet. )f#"*-#pfri'-i loo<ie t fasten it imiiie i 
dbitely. ! 

In opening cff<-rvc>;ciri/ drink-t, <n/-b 
n«i «'»da wafer, bobl the fork in your 
hand. 

f ^nit. your home witb eur* 1 on u 
frosty morning. 

1 1 siv your hor*eq ahocq roughed 
direef ly then- are iudieatioiM of fro<f. | 

Keep hi'-if'T ififitr-br^ in f heir pimp*, j 
and never Ift. fbf'in )i" -drewd nboiit.. i 

A evident* in Carriage*. M i« ! 

ah fi-r f im m tr'fiera.1 rub-, to keep your I 
place Minn to jump out. (letting out. | 
over the bjK-k, provided you can bobl ' 
on a little while, find run, m miter than , 
Rprin^'trig from the *ide. lint, it U heat j 
to keep your place, and hold fait. Inae , 
ridenta people act, not ao much from 
reason as from excitement : tint. good 
rule*, firmly impreased upon the mind, 
generally rise upperrnoHt, even in the, 
midat of fenr. 

Life Belt*. -An pxcellent nnd cheap 
Ji/e huh, for pp.rrtOfiH proff'^lin^ to koa, 



bntiiintr in t]*n$PTrm* plnr« f or IfArn- 
iriK to Awim. rriAy i»p tbiw mfto"p : ■■- 
TaItp a yam awl tbrpp-fpiartpr* of 
jtfrririg j*'Ari f HoiiMp, and divi/lp it 
int/» niriP ron»partrnPTit«. f/pt tbwra 
)** a Ap»pp of two inplipc aftpr pach 
tbir#l com pnrtrnp nt. Kill Uip v*m- 
pnrtrririit-* witb vt-ry fir»p rutting of 
rork. wbirb may It*' mnt\n ),y cutting 
up obi rork-*, or Urill bpffpr) pur- 
pbH^ffl nt tti" f#irk#nttpr^. Work pyp- 
b-t bo|p4 lit. tin' bott/iin of rarb rom- 
p»rtm«'nt l t/» Iff tin* wnt/-r rlrain out. 
Aft;i'-b a riffk -baii'l mu\ WHMf~«f ring* 
of itouf. boot-wpit, ari'J apw tbpin on 
ptrorif ly. 

Another. Cut ojipn an obi KftA, 
or viftorinp, ami linp it witb firiP. r/»rk- 
mttirijc* iiirtfpH'l of wool. For la/li« 
jfoinjc U» ap» tiif»p arp pxpp||pnt, aa 
tbpy may bp worn in » tor my wpathpr, 
witiiout K» v ' r, K apfi'Mi ranrp of Alarm 
in rbiri£p r. 'I bry rnny bf bmtfO^I to 
Mip l»or|y by ribtioin or tap**, of the 
r/ilor of tbp Uir. Opritlprnpn ( !« wfti«t- 
fO»f«* may bp lirip/l Mip aatriP way. 

Chftrnoal Fiimea. Tbp imiiaI ram- 
pfliprt fnr pfMoim ovprf/imp witb tba 
fnrri'-i of fbnrf/fH) in n pb«p apnrt^ 
rrifnt. «rf, to tbrr»w p*ibl w>itf«r on tbfl 
bfiio", ano* f/i bb-pil immfdiatf ly ; al*o 
opp'y nitMfHr/| or Inirt-iborn t/» the 
aobs of tbp ffff. 

Cawtiona in Viaiting the Sick. ■■■- 
I )o not vi-dt. tbp «ifk wiifri you arp fa- 
ffitriif«l, or wli/'ii in a staff of pfrspira- 
tion, or witb tbp xt^umifli prnpty - for 
in Miifb condition* you nrt^ li>it»lp to 
f>ikf Mip in ffff ion. Wbfn tbp r|M*a««p 
\< vrry fontai'ioiiri, jibifp yon r.«w- If at 
\)\r -cir|p of Hip p>it.ifnt. wtiifti i^ fifar^t 
to tbp window. I In not pnfpr tbp ro/»in 
tbp first tiling in Mip morning, tipfora 
it Iuh brpn nirfd; and wberi you corrifl 
away y takp. aom« foo*l f ptuingp your 
plotbing irniupdiatply, and pxpow tbe 
lattpr to Mip. air for aornn flaya. Tc>- 
l>fipf/iKiuokfiM a prpvfritivf of malaria. 
Children and Cutlery. Hpr iotw 

fiffidfnlw liuviug orriirrpd to babipa 
Mirougb tbfir pats-hing bobl of tbe 
bbidf* of Kbarp inHtruuiPiit-q, Mip. fol- 
lowing bint will ha iiRpfii) : - If a rbild 
lay bold of a knifo or razor, do not try 
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l> pell :s awat. or 10 fore* < pen ihe as d ::wi i: on :ie par: which is ia 

A: yci. iolila* lie chillis i*ai iAm**. 



Dueec&g Letter*.— I: =-*j s.v-ii 
ili* >ti-ur >T^r tats riLkr. ic: we re- 



"assfcs w «=-P*7- «c-tr i> ::* osr-er Iiasi rrHor_-Li« a F:be bleak oyt rv the 

juLj-Limj: -:ot :r pressr. Azii :: -*:'.. KrivHZ.>" Chimney. -:r at.v o-Laer. a 

ifflLaa*»i : j[h*.T -?c«ea ;i* i-A^d, Aii lee we:-.eid ilAr.ke: *i.u.i >r la;".**! :o zLt 

s&t tia2*f»>i§ foramen; fill. -t per -:. i- -. f ::.e zlav.Iv:: :**. so a* » 

rr::.* ".:*r.:2ze:i!lrelv : :r.e £re will 

■uyn^sec-d j«*r*"-:** v> mAke a :ri:ci:* i'L.:»» *i:.i.i ;.-r i-inr.*-*:.:.* £xe*i in 

Kf £aL1t i.iir*jMslzz now*. «»:.. <:- ill :-t u::-er er.d- :? :ie i.i -:l*p : .*y*. on 

-yoafc&.:-cs : wliec. La ca«e -:f :i*:r leii,? »-..:. : .* V.iijc- 1 : siaj -e ::::.: 2*1, 

irs-: -«ii ■:-/ 'jaj* 1 ***» =1 e*r -«.•*:* w .-. i ■: - r? :■* . v :. : : :. :>: ■rr.r.i.ica mias 

» a:i i rvrt sxxrz+z. :* . :; is ev :;*::; :e :i 7.r*. ".*;. i. ■■! : .: i.-.y »>:.!!* a g-*r- 

X2ii*rr " : ^r "«ie — * -.*■$. i -.c •: : a~ j ■; : i er tx:::r:> -'- * i- 

jur&e> :•**.-; -^ i •:- ;li: lj^?. A y ". : ; . l e a v : y} 7 h ?. W : y ^>w or 

FrereiUfin'ofPiref. — Tic :' ll.w- I>»* ■. ?z.v :- -,i* r . :l ^i:*re ;h* nr» 

wwrrti .-.^ : Aid :l* •:'--» :f a!-^: :L:rr^-r» ::.*■ : :■:* :' :ir nre, 

■i* ii-t _k« w Uc r -*ei v.. ri r_-^ c i : 1- ^ -■&■'.■ v l :■ the £ 7 a : z ". a * e be BrBX- 

■£?«se.'* -ir*»*rj*. Aii viej will ie rer.- :>">.-.:■ is :.:■ «:u: :-5a1. ■ir-sssai-skii-ja, 

9tf tii ii . - 1 i.Ti sjh ':•'.*. or *• j •". ! sill j r - i ri t ; r v.. es:a :•? ':■;.- zc --a.- • : f a m&- 

nyi-'-vois:-.* ;-ii :i*j w:-ili ^kk* £r» : • t i- *.i* r»:. a 1a;;-.- l^iriii^ >jp 

t*tt fttiw.r. :f a; Ai^ *ci w-^sli - .■: *l.:'l ?i:;l; i.wAj* ">: &; l-.i^i 

£i3a*t- I:.? 1* a *:=.pl* prei-A";:::-. .W .<: j Hvi2Y as:- «> :»Tr?:o.v : do 

wu:ic. ZLkj ;e a! : y**i i- iiz: : . : *• ■. f 7-e r-. ■. z. e 1 * : : a i : e :: . i l . :>:* ad. or 

•j£iit4r«v- ' h*i •vzinLz^ . jll i . : z. ■= z. ir. r.r. : i* i :•: r •':.:■;. i :r i.:.T.. :.*.ri 1. 

«i»r«r»^ =iat a--.> ":•& ^=4i^i :- ih* I? a La: y"? L»ass- take;* F:EE,*he 

UA* w»t. * i 1 :* : "- 1 o»xurr*a :>r : : = '- - 1 i * 1 i v-at :• .- •„-.. r 1 :. ^ r=^ 1 f : a \ rzf, 

2bka.j Lfc3.*c"-i:.«7 d^Aiiis bj ir*. irl-lL? ::irr.e:. : r :>^ irs: wi.-.I.-jz. ^Araea: *i:* 

74f^LT fcJ'VIi lit .AsJi;'. Z± '. . Wftiriur ZLr-:ls *I*L. 

a-.zr.ilii*. li.* ipr,_zs*«*:«r_ o: *. ■•!» La* It is a'tvj Ps.E»VArT:':«>" :* hire 

i#wc rtt^'jdZL'Lieii f'.r ih.* p-jr7»»* .: a1wa_-s a: r \r. i \ lAr«:r 1 :*:* :-f :<alk. 10 

rtBiafnax asj Anicl* ;' fcLiil* ir*** \:.z.-* .v^r a .'-r^A.-: «i.:*e cnes* i» 

sw»flBi*MaK;3'.*- A :*>=.; *iAr:b la a.v> I'^raiLz. :r v.. i>e w^:^i ir.i :Lrjwa 

»>ji. wiii w'i:<i :i* Trir.r*ifc^ir of soia v T ^r a r.:* :1a: :i* r-r«:*rr.:lv :-r>k*E. oc^ 

a* isy^rrorAMii. Ti* ssapiji »i:-uli ":•= \ »lit:-»* ->p Pea a la? u ix 

*a****i w£>&* T^r : ; ^"aa b* pr-XJir-wi : at. i W a 7 e s. . :i r :■ w n u :•: r. a i re. *xri a - 

acgr iBQuBcian wul inzi^tz* v> ;i* jur- rii^iea :: :.-.s?a-iiLt. T:.e :rii*:rJoa 

(ttjditf tc.* sLL&aer in wj.:*:h ti* Tur.?- i* a ;>ir;rr -;.f & :-:-ai. i : ^/.rtd in 

sus* »>if §oiA iixili \ft «ax-loT*il " «o.v.* :. :: »A>r. A^i :iv- p->ur-Kl invj 

Ptccas&ons ia Caie of We.- Tl* a t-:k« : r.- ^r- >r. wA.-.cf. 

Itariwiu ^Ku'i'iU iivald :^ :=;- It :* K^'.-mklvi-ej to H«>rs>E- 

sii -pi*>a lit* si«st.orT of All oar holoee.5 Vj Ilat* tw> -_-r :ar&e rlr*- 

] :.£*:* Aid a obrrlA^-sLop wj^ * lory? 

Bbocli* a fire brntk ooz teni of Vj i-Ar,:.* L-t-Ar a: hArld: :i.rj will si 

tbe &**«« wxin« or p-ilioe *iA^;oa. :>-Li r>s-?z:iAl> i&i*'. Iz. ^i** of £r*. 

Fill Brcxirr* wtth Watxb. cattt All Householder, m; t*ra«i- 

t&<flb «i n*kr *jk ilre aa poKibLe. 'dip a IajIt i >U UTtni. A^i izz-ittptn, 

map snso lie yust, And ihrow ;:':n jio^l^i exercise a wi*e p^ei^uiiion bj 

iLe dre, oiitii AuiKA^ce -iirt»:^izv^ :La: tie Ia*; r-ers* z up ahtt/.d 

perAZLbclA&s ^.e preaci^ea prerioas 10 

Iw a Fere ift violest, wee a bUnkec ^o:a^ 10 re*t, 10 AJoer^Aia -£ju All irea 

Are AA«e A&d lighdt ezuegsiihed. 
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To KXTfNfJtriHIf A FlAK III lllflttlllm- 
h**y. beside* imy water lit hand, throw 
on It nalt, or a handful of flour of mijI - 

Idnir, an noon an you ran obtain It; 
n-i*p ull tlmdoorH aud window* tightly 
abut, aud hold bid'ow Urn flruphuw it 
hhmkH, or Noiiin woollen arthdci, to v.%- 
tdudu thn itir. 

IN KtWAI'IWJ KUOM a Fiuk, fTimnor 
«rawl along I In*, room with your law 
(•lorn* to thn ground. Children nhould 
Iw Mirly tiiiiK lit. how to pre** out h 
»j»itrk when it happen* to reiu-h uny 
part of their dre**. iiml iiUii thiit run- 
ning into the nir will f'.iuiHu it to hlaxu 
liiimediutely. 

ItKAlil N«i in lli'.fi itt ttlf/til. Mhouhl lw 
Avoided, n*, he-tide* thi' danger of mi 
wr.UUml, it never fail* to iujuni thn 
uye*. 

To Hint it iloil itt a moment'* notlee, 
throw a little milt into the, warming- 
pun, and nulli-i it to hum lor a minute,. 

JrrevioU* tO line, 

FLOWKJtU and *\\ruh* fthouhl b« 

excluded from u lied rhamber. 

RWIMMINO, Kverv pf-ftm. 
nhoiilfl eudcivoi to neipilru tin? power 
of r.wimmili;' 'I lie (ml that Hie e* 
(•reliti in a healthful acroinpanllHeiit of 
bathing, and lliiil. liven nuiy he waved 
by It. even when Ifint t'% peel i«i|, if. tl 
nUflleieiit iif|/iinifiit lor the recoiiimeii 
dutioii, The rut o!' hwlmmlng i«, in 
reality, very eur-y, The flrat eofiHlderil' 
tlon U not to attempt, to learn to *wim 
too haMlly ; thai. ,;«■ to uny, you muM. 
tiol e*prH. hii'iiefi'i-d iii your effort n to 
hwini until yon have heroine, uceiu 
touted to the Wiiter, mid haveovereome, 
your r^piif/uiiiii-e l<» thi*. roldiiewi and 
novelty of iiiithinjf. Kvery attempt will 
lull until yon have ft'«|ti i n«| u eeftaiil 
•"ouJldeiiee in tin; wilier, and the.U the, 
difficulty will coon vuntah. 

Dr. Franklin'* Advioo to Hwiinmom. 

Tie-- Hiily »l/«l i< li hi 1 rii|#i •t*riiini(l Ifi llila iim •■» 
»iil y .lid lid. (••<• jh \ in,/ «i I !p I. iir , uii'l II l« 'Hily lijr 

fi« • I • •rill I lt^ Oil lilnM.ly Hi.il Y'iII lull IIJH-'I tu 
lnifMllio it inn. i| «.f Ok. |..l|.,-*lliK hi i|ill|i-Uir||l« 
Jl la Vf I y i tiiuifi'i'i I-. i ii", vl' • m In lli'i ml nf awim 

till II t< •« tlllllll •!■- ''I •■••l"«l '«• liltt'l'l'Ha l»i itaelal 
III k«l'|#tll|# I i- I'i'l) .ll.'Hi. W.il'l . MHIIIM llMtll 

UtlMtly MHiil.il/niKl iim iixi. til iliniM. finwi-vtii liny 
limy (m or«iltl<i> f"i mij iK/Mhiji Hi*' l-wly wlillu 
una U luMMilttji ivhut lu'uIM lh« ■lJ<'li«i, <*i iii*i 



NiMiriiir «f drNWlritf In »n«1 ilrllifnirfHittlMi I 

Mini foot tllAl l« H««4iMMI/ li/ J»nfjl|i:« pI'/KruMJM 
HtMlliitt N(ff ><rtl will Im unnWUHUtmr l|l| p*M?m 

|tl«i<i i<iun«l<iiMii itt Hm |Hi»»r i/f ilia w»iiir l<» «m^» 
fHiit you. I ^hiiI'I, Mi«»«f<»i*«, Hittita llt« «"iiiiriu| 

fll«l i ullfl'ltilfi • III llin Dial JrlnMi. »ft|iMlMHjf M| 
li»v« hiMiWii MVirnl «lt<i, l>y m linl» fiou'llc*, me** 

■Mty f»»» llml (lllllMMMf, ||MtU IllMflialllfl «V'jUlr«f| |fc« 

nlinWi", Uuj/lif, h« il wmi', \>i iihliiri-. 'llin |«raft|«w 
I MH'Mli I* IIiIm: ('IiiiimIiik it \iUv* *li«ir« lli« W*l*f 
i|i'ii|MiH4 itnvliiitllir, *»lk i-uiilly into || fill |1 !■ Hf 

l'» jrnlll llMiMMl , Ulttfl iH/ll 1'iHllil flfUl l(M «t |lf |)m 

•Iimib, iiml ilimw mi «v« nil" iIir **.i«« r 1/MiWMfi 

Iriill ttfl'l lliu klflilw. II Will •lllk to III': iHilffflH, «Vt 
M mtally (Mi«M III' »n U lll« Wal' f Iim i |i-«| . Jf Hi4«C 
III* III ill'* W«ll»» Vi <lai«'|« l|ii«l yi.ii iniili'il f MM h 14 
tNlm ll up liiil l»y 'living f<»» II 'V; MtunHt%q* 
jriiiiimiir Iii "m1«i I'; <l<i UiIm, I "II ir- I Ilia! jriiifr 
\i\ if(il»«M Will l/w llUlu ili'iji In al|ii||'«W MMl«r, kM4 
IIimI Ml Mil ff 1 1 him ymi iimv, I'r I'f llif£ili|f f/<Hir l*K4 
llli'li'l you Mini mImii'IIiiic uii Ilia \,nlh,ui, i«Im yi/Hf 
linu'l f'rtl mIi'iVM lUt\ Mulrf , l|n:li ji|llM|(ai IffflftT It 
Willi jfllll ffl-H 111*11, Wrlll' ll IIIM«I \,i. It Mill H|i*A INI 

K'llHU Hii»l»il, im yrtl ' iiliti'il "|.»li II. m «*)«ill'1al Urt llM 
W«l|/iil uf W*l«f ftli'ivu ymi , limiting yi«i|f Mi|f bo 
wui'la lli»- rj/^. mikI oii'l»>iv<iiiiiK l«y iim imIIhii ttf 
yum limi'l* rtii'l full mvHlrid Mi« +alt-i to ^*-* £»*■ 

wnhI, mi wiiiiin irtt'iinm. in ihi* miuih^h /nm 

will HihI Iiml III* ttitlM liuiiya y<.ii ii|i m^HivI jr>#fir 
Im IlimUnii , llittl II In ii'il •«/ cri«y in aliili m j/nH 
liiiMKiim, mimI Unit y*u 'kiiiihI, I.hI »»r m il»* (>##(:«. 
K«l ilnwii In lli*ti'|iii 't'liti* ymi N't-I I Im tttwmt *A 
wiiIm! luaiiii|M4M yiiii, uii'l Itirflli l'i "iiif]i|M lit fftt«4 
Im^tti, wlillu yum toii'li-ttlriilM In «i*«n<flM* If, «IH4 
luiW li Iim tti/f/, l«'U« li ywll Ilif hmiiiiKi uf nv f Im«£ ifH 
I It** witlm wild ymi IWl mi'l IiiimI*. wlilili ailMl 
la uriul Wiil'U uatil In awlilinilli^ In cil|»|i<«tl f'tHf 
limi'l ltl|ilmr mIk.>« I Ii« Wttltu, m to n>i tnt¥>w4 
lliiiiiiiili II 

t wniil'l Him in «Mi minimally jhhm fun In fli4 
liliil of I lila iiulli'.'l. Iicm.iiiw. | think | «>i«|l ntllarjT 
)<iil IIihI yum lei'ly la llglili-i Hutu *u|mi, hih| |Ih>| 
VH in lj£ It I H'imI In II it i"i>K llnif Willi yniii iiioulb 
li«'»t Til lilioilliluii. If ymi Wi.iiI'I (ml yntiratlf III In • 
jiiM|ii-i imaliiiti, hihI wmilil In: allll uii'l |nfl«t«r 
ahiltft/llii|f ytil, lill ff '/ii littvti nlfliiiiii il flila r||«i ii- 

IIIMIllill I iiI||1'|m||I i; III Hill Willl'l, | i Ulill'd rf* |l«-ft**1 

ii|i'«u ymi Imvlnu I Iim um *»**i y jun^nin « nf mlii4 
In im nlli-.i | ||m imal ut it, Miid lln- illi <ii llniia | |2h>*i 
ymi iiilrtllnij In ll. 'I Im NiHpiUa in«y |iiit «|| i/til 

ill I "HI lllill'l. 

'flt'iitlll tllM I.iVIN, AtlMM, 4»li lli-alt »if ti litfffM* 
Im'ly liilH(£ anll'l |ntll«, ttia e|.«:- Ifi' .illy anlii«wli«l 
It'itvit-i limn fo:ali wuli'i.iia tin Iniiih, |i«iil' uUilf 
llin ii|i|mii |Mfl, fimii Mm Ii-iM'* ^ !#■ •*• ta thi nnnN 
llfflllHI lliitll WMltil. an I Iim wltnl". 'if llm Ix^ly, Uk*N 
ttTl'ignlliiH, la I'ki IJ|/lll In allll: wlinll y tlit'li t WaUf, 
liill anllitt ii.«||. will ItHiiMlh ttln/Mi Hiilll tin Imigfl 
|h« "Him lllliiil wild wmImi, ** 1.1* I* |iu|i|i< H« ffim 
ttlilwIiiK Wttlui In Hum liiMl'it'l "f .il« ( wImhi • |K-f 

ami, III Iim rtlftrltl. alli.ui|.ia li Iilng t* I.I In IIM 

lltniilli mill liniOlla Mlti ifli'lai W.iImi 

TH« lik<i4 Anil AkNa AM« am iri» *l.|.r IJilMTM 
Until null Wnliti nii'l will Im aii|.|i'<tl«i| ttf II, mt 
lliul H IliMMMtj imily <hiih"< aliit* Hi m|| wtjlt-r, 
lll'tlll/ll I Iim lt#*l|e« Wnin fllli'l It* nli'iV*. lull rmift flM 
KiintUii n|mi< llli Kin»lly uf lit" lii-.fl 'I'liMilnf* • 
|ntiaifti HilnwIiiK lilliiat-ll nil lila li.n K lit Mil Wnfor, 
uii'l tialnit'lliitf lila mini, mny n.i«lly II*- an m Iff 
bi-ti|i III* mnlllli Mil 'I linalilla h>> n.i luaallillif/ ' 
MImI, If |r * •H|<M Inullnii ».f Ida h-ni-l ii.tiy |'ff-»M'|| 
iHlllllltf, If Itn ■liiiiilfl |ir|. t>lvM u|t> I 'It'll li' f |n |l 

|l l/HMII WUftU. ir 4 M41 IHM'.W niMaiftl.V *m 
Ml* lU'i* IIUHl Him aijlftu'', liu iitiiiml IniiK i "lillliiM 
III Hint ai|f IIM.I I'/ll lull liy |il'i|iui ii. l|. in i if Ma t*tlft4a1 
lill tltft WltiATi If lut MM mi ■H'Jl »' IJiiU, Miai *••!■ 
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Mid lower part of the* limit will gradually ulnk till 
hi* com* into mm npi ij^lti iitMiiiuii, In which lit* will 
Ctiutlune »UNpeudod, (ho hollow of hi* breaat keep* 

ItlgtllO lieild llppl'l-IIIHMl. 

Rut ik in TiitM Kilter Position the head U« kept 
Upright alK>ve tlu« hhuiiltli'i-H, m aht-u *p Mtiiinl mi 
the gruund, the iiuiucrnlou will, hy the weight uf 
tluit part «f tho head 1 1ml In out of tho water, 
rvach ahov* tho niouih aud iiunIiiIn, pot hap* a 
little alnive the eyi-., mi that a uiHii cannot long re- 
main MUHpruUiHl in water wtlli IiIn hrud in that 
poallion. 

TlIK UoltY OOMTINl'INil Ml'MPKNOSti IW before. Mill 
Upright, If the head In' loaned t|llllo kick, m> 
that tho face look upward, all the hark part ot the 
head being under water, hikI Km weight conse- 
quently, iu a gio.it iik'H'iiio, HUppoitod hy It, the 
free will remain uho\o water (pute fiee for breath- 
ing, will rlno an inch liiglu-i- ciery inspiration, mid 
■Ink tut much o\ery expiration, luil never no low ui 
that the water may noun «-\«t Iho mouth. 

lr, TIURKVONt:, A I'l Kf»o> I M\i'<ju MNTi:il WITH 
BWIMMINO, and falling accidentally into tho water, 
could have presence ot mind HiifnYieiit to avoid 
at niggling Mini plunging, and to let the body lake 
till* natural portion, lu< might continue long *afe 
frtOU drowning, till. pcilmp.*, help nhoiihl come; 
for, a* to the clothe*, their additional weight when 
immersed U very inconsiderable, tho water mip- 
|Kirtlug It; though, when ho come* out of tho 
water, no will ilud thorn \ery heavy indeed. 

UUT I WOULD M»r U*\MI. \n« OMK TO IHM'KNH on 

■ tY&Nti this Pkkokm-i: or Mind ou niicIi an ocoa- 
■lou, hut learn faiili in Nwini, im 1 wi*h all men 
were taught liulntn tlnir youth; thoy wotihl, on 
many occamou*. ho tho nuIci- tor having that nkitt: 
and, on many more, tho happier, tin fioo I nun pain- 
ful appreheiiNlou-* of dinger, to wiy nothing of tho 
enjoyment In ho delightful aud wholoNOIIIO hii 
•gervlao. Soldier* p.n lu ului t> nlioiiM, tnotliliikH, 
alt be taught to s«im ; it iuIkIiI ho ot fio.jnoiit uw, 
either lu *urpiUltiK mi onomy or humiik thfin- 
•five*; ami If 1 hud n..\v I>o>m to odin'Hlo, 1 Hhoiihl 
prefer thiMti Mi'houli ^>llifi' thin^n hoiiiK oi|iial) 
where an oppoitunit\ vmm hIToihIimI for hiiiuiiiiik 
eo adtautiigiHUiN nn urt, «a litt'li, oiue loarniKl, In 
Itvviir forgotten. 

I ENOW ky KXPKisitNi'i!, thnt It U n gmut com- 
fort toaiwluituor viho h.i!« :i roimidoialdo dlmuiii-o 
tu go, to turn hiiunolf rioinotiuicii on hU lmrk, mid 
to vary, iu othor itmpcri-*, tho nu«aiiM of pnu-urlug 
a urvgreatttr* uiotiuu. 

VV'UKM UK IM »KUK1> WITH TIIK OhaMP lit tho log, 
tile uiothod of dn\ln»; it uwuy In to k<yo tho jmitH 
effeotoil a middou, \ij;»'i\»UH, and vlolout ulnuk ; 
whkh he may do iu Iho nir hm hoNwiniN on Um 
tack. 

Dual NO TIIK !>Rt:VT IltVTH IN MDMMKN, thoro U 
BO danger lu bathing, howovor warm ho may ho, 
Iu rlvom which havo iioon thoroughly wuruiod 
by tho nuii. Hut to thiow ouo'x no It' Into told 
«|irlng water. « In u tho h.nly haM Im-«.u Inntoil hy 
vxervifto iu tho nuii, in an iinprudoiu-o which may 
pnivo fatal. 1 onto know an InManco of four 
vouug mou who, IiunIiik woikoil at hur\^l iu tho 
heat uf tho day, with a Mow of iviYr*hiiitf thoiu- 
a«lvM, plungod into a opriiiK of cold wator; two 
tiled upon tho Npoi, a thud uo\t morning, mid tho 
fourth rvt'ownnl with gruai duni'iilty. A i-oplomt 
draught of cold wator, in nimllur olivuuiNtuuioN, In 
fr»queutly attoudod with tho namo otfoct lu North 
America. 

Tug MiMciHi or Swim vino ut oni or thk mont 
NKAiTliy aud agrocaldo In tho world. After having 
aw urn lor an nuur or two lu tho evening, one 
ale*|Miooolly the wholo night, ovou during the moat 



erdont hoat of ■iimmer. rVrhA]* the ponui holng 
clnuiiNod, tho liiHoiiNihlo poiNpluttioii int'itin^eii, 
and ihtunIoun thiH i'ikiIiionn. It It cort.iin that much 
Hwimmluu m thr inoiiiiN ot nloppuiM diari'lui'a, and 
ovon uf piiMliiiiUK a t'omlip.Uion Willi roninvt 
to thono who do not know how to nw no, or who 
an* a ft oil ml with dlaithuM at iiih'Mm>ii w huh doM 
not permit thorn to uio that I'Xi'inv, a warm hath, 
hy I'loaiiitiiiK rti'l purity lug tho Nkm, In found \<*rv 
Naliilnry, ulid ollou atli-i-^ n iadii.il • uio. I h|mnil 
fioiu my own oxpoiioiuo, ln«|iM-iitl\ ropratod, Mini 
thai ot othori, to whom I havo in-oliiliielidrd thU. 
Wiikn I W in a llo\, 1 auiunt-d ui.\Nidf olio day 
With tiling a paper kite ; and appioarhiiiK tho 
liaukn (if a lake, whlih vsai li<'arl\ it luilo droad, I 
tied tho Ntrnig to a *tnkr, and tho kito aNiondod to 
a \ery coiiHidoiahlo hoighl al>o\o tin- pond, while I 
wan Nwliuunng. lu a lltllo tilio*. hoiug ilenlroim of 
aiuuiiiUK iu>mi'II Willi ui> kite, and onjoyliiK at the 
Name time the j»Iihmjio ot nwiiiiiuiui;, 1 roturiiiHl, 
and looiouili); tioiu the ttitko lite nll'lug, with tho 
little Htiik whirh wan taili'iii<i| to it, wolit ngalll 
into the water, whi-ro I louud that. Iviug on my 
hack, and holding tho Mirk iu my hand, I wan 
drawn along the Niutaie of tho water lu a very 
Mgree.ililo manner. Having then i-nuagod another 
hoy to cair> iu> clothoN loumt tho pond, to a 
plara whiih I pointed out to liim on tho othor 
Ride, 1 liegaii Iimmi'hn tho |>oiid with my kite, which 
canieii mo >|iiite oxer without the leant fatigue, 
ami with the groati'ii ph>at<uro Imaginable. 1 wiui 
onl\ (diligoil iii-catloiiiill.i to hall a little in my 
%ourNc,aud iO!«iht it-t pro^roM^, wIkmi it api^ared 
that l'\ tollowuig loo i|iiitkl\, I low o rod tho kite 
too much ; hv doing which oivunlouully I made It 
rino again. 1 have iiumt niiuk that time practlied 
thiNiuugulnr uiodoof nwiminiiig, ami I think it not 
iiupoNNihlo to cioiin, lu thiH maiiuei, trout Dover to 
tViaiN. 

TllOHK \VIU> lMtKKICH TIIK All) OK 

Hiclth will timl it very fiwy antl hiiIo to 
make bolts upon tlu> plan explained ; 
ami hy gradually rot lacing tho Moating 
power of the belt** l'roiii day U> dav, 
they will gain et>utideuee, anil Hpeedily 
aouuire the art of swimming. 

STAINING. (Ji:ni:kalOhskhva- 
TittNs. — When <i/i*A**^7f*/', nmrbft, and 
other utotH's are eoloreil, aud the Htttin 
in required to be deep, it should bo 
poured on boiling hot, aud brushed 
equally over every part, if made with 
water; if with spirit, it should bo ap- 
plied cold, otherwise the evaporation 
being too rapid, would leave tho color- 
ing matter on ihesurfaee, without any, 
or very little, being able to penetrate. 
In grayish or brownish stones, tho 
stain will be wanting in brightness, 
beeause the natural color combined 
with tho stain ; therefore, if the stone 
be a pure color, the result will bo a 
combination of the color and stain. In 
staining hour or ivory, the colors will 
take better before than after polishing; 
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you askI — i'll tell! 



iiikI if nny dark hjioU a]>imiir f they 
Hhould I in rubbed with ehalL, and the 
nrtichi dyed again, to produce uni- 
formity of alinde. On removal from 
this boiling hoi dye hath, the. bono 
uhnuld he immediately plunged into 

Colli Water, tn pre\ellt CHU ks Il't till the 
heat. If /my iff or iwrrhnirnt in stained, 
II broad vurtiiMli lini-di Hliould he rin- 
n loved, lo lay the coloring tin evenly. 
\Vhen the stains !tir Winnl are required 
to lm very htroiig, if. in better to Mimk 
mid not brush tht-iii ; therefore, it' for 
Inlaying or liiici work, the wood should 
he previously split or Hawed into proper 
thicknesses; uii«l when directed to ho 
brushed Hcvrral times over with the. 
Htains, it hhniild he allowed to dry 
between each coating. When it in 
wished to render any of the stains 
more durable ami heautiful, the work 
Hliould he well riihhed with Dutch or 
common rushes alter it 1h colored, ami 
then varnished with sced-litc varuinh, 
or If it hetter aphcaraucc in desired, 
with three coats ot the name, or shellac 
viirnirih. Common work only requires 

I 



frequent rubbing with lilinccd 



reoiitrei 
oil am 
Woollen ruga. The remainder, with the 
exception id" i//imk, will he treated uf in 
thin paper. 

Ai.auahtkic, Maiiiii.k, and Stunk, 
may he htaineil id' a yellow, red, giccn, 
hluc, iiurple, black, or any of the com 
|ioumt colors, by the Mains Used for 
Wood. 

Bone mid Ivory. Hhwk. 1. Lay 
the article lor he\cral hours in a strong 
Holution id' nitrate of silver, and expose 
to the light. '1. Iloil the article for 
Home time in a htaiued decuction of 
logwood, and then sleep it. in a solution 
nt perniilphatc or acetate id' iron. It. 
Immerse fre(|ucutly in ink, until of 
HUtlicielil depth of color. 

Hunk anh Iviihy. Hlur. I. Im- 
merse for home time in a dilute Holu- 
tion of Hlilphate of indigo --- partly 
Maturated with potash and it will he 
fully idaiued. U. Steep in a Htroiig Ho- 
lution of Hlilphate of cooper. 

Honk anh Iviiky. Unrn.- 1. Dip 
blue-stained urticleH foriiHhort time in 
uitro-hydrochloratt*. of tin, and thvu in 



u hot decoction of Aintic. 2. Hoil In a 
Holution of verdigris in vinegar until 
the dchircd color in obtained. 

Hunk ami 1 vi iky. AW. 1. Dlptha 
urticleH flrHt in the tin mordant lined In 
dyeing, itud then plunge into a hot de- 
coction of Brazil wood hull' a pound 
to a gallon of water or cochineal. 2. 
Steep in red ink until HulHcieutly 
Htained. 

Honk a Nil Iviiiiy. Afiir/rf. — Uaa 
lac dye instead of the preceding. 

HoNK A Nil Ivoky. Viutrt. - Dip 111 
the tin mordant, and then hnmcrae in 
a decoction of logwood. 

Honk an n Ivoky. Yrlfaw. — 1. Im- 
pregnate with uitro-hydrochlorato of 
tin, and then tligent with heat in a 
h( rained decoction of fiihtir.. 2. 8tar|i 
for twenty-four bourn in a Htroiig Holu- 
tion of the neutral chromate of potash, 
and then plunge for annul time In a 
boiling holution of acetate of lend. H. 
Hoil tun urticleH in u Holution of uUm 
-a pound to half ti gallon -mid then 
iiumerHe for half an hour in the follow- 
ing mixture: Take half a pound of 
turmeric, ami a quarter of a pound of 
iicarhmh ; hoil in a gallon of water. 
\Vheu taken from thin, the Imiuc IliUnl 
he again dipped in the alum Holution. 

Horn must he treated in the hjiiiip 
manner iih bone and ivory for the vari- 
ous colors given under that heading. 

Imitation ok Tohtoink-miki.i.. — 
Kirnt steam and then prca* the* horn 
into proper shapes, and afterward lar 
the billowing mix hire on with it h in nil 
brush, in imitation of the mottle of 
tortoise-shell : Take eipiitl parU of 
ipiicklime and litharge, and mix with 
strong soap-Ices; let this remain until 
it in thoroughly dry, brush oil', ami 
repeat two or three (much, if tier emu ry. 
Much jiartH an are required to U« of a 
reddish-brown should lie covered with 
a mixture of whiting and the fttain 

Iron. ltfack\ /or «/m/m' //mm*, $ht4t t 
etc To one gallon of vinegar add a 
quarter of a pound of iron runt, let it 
Htitiid for u week ; then add a |Miuud of 
dry lampblack, and three-quartern of a 
pound of coppcrita : stir it uii for a 
couple of day*. Lay five or afx ooaU 
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> gun, etc. with a sponge, allow- 
to dry well between each. Polish 
linseed oil and noil woollen rag, 

will look like ebony. 
Mr and Parchment Btue, — 1 . 
it ereeu with the verdigris stain, 
rush over with a solution of |»earl- 
• two ounces to the pint — till it 
les blue. 2. Use the blue stain 
kmI. 

»eb and Parchment. Gram 
Ud. — The same as for wood. 
per and Parch MEST. Oruiiye. 
uh over with a tincture of tur- 
, formed by infusing an ounce of 
ot in a pint of spirit of wine ; let 
ry, and give another coat of pearl- 
Dilution, made by dissolving two 
s of the salt in a quart of water. 
!»eb and Parchment. l\trj*k. 
Brush over with the expressed 
of ripe privet berries. 2. The 
as for wood. 

per and Parchment. Ytlh-w. 
Brush over with tincture of tur- 
. 2. Add an at to or dragon's- blood 

tincture of turmeric, aud brush 
is usual. 

K)D. — BtacJt. — 1. Drop a little 
uric acid into a small quantity of 
, brush over the wood aud hold 
fire; it will be a line black, and 
e a good polish. 2. Take half a 
i of vinegar, an ounce of bruised 
alls, of logwood chips and coo- 
each half a pound — boil well; 
alf an ounce of the tincture of 
chloride of iron, formerly called 
luriated tincture, aud brush on 
3. Use the stain given for ships' 

4. Take half a gallon of v in- 
half a pound of dry lampblack, 
hree pounds of iron rust, sifted. 
and let stand for a week. Lay 
coats of this on hot, and then 
ith liuseed oil, and you will have 

> deep black. 5. "Add to the 
•tain an ounce of nut galls, 

i pound of logwood chips, aud a 
jr of a pouud of copperas ; lav 
ree coats, oil well, and you will 
a black stain that will stand 
ind of weather, and one that is 
nailed for ships' combings, etc 
22 



o*. Take a pound of logwood chips, a 
quarter of a pound of Brazil wood, 
and boil for an hour and a half in a 
gallon of water. Brush the wood sev- 
eral times with this decoction while 
hot. Make a decoction of nut galls by 
simmering gentlv, for three or four 
days, a quarter of a pound of the galls 
in two quarts of water; give the wood 
three coats of this, and, while wet, lay 
on a solution of sulphate of iron (two 
ounces to a quart), and when dry, oil 
or varnish. 7. (Jive three coats with 
a solution of cop|»er tilings in aqua- 
fortis, and repeatedly brush over with 
the logwood decoction, until the green- 
ness of the copper is destroyed. 8. 
Boil half a jumiid of logwixnl chips 
Ju two quarts of water, add an ounce 
*of pearlash, and apply hot with a 
brush. Then take two quarts of the 
logwood decoction, and half an ounce 
of verdigris, and the same of cop- 
peras; strain, and throw in half a 
pound of iron rust. Brush the work 
well with this, and oil. 

Wood. Blue. — 1. Dissolve cop- 
per tilings in aquafortis, brush the 
wood with it, and then go over the 
work with a hot solution of pearlash 
(two ounce* to a pint of water), till it 
assumes a j»erfcetly blue color. 2. Boil 
a pound of iudigo, two jnninds of 
woad, and three ounces of alum, in a 
gallon of water; brush well over until 
thoroughly stained. 

Imitation of Botany Bay Wood. 
— Boil half a jnmnd of French berriea 
(the unripe berries of the rhai*nus in- 
ftctoriu*) iu two quarts of water till 
of a deep yellow, and while boiling 
hot give two or three coats to the work. 
If a deeper color is desired, give a coat 
of logwood decoctioii over the yellow. 
When nearly drv, form the grain with 
6/tiri* ttdin, used hot; and when dry, 
dust and varnish. 

\Vooi>. Green, — Dissolve verdi- 
gris in vinegar, and brush over with 
the hot solution until of a proper color. 

W'oOd. MaAtHfitny (btor. — Dark. 
1. Boil half a pound of madder and 
two ounces of logwood chips in a gallon 
of water, and brush well over while hot; 
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•ttrn Atmt-vi'hh fMhiA 



#tm4ff,1ttr(rf«t th* #tofo#Hfc pmt- 

ftftT? ftOltffcfOfl, tWO rrTftMM 10 ttTO Qtfftft* 

%. Pn% two ohoaa* tff d**fl*w» f *M*r*f, 
fcf tffctftff, ioto * tptttl tff ofF of totpAtr- 
ilm; M ihti htfttto MahA to n wntm 
pfflA*, MftftlrA ft *jc»#rrWjr f ftfttf , WbAn 4*«- 
ftOffftd, *t**fr thA Wot if in thA tnittrttA. 
ffafrff. //tyM Aw/ A****. — I. fMI 
fcftf f A frorifv! of OrftfMA* KfiKf ft nrtntt+t 
(ft ft pownd of frrrftiA ifr ft ftfiHoft of 

K\fit } htmh tff At thA worle whan boH- 
hot, ttttti\ pttfpAt}y *tnitt*tl. %. 'f bA 
ftWfaftof thA wofk bAtftft qnitA KrtYOOth- 
htmh tff At with ft wAnfc notation or 
*)««** tin, hn\f *tt tmttAA to thA pitrt, 
ijW thA* frofah with thA following; - 
Ftti few ortOAAn ftflri ft bftlf of 6t1Mtfh f *~ 
Mnftff ftfnf ftO tftftitffa tff ftftffft, nrt'tPf WA?| 
mfarf, to thfAA riota of ftt4f rfc» of 
#)**? lAt H ntftOfi in ft Wft/n* ph*A, 
ftfrftk* fwqtfAnt )f,*tt Hto, mtt} \ty on wHh 
§mtt httm. tApAntint rtffffl <vf« ptttpAt 
A&ht ) ptr)m with VtmAAt} oM tn tntntih. 
Wtjfttr. FHirpfc. — llfiirfh thA wort 
mftma) WmA* with tot* logwood fat*** 

tiOn «*A<f tef $tr.6hfmk r (WufWhArt t)tf 

8f A ft AO*t tff p*nt)n*h nolntfon - tmA 
Mutton tpintt - Mfring o«f a to toy 
H on AtAnty. 

Wtftrtf. H*l. ■- I. Boll ft pmtd tff 
PttMW wood nn<\ «n M»n^> m p*nt)imh 
ifi ft ^iil km tuf fttitor, ntt4 *hi\* hot 
bftwh trvtst khA «rwlr nr»ftil tff nptttptt 
Gtrtot. WiwAy* tmt, tfttftt** tff n)ttm 
ilt « tptntt tff WHt+t r *t*l htnnh to* 
*ytatf<rft tff At th^ irwlr htftf * ffc 4f "im. 
i T«k^ ft ^*l^ m ^ *^ «h«yvA rtm.to f 
IkW Nro m^TA tfrttiM* tff p*nt)*nh ; mt 
htft ftrxf Yft 1Mb rtff^n #rth fh*> itlrim ft<r- 
hfeton. ^. ff.4* a (S^M fnrfrwkm of 
ftfChil, »fKl hf rwh (jrrAf tr'rfch 6h* jwnfl- 

ttittAtK'* tff KemtfftyttP. — I. ferfl 
fcftlf ft ^in^ of ^«ro^ to tht*6 
ffittt* tff wtttot t\\\ \t\ntrf n f*ty thttlt 
tiA, ttM hftff *ft tfttttt*, tff wilt tff tot- 
tot: ttoto eh* wtrtk with fh^» Ytfftttft 
#htta htfWknx htrt,, jfifittft thttXittfmfa-, 
fh6tt f fthh * pntotoi'n gtmrin% bttt#h f 
ttrtttt Kf,fMlw with bMatttint tot thy, 

SI fnttrith. 2, fhmh tff At with th* 
#OWf /tetffCtitfh t/tmk, thtAA tff ftAtt 
to} ftti hH\f ft ptmttt\ tff ittftt ftl- 
§ fath tofrtptntto (tt fitttpLt', ttttft 



wrvn it nimniiiK ifravin (Tf CWHW 




WW «^ w^ ttfttit HftpttMftii itit&p 
ffiWi n^M^fmi Mraf wtttft&tnnitf 
Affjrt f ftf ^rffh. 

*f rtWr. fMtMT.- — I. thtHtk&f* 

with to* tttttfam tff Httmtto. %, Wmm 
to* wtffk itfwf btmh ttitt #mr #«» 

rfr/ffM. eh** hoM i<y eh« Aak. t** 
Of of! iw wtmI. 

A mtto tttto h ttfht/toti hf mf tom< 
At hitto, thA iwtr AAittfA tAAtot (mNtil 
pttfftrttto thttfttfh th* gtitti} Him mi 
tff toA mAtttri #^1r ihA 

MtpAHt } ftt vftA Afttf tff tnA 
tftA tntttf ptift. fttWf Rv thA %ti 
ftfttttn #^lf f mA ftftlttmt titiKi Wtnf pKtft 
TnA WA&ntift tff wiAHA vAAmrt tf&W €¥ft i 

frttoto* ihA ttt&y gtfkfe ftft 1h0 MM 

vhtAA ttttftrH&f ftf thA AXpHHNm/to4& 

whkih titttA ft» ton* (whm mtmm 
toA " th\\\ tAAth "> hAgttt to mtmOk 
to ft** ntit% ti\tto\t> ttwfty torn mk 
tfvTtAtf wfVfow pttittoB Atftnjtnitf ■NHn 
vhA fttttthrtt m twtr y/Atot& (n&f wfHfft wf$ 
nAW tAAth hAffifi to ffftttit tftiti ' IVMIMf 
tAthnitnt* tff thA trM *t*f gfcfrf F^MW 

tfhA*. At tM *rn*l tff m+tfttli ftm t tm 
fim twtr pfitthnftAttt ^th Wpfmt to 
tttrttt; nt thtAA y^ftW f thA HAAtffiti pfr 
ftf^wMI np'; *t ttmt, thA &rit4 f$t\ 
ftfkl nt fifA ymtn, thA ttmttbt ftiw kMl 
pnit hftvA nppAntAt\ r nrri thA 6AH/M 
pnit ntA hftgrrrrrift* to h# #or« <*^f *> 
ftt rtjc yAfiw f th^ liiftt pnxt $ttA H0h 
*toA ; ftt nAfAn yAfitn, thA thttlt hnAWM 
htftif btfitnttoty nfpmt* fO ftft ft* 
tomn f ftfw! ft hrourf (M^irlftf ta*£ if 
ptnt* wtthttt thA fiAtrtrnl pmt \ M tim 
yAntn, thru tttttM nfrpAtttn rrV «H Mf 
toMh > ftt OfrrA yMtw r ft pmm « 
fthfrfr»Mf«) no4 ifb«orptk*r, ftntftot to 
HhM which tAfa<#4 thA front to*ib 
hfKrfM to tftkA phw to thA <X**m 
pltft \ ftt ton, it htgrftrf Wrth 6h^ 9ft6dff 
ymtf; ftt tfc'vAft, irrth th^ trvM tffr 
ftt t#Al^ f with fch* ttmtthpti*. Jif 

Xtyf thA *ttimn\ f ftrW thm pArtot m 
inAA, iff tiAtAtrtnnAtl hy th^ 4MM 
tff KhtrtrkftyA *ti4 W^ftfirttf ftWftf Of Hi 
thA tAAth Jo thA Ottik* 0# Wrttf ft^Hi^' 
ftO«A f frfttif thA n\ K h fA$Ct f #i* 
MmttXky MtftAA ft to. 
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To Find the Am of a Hone.- The 

colt is born with twelve grinder*. 
When four front teeth have made their 
appearance the oolt i* twelve day s old, 
and when the next four ap|>car it in 
four week* did. When the corner teeth 
appear, ii is eight months old ; and 
when the latter have attained the 
height of the front teeth it is a year 
old. The tao-ve&r old eolt has the 
kernel (the dart substance in the mid- 
dle of the tooth's crown) ground or 
worn out nf all the front teeth. In 
the third year the middle front teeth 
are being idiiftcd, and when three 
Team old. thene are substituted for the 
horse teeth, in the fourth year, the 
next four are shifted ; and in the fifth 
year the corner teeth are glutted. In 
the eixth year the kernel in worn out 
of the middle front teeth, and the 
bridle teeth have now attained their 
full growth. At He veil year* a hook 
ha* been lormed on the corner teeth of 
the upper jaw ; the kernel of the teeth 
Beat to the middle is worn out, and 
the bridle teeth begin to wear off. At 
eight years of age the kernel is worn 
out of all the lower front teeth, and 
begin* to decrease in the middle 
apper front*. In the ninth year the 
kernel ha* wholly disappeared from 
the upper middle front teeth ; the 
hook on the corner teeth ha* increased 
fa tile, and the bridle teeth lo«e their 
point. In the tenth year the kernel 
aa* worn mi* of the teeth next to the 
middle fronts «f the upper jaw ; and 
ia the eleventh year the kernel ha* 
entirely di>appcared from the corner 
teeth of the same iaw. At twelve 
rears the crown* of all the front teeth 
in the lower jaw have become triangu- 
lar, and the bridle teeth are much 
worn down. As the horse advances 
la age, the gums shrink away from the 
teeth, which ao|H*ar long and narrow, 
and the kernel become* changed into 
darkish |*»ints. Gray hairs increase in 
the forehead, and the chin becomes an- 
gular. 

To Ascertain the Age of Sheep. - 
The age of sheep may be known by 
the front teeth, which are eight in 



| number, and appear the first year, all 
, of a sixe. In the second year the two 
middle one* (all out, and are sup- 
planted by two large ones. During 
I the third year a small tooth appears 
on each side. In the fourth year the 
large teeth are nix in number. In the 
fifth year all the front teeth are large, 
and in the sixth year the whole begin 
to get worn. 

To Make a Sheep Own a Lamb.— 
Sometimes it is dcMrablc to make one 
sheep own the lamb of another, but 
often it is a difficult task. The fol- 
lowing experiment has lieeu tried, 
was easily conducted, and proved a 

<>erfect success : — A sheep lost her 
Hint) ; in a few days a yearling 
dropjMHi a lamb, which she did not 
own, and, in fact, had no milk for it. 
The lamb was taken, immediately after 
it was dropped, and sprinkled with 
fine salt, and then placed with the 
sheep that had lo*t her lamb. In a 
short time nIic wax a* fond of it as she 
had been of her own, and took the 
greatest care of her adopted charge. 

Feeding Honor --The l^mdon 
Omuibus Company have lately made 
a report on feeding horses, which dis- 
close* some interesting information, 
not only to farmers, but to every 
owner of a horse. As a great number 
of horses are now used in the army for 
cavalry, artillery, and draught "pur- 
|x>scs, the facts stated are of great 
value at the present time. 

The I^ondon Company uses no lea* 
than six thousand horses; three thou- 
sand of this numU-r had for their feed 
bruised oats and cut hay and straw, 
and the other three thousand got whole 
oats and hay. The allowance accorded 
to the first was: bruised oats, Hi list. ; 
( cut hay, 7j lbs. ; cut straw, 2| lb*. 
The alfowauce accorded to the second : 
uubruised oats, ID lbs.; uncut hay, 13 
\\m. The bruised oat*, cut hay and 
cut straw amounted to 2t> lbs. ; and the 
un bruised oats, etc., to 32 lbs. The 
horse which had bruised oats, with 
cut hay and straw, and consumed 20 
lb*, per dav, could do the same work 
a* well, and was keut iu. a* ^v*A >cwv 
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not have reference to the common 
: that is seen every day. I mean 
bed of ducks that will weigh twelve 
ids to the pair, alive, such as the 
en and Aylesbury, and both excel- 
layers, easily kept and reared, and 
g very large and excellent for the 
wet, and it costs no more to rear 
i than the common ducks that will 

weigh on the average about eight 
ids to the pair. The Rouen is a 

handsome duck in plumage ; the 
e has a glassy green head and 

down to a white ring on his neck, 
the lower part of his body is a 
tirul green brown gray, and shaded 

brown on the back. The duck is 
beautiful brown, with about every 
ler shaded on the outer edge with 
c They are acknowledged the 
of the varieties, laying very early 
continuing through the season, and 

in winter. The Aylesbury is 

white, both the duck and drake, 
about the same size as the Rouen. 
. become very familiar, and being 

large and heavy, do not care to 
i as much as the common kind. 
ire of Youn£ Backs. — Take three 
Is, about a loot wide, and make a 
, either square or triangular shaped, 
put the hen and coop in one cor- 
>f it. Keep the hen cooped until 
ducklings are about two weeks 
then give her her liberty. She 
stay with the ducklings some time 
sr. No more than twelve or four- 
ducklings should be kept in one 
, as they are apt to pile upon one 
ler at night, and smother each 
*. The ducklings should be con- 
in a yard until they are well 
ered, for if they go through wet 

they almost invariably die. The 
should be moved every two weeks, 
care should be taken to have a 
shelter in one corner, 
lung Turkeys. — The turkey is 
lost tender when young, and most 
alt to raise of all the domestic 
; yet with proper care in setting 
5gs under game hens and cooping 
rood at night regularly, while the 
yave young, they may be easily 



reared in great abundance. Never feed 
the young turkeys with boiled eggs or 
corn meal . dough, or wheat bread 
crumbs. They need very little food 
of anv kind under seven days of age, 
and should have nothing but sour milk 
set in pans. At about a week or ten 
days give them also wheat screenings 
or crumbs soaked in sour milk. Let 
this be their only feed till they begin 
to feather, and theu give them grain 
of any kind. Tie the hen (which has 
the young turkeys) to a peg off to her- 
self, with a coop near by her, so that 
she can enter at night to roost. At 
two weeks old let the hen loose to 
roam, and if she be a game hen she 
will do the work of rearing the brood. 

To Make Hens Lay Perpetually. 
— Give to each hen half an ounce of 
fresh meat, chopped tine, once a day, 
while the ground is frozen that they 
cannot get worms or insects ; allow no 
roosters to run with them. They will 
require plenty of grain, water, gravel, 
and lime. Treated in this way it is 
said they will lay perpetually. 

Boiled oats, fried in fat, are recom- 
mended for laying hens as the very 
best food for the production of eggs. 

Choosing Hatching Eggs. — Eggs 
for hatching should be chosen of the 
fair average size usually laid by the 
hen they are from, any unusually large 
or small being rejected. Some hens 
lay immensely large eggs, and others 
small ones. A fat hen will always lay 
small eggs, which can only produce 
small and weakly chickens. Absolute 
size in eggs is, therefore, of but little 
importance. Round short eggs are 
usually the best to select; very long 
eggs, especially if much pointed at the 
small end, almost always breed birds 
with some awkwardness in style of 
carriage. Neither should rough-shelled 
eggs be chosen; they usually show 
some derangement of the organs, and 
are often sterile. Smooth-shelled eggs 
alone are proper for hatching. It is a 
farce to suppose that the sex of a bird 
can be determined by t\a^ %ta»^ <a£\ka> 

ttow tha "Eng&foL 1i3&m& **«»*• 



342 



YOU ask!- 



TKMi! 



— Among Mm varinun mod pa of fatten- 
ing fowln whieh are from firm* to iinin 
{indented to tin* public, iioiip in morn 
lighly enmmended limn flip following. 
whii-li in (.ho method Inr^^ly practiaed 
In Kngland, niid f it innaid, alwayn with 
great economy mid perfect niierenn. 
In thin method I lie euntom in to nut 
Hie fowln into mop* an iiniial, out 
where they can |£-#-ff. no gravpl. Keep 
iiorn in their li*i«d Imxcn fill tin* time, 
and alan give them cornmeal dough, 
well moked, once a dny. I'"or drink 
give them frenh «kimmed milk, with h 
aprinklingof eharmal, well pulverized, 
in it. Ked in thin wny f it in nuid limy 
will fatten timely in from ten to twelve 
ilny*. If kept beyond that time it in 
customary to funi'mb them with gravel, 
to prevent them from fulling away. 
Onn estennive, I'lUgl'mb fowl-breeder 
ntaten l.liuf. he him fried thin method 
for yearn, and linn never known it to 
fail. In thin method, an in all othern, 
it in, of eon me, neeemary that the 
fowln nhonld occupy mopn protected 
from the cold, and kept. perfecily 
dean mid dry. 

To impart a flavor to the flesh of 
fowln, mifh an constitute* th«»" kmiim* 
flavor " of the wild state, the f'osfon 
,/wtrmif i if ( 'tirfnififri/ recommends ('ay- 
emie pepper, ground muntard, or 
ginger, to he auded to their common 
food. 

Milk and Water. It make* a 
great, dilfereiiep whether water jm given 
to the row or to the ran. l>r. ban 
eel, in a communication to the French 
Aeademy of Kcicnces, adduce* proof 
that the yield of inilk miii he consid- 
erably increased hy giving nalt to in 
rile cows to drink large mianfifics of 
water, and |>y moistening their food, with 
very little if nny of the peculiar effect 
produced hy the experiment* of milk- 
fnen at the later stage of the operation. 
According to haiicf-l'* obsei vafionn, 
when a row begins to give milk she 
drinks from eleven to an much an forty- 
five ipinrln of water per day more 
than hefore. All cows that drink 
fifty uuaits per day were found to he 
excel lent rnilkern, yielding nineteen 



to Iwrnty-tbrPR quarto prrrlny. Ijpm 
than twpnty-nnvpn rpiart* invariably 
rnarkpd a vpry poor milker. Of cuurnp 
Urn experiment of artificial ntirri illation 
hy rneann of nalt wa* iiifpiidpd only 
for neientifie purponp*. The important 
of an abundant and convenient nil p ply 
of pure water at all time*, an rriurli an 
the animal will take, in the practical 
deduction. 

A Doff'* Bed. -Tbn hent lied which 
ran he made for a dog, consist* of dry. 
newly-made deal shavings ; a sackful 
of these may ho had for a shilling fit 
almont any carpenter'* *hup. Th» 
rlog in deli trhled m tumbling about in 
them until he ha* made a hed to unit 
himnelf. (Mean wood nhavinga will 
elean a dog an well an water, arid flpan 
will never infest, dogs that sleep upon 
frenhdealnhavingn. Thctimipnfiuparid 
rosin in new pine noon drive them 
away. 

Cooked or Raw, -Where It in pn«- 

nihle to avoid it, meat nhonld never l*> 
f«d raw to dogn or fowln. ft baa Hip 
etfect of making them rpiarrplnorne. 
In addition to thin, meat that in 
cooked iq morn nntritioiH than when 
fed raw. 

11 Morning 1 Milk," nav* an pini- 
nenl i Jcrmau philosopher, '* commonly 
yield* nome hundred! hn more cream 
than the evening's at the namp Ipiii 
peratnre. That milked at noon fur- 
ninbea tliP leant. It would therefor*, 
he of advantage, in making butter, 
etc., to employ the morning'* milk, 
and keep the, evening'n for domestic 
Use." 

A little grated carrot, and a few 
Inmpn of white, nngar, added to the 
cream in Hip. ehnni, will add vt-ry 
much to the tante an well an tliP ap- 
pearance of tbp butter. 

Tanning Sheep-Bkim. — For matn, 
take two long-woolpd nkina, make a 
ntronir Hilda, lining hot water; when it. 
U rati, wanh the nkinn in it, carefully 
nmiee/.inir them between the handn to 
get the ifirt. oiitof tliP wool; then w»*h 
thnnoap out with elpan eold wat^T. Now 
dianolvn alum and wilt, paeh half a 
pound, with a little hot water, which 
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pat in a tab of cold water sufficient to 
oorer the skins, and let them soak in it 
oxer night, or twelve hours : then banc 
orer a pail to drain. When they are 
veil drained, spread or stretch carefully 
orer a board to dry. When a little 
damp, hare one ounce, each, of salt- 
petre and alum. pulverised, and sprinkle ' 
the flesh side of each skin, rubbing in . 
well: then isy the riesh slides together 
and hang in the shade fur two or three 
days, turning the under skin upper- 
most every day until |*erfevsly dry. . 
Then scrape thr flesh side with a blunt 
knife, to remove any remaining serais 
of flesh, trim of projecting joints, and , 
rab the flesh side with pumice or rot- 
ten-stone, and with the hauds; they 
will be Tery white and beautiful, suit- 
able for a door or carriage mat. They 
also make g->od mittens. Lamb- skills* 
{ or sh e\ p-sk : us. i f t ae w oo 1 l»e t ri m : ned 
ofl" even.y to al»out one- half or three- ! 
fourths of an inch long, make most 
beautiful and warm mittens for ladies 
or gentlemen. 

Furs may L«e taken from the rirst of 
October to t h e 12 rs t « »f A p ri 1. T h e y a re 
not good for furs the rest of the season. 
as ihe hair eo::u-> out. 

To Remore the Taste of New 
Wood. — A new keg. churn, bucket, or 
other wooden vessel, wiii generally 
communicate a disagreeable ta>te to 
anything that is put "into it. To pre- 
Tent this inconvenience. rir>: scald the 
Teasel well with boiiiug waur, letting 
the water remain in it till iv!d. Then 
dissolve some pearlash, or soda, in luke- 
warm water, adding a little bit of lime 
to it, and wa>h the inside of the ve.wl 
well with this s-olutiou. Afterward 
scald it well with plain hot water, and 
rinse it with cvld before you use it. 

To Believe Muscular Pain in 
Horses. — The thorn-appie plant is a 
Terr excellent remedy, as an external 
application, for the treatment of mus- 
cular pain, ligamentary lameness, 
sprain of the let lock, etc- It is a 
remedy of ereat eifieacy in chronic 
pains and inflammatory tumors. Four 
ounces of the plant to one pint of boil- 
ing wMier, are the proportions. When 



cool the parts are to be bathed often ; 
when practicable a flannel is to be sat- 
urated with the fluid, bound on the 
affected parts, the whole t«> I* covered 
with oiled silk. Thorn-apple is a deadly 
poison : the bottle containing it should 
oe so marked, that it may not be taken 
internally by mistake. 

Mange, or jVass. — This is denoted 
by the animal rubbing the hair off about 
the eyes and other parts. The skin is 
scaly or scabby, sometimes appearing 
like a large *evd-war:. 

AV?«! ij';<*«. — Hub the spot* with sul- 
phur and lard, after scraping and wash- 
ing with soap. 

When the skin is cracked, take sul- 
phur, one pound: turpentine, quarter 
pound; unguititum • >r mercurial oint- 
ment . two ounces : linseed oil. one pint. 
Melt the turpi ittiue and warm the oil, 
and when partly o* .i\-d, stir in the sul- 
phur: when co. d. ::dd the unguentum, 
mixing all well. Rub this thoroughly 
with tne hand on "Ju- pans afleeteu. 

To Cure Scratches in Horses, — 
Scratches or grea>e may v«.ry often be 
curo\l by washing the hg* with warm 
wau-r and soap, and. after drying thor- 
oughly with a >-.-ft cii th. applying 
glycerine or lard jHriVxtly free from 
&>a:t. If this doe* no: avail, a pound 
ol " concentrated lye." or carbonate of 
potash, may be dissolved in two quarts 
of water, and put into a battle. A 
quarter of a pint of this solution 
si) 011! d be put int.* a pailful of cold 
water, and the horse's heels bathed 
with it night and morning. The legs 
should be dried immediate.}* after the 
bathing, but considerable :noi>ture will 
exude from the :*kin afterward. The 
stable must be kipt el tan. and no 
snow or ice allowed to remain on the 
legs. 

To Clean Canary Birds. — These 
pretty things are. ".iiu 1 uuaner objects, 
often covered with lice, and may be ef- 
fectually relie\ed of them by placing 
a clean white cloth over their cage at 
night. In the morning it will be cov- 
ered with smali red >p*«:* x so small aa 
hard a \o \>e *v^w. «j£e\\ V* >^ vA 
, of a" gVasfe. Tfceje* aw >^* ^*- * 



SM 



TOO &«ltl— t'lAi VILLI 



mm* of great annoyaaoe to Ik* 

Tl Froaat Mothfc— In tht month 
of April or May, be*! your Air gar- 
sis well with * small cans or elastic 



•tWfc; then wrap them up in linen, 
without prating the far too hard, (Mid 
put betwixt the folds some camphor in 
small lumps: then put your fur* in 
this state in noxes well closed* When 
the <ur» are wanted for use, beat them 
well a* before*, and expose them for 
twenty*four hour* to the air, which 
will take away the smell of the earn* 
phor. If the fur has long hair, as bear 
or fox, add to the camphor an equal 
quantity of black pepper in powder. 

To Banish Moths. — Moisten a 
piece of linen with spirits of tarpon* 
tin* and place it in the bureau, or 
wardrobe, or place where the clothe* 
are kept, for a day or two ; or sprinkle 
pimento (allspice) berriea* or the seeds 
of the musk plank among the clothes* 

To Destroy Ants. — Drop some 
quicklime on the mouth of their nest, 
and wash it in with boiling water ; or 
dissolve some camphor in spirit* of 
wine, then mix with water, and pour 
into their haunts; or totacco water, 
which has been found effectual. They 
are averse to strong scents. Camphor 
will prevent their infesting a cupboard, 
or a sponge saturated with creosote. 
To prevent their climbing up trees, 
place a ring of tar about the trunk, or 
a circle of rag moistened occasionally 
with creosote. 

To Destroy Bugs. — Spirit* of 
naphtha rubbed with a small winter's 
brush into every part of a Itcdatead is 
a certain way of getting rid of 
bug*. The 'mattress and bind- 
ing of the hod should l>c exam- 
ined, and the same process at- 
tended to, as they generally har- 
bor more in these parts than in 
the bedstead. Three penny- 
worth of naphtha is sufficient for 
one bed. 

Bug Poison, — Proof -spirit, 
one pint; camphor, two ounces; 
oil ortnroentiue, four ounces; cor- 
rosive sublimate, one ounce. Mix. 



Obtain — A g ent lema n ntltttt— *t 
tor* been for a long time ii e mMtt 
with bugs, and never oourd ffttM of 
them by any clean and o apsdft ls m 
method, until a rVfsnd told no %» tut 
pond a small hag of tamnhor it lbs 
bed, just in the centre overhead* I vM 
so, and the enemy was moat effectually 
repulsed, and has not made his appea r 
ance since— not even for a raxmneil** 
anoe!" We therefore give the informa- 
tion upon this method of getting rid of 
bugs, our informant being moot cent* 
dent of Its success in every «**& 

TV> Destroy Flies in a room, tabs 
half a teaspoonful of black pepper in 
powder, one teaspoonfol of VraMi 
sugar, and one tablespoon Ail of ore**, 
mix them well together, and ptor* 
them in the room on a plate, when 
the dies are troublesome, awd they 
will soon disappear. 

Fi,y Pimstk* is made by mixing a 
cupfot of molasses with a Cttftfel of 
glue of the consistency used ny est* 
l>enters ; boll the two together a (Mr 
minute*, then spread It on brawn 
paper, or old newspaper*.— place It 
about the house, the flies will oom* Is 
it and will stick. 

To Destroy Rats and Kte*\ ptot 
some chloride of lime at the entrance 
to their holes, then pour a little spirits 
of salt or other acid upon it; the gas 
disengaged being heavier than air, will 
descend into the holes and d es t r o y 
them. Chloride of lime strewed about 
a cellar infested by rata will generally 
drive them away* but the above may 
alwavs l>c depended upon. 

A Now Wheelbarrow. — We hero 
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eV* All lUlfrtrilUoit of A HOW whool« 
trruWt It U»oidiuplo t tho oiitfruvlnn 
tally ^xpltUiii* Itnolf, It mukoH * vorv 
»tr\uitf k tluruhlo wtioollwrrow, And a(- 
imwt liny ono o*tt uwko It, No iron 
*t*y* of Any kind niv too, u I rod, And no 
UUHlioo* or tonoun to umko, Tho 
tAnuor oau itiuko a whoollwrrow ot' 
thU kino 1 , Any wot day, wt a lo** o\ 
pon*o tlmu ho otiii lopair 0110 of tho 
u»u*l umko, hi foot it U on-nor, 
ohoApor, And hoi lot, to utako ono (tutu 
it I* lo hoiroxv ono. 

To Drivo Unu Away, Tho tol 

lowing i« mud h\ ti Now York iuau to 
ta a h**hI pUu lo diho uway rAl*: 
" Tho floor noAr tlio iAt holo Uoovorod 
wlUi a Uiiu Uxor ot 1 niotM oaumio ot' 

{hiIama. Wtiou tho rat* xvAlk on llii* 
t umko* thoir fool sioro; thorn* thoy 
Uok with thoir toiigiuvt, whloh uuiko* 
thoir mouitm ?»oro. and tho lo-nill t* 
that thoy ntuiu tin* IooaUiy, not aIouo, 
tun Aixpoar to toll till (ho rat* In tho 
iioijiluinrUoiid aIhmiI it t and ovoulUAlly 
tho houno ih oiiluolx nimmlotuHl hy 
(Wiu, uotwi(hMaudiii£ tho holloa 
AiMUud limy ho looming with rAtn." 

MOW 10 CAtoh HaU, Iho lollow 
lujj U aaM to ho a ohoap Mild olhvlixo 
WA,V to OAtoh iaN : I'oxor a oouuuon 
Imvrol with Mitt', Mont papor, lyiuii tho 
oiitfo round tho tun rot ; pUoo a hoard 
*o UimI tho i'Ati« may havo oa*v aooo** 
to Uio too j apiiuklo ohooao pAtnii;* or 
oUior tood fnr tho rat* on tho papor tor 
novorAl lutya, until thoy ho^iu to think 
that thoy Imvo a ri.nlii to thoir dAily 
i At ion?* fvoni thin aoutvo; tliou pfooo 
In tho Ivottom ot" tho harrol a plooo ^( 
rwk aUuU hi\ or moyou lurhon hijih, 
tilling with WAtor until only ouou^h 
of it projoot* a!h>vo tho WAtor for ono 
n»t to hui^o \\\*\\\ % Now iv^Iaw tho 
|iA|Htr. ftr«t outtih)t a oinv« in tho nihl- 
Ulo k Atul tho (lt*( rAt thAt \miuoh \\\\ (ho 
ItAirol top ^ooh (hiNUi^h into tho WAtor, 
niul olimldt on tho is^k, Tho ^i|»or 
oxuuoj* haok to ifM ori^iiml |vwi(ton, 
Ami iho noooiut rn( (oVIowji (ho tlrat-, 
Thou lvo|fl»iJ« a tl^ht for tho |uv«o»>iou 
of tho dry oIaoo on tho mono, tho noUo 
\^( whioh AttrAot* tho otiiox»» w ho aliAro 
tho aaiu^ tAto, 



A New Rut Trap, Tnko a *tnoot h 

kottlo. till to within ni\ iuohoH of tho 
top with WAtor, oovor tho MirtAoo with 
olmtf or hiAii, |»Uiv it whoro tho rnU 
luolmr, Aiul it \> til tlrown nil that jrot 
into it. I'Mit) mix woro tukou in one* 
ul^ht hy tint |moooh*. 

Stmkw wild mint whoro you wUh to 
koop tho iniro out, Aiul tho\ will tiovor 
liouhlo yon. 

To Kill twkroArhoN, (Ako OArlmlio 
Aoul Ainl powtloiod r(iui|ihor in oijiuil 

i»Aii*, put thoin in a hottlo; thov will 
toiMiuo (luiil. With a pamtoi'n lu'U^h 
o( tho iiiso oaIIoiI a maMi toi»l, put tlio 
inixturo o\\ tho iTAok» or phioo:* whort^ 
tho" ontlom " hiilo ; thoy will i^omoout 
At otiiv. It la woinlor(\il to woo tho 
ItoiMiMu with whioh thoy niovo to oor« 
Iaiu doAth. Nothing uioro Mihllmo in 
hiHtory ; tho oxtirpiitiou is« oortAHi Ami 
ooiuploto. Whilo o\\ lhi>» thoino wo 

WOtlM Add (llAl A IUI\(liro of OAl'Udlo 

aouI with WAtor ono fourth Aoid 
tluvo touitht wulor put on A dog, 
w ill kill (h':li At ouoo 

llow to M Ako Uood (Vmont W»lkt. 

t Ia\ iu^ pvox ioumIn ^rAdod Aiul r\dlo«l 
tho ^i\Mtud t hojit \our tar vory hot, 
wild with a !oli£ liAudlod dtppor l^« 
^tu At ono oud o( a pilo ot ipiito 
ooai*.o j^iavoI. pouiuii*; on tho tAr, 
ipuok ly Nho\olluii\ ovor And ovor »o aa 
to un\ (hoi-\>UKhly. t\»vor tho ground 
two And a tiAlt or throo inohon doop 
with tho (anod ^raxol. And thou r\>lu 
rioAii tho i\»llor with a hroom a* you 
pnvootl. Thou put on a laxor of tlnor 
(arrinl ^iaxoI ono And a lutlf iuohoA 
thiok. Aiul ^dl. Thou Mpriuklo tho 
nurtAOo with hot tAi\ ^proAduig tho tAr 
xxith a hi\»oui . tliudlx , oovor tho »ur» 
tAoo with a lijj.ht ooAt o( rino .haihI, And 

VOUI" XXAlk In OOlllplotO, I Ojldx for (WO, 
It XX ill IIUpiNiYO III llAldlllVtH hy Afl-O, 

l'r*»Yido ptu-tAhlo tAr ko((loN ( j*ort^nit. a 
ridlor not xoiy Iioayv. Aiul looU tor 
pxMotualto work» And you oau ItArdly 

lull lo doi'lXO »AliH(':ii-(|otl. 

A No vol Modo of Fa*( tiring 
Shoo p. A flranor Iiaj» introdm^nl tho 
toUo\\in>; Min^ulAr uiolluul \\( ooouo- 
uiidtng hU jiivon oro|w : Ovor tho 
w ludo llold U pUoini a iaoI \»r toiuv. *> 
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mads that the sheep cannot Jump 
over it, but must feed between the 
ban ; and whan all the herbage within 
their reach is consumed, the rack is 
moved forward, so as to give them a 
fresh supply of forage* Regularity in 
cropping and great economy result 
from the employment of this singular 
system 

Wheat for a Barrel of Flour. — 
The question is often asked, how much 
wheat does it take to make a barrel of 
flour? Sixteen bushels of winter wheat 
yielded three barrels and one hundred 
and three pounds of flour— at the rate 
of four bushels and fifteen pounds of 
wheat to the barrel. Of spring wheat. 
fifty bushels yielded eleven barrels of 
flour, being four bushels and thirty- 
two pounds per barrel. The wheat used 
Was of a fair average quality. 

Whitewash for Stables.— Take a 
clean water-tight burro I, or other suit- 
able cask, ami put into it half a bushel 
of lime. Black it by pouring water 
over it, boiling hot, and in sufficient 
quantity to cover it five inches deep, 
and stir it briskly till thoroughly 
slacked. When the lime has been 
slacked, dissolve it in water, and add 
two pounds of sulphate of zinc, and 
one of common salt. Theme will cause 
the wash to harden, and prevent Its 
cracking, which gives an unseemly ap- 
pearance to the work. If desirable, a 
beautiful cream color may be commu- 
nicated to the above wash, by adding 
three pounds of vellow ochre; or a 

Sood pearl or lead color, by the addi- 
on of lamp, vine, or ivory black. 
For fawn color, add four pounds 
umber — Turkish or American — the 
latter is the cheapest ; one jmund In- 
dian red, and one pound ol common 
lampblack. For common stone color, 
add four pounds raw umber, and two 
pounds lampblack. When applied to 
the outside of outhouses and to fences, 
it is rendered more durable by adding 
sweet milk, or some mucilage from 
flaxseed, — about a pint to the gallon 
will suffice. All stables should be 
whitewashed once or twice every year, 
as the increased white light which it 



ft H» the health 
ui »u x, n tnd this infer- 

vot , itruoownsabom 
vi • cow ; because for one stable that 
is whitewashed, there are a hundred on 
the walla of which no brush was ever 
laid. • 

Prrsrbvativb Paopbhtiii or 
Whitewash.— A friend saysi * Borne 
twenty years since, 1 caused to bt 
heavily whitewashed, with pure lime, 
the furnace-pipe in my cellar, it being 
exposed to the oxhalatlone arising 
from tide-water, causing me to replen- 
ish the sheet-iron pipe each season. 
By whitewashing each year, the last 
one remained good for six years. Gas- 
pipes used under ground hare bean 
thus coated at my suggestion, and show 
no oxidation as yet. Last year I tried 
an experiment with peaches and pears, 
placed in boxes allowing but little 
ventilation, thoroughly coated with 
pure whitewash. They kept seven* 
teen days without showing signs ef 
decay, while those left in the orate all 
decayed in four days." 

A New Whitewash for Walla* - 
Boak one- fourth of a pound of glue 
over night in tepid water. The next 
day put it into a tin vessel with a 
quart of water, set the vessel In a 
kettle of water over the fire, keep it 
there till it bolls, and then stir until 
the glue is dissolved. Next put from 
six to eight pounds of Paris white Into 
another vessel, add hot water and stir 
until it has the appearance of milk of 
lime. Addthesixing, stir well, and apply 
in the ordinary way while still warm. 

" Paris white" is ndphate 0/ baryta, 
and may be found at any drug or 
paint store. 

Stone-Oolored Wash fbr Outside 
of Wooden Building's, or Fenoes. — 
Cheap and wry durable, and p rm nm 
the wood, — Take two pounds of flax- 
seed, and boil it in a common wash- 
boiler for an hour or more, In four 
palls of water ; after thoroughly boil- 
Ing, strain it Into an old tight oarrel ; 

f>ut in one peck, in bulk, of common 
and plaster, one peck of nicely sifted 
wood ashes, one quart of wheat flour, 
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and one quart of salt. Put in your 
barrel a good stick as large as a hand- 
spike, and stir it till it is as thick as 
cream; let it stand in the sun for a 
week, and every time you go by the 
barrel, stir it thoroughly: at the end 
of the week it won't settle, but will 
remain incorporated, and is tit for use. 

Substitute for Glass for Hot- 
Houses. — Apply, with a common 
painter's brush, boiled oil, or Cana- 
dian balsam, diluted with oil of tur- 
pentine, to the surface of white mus- 
lin previously stretched out, and fas- 
tened in the position it is intended to 
occupy. This is often used by the 
English in woodsheds and out-houses, 
where glass would be liable to frequent 
breakings. 

Melted Alum mixed with burr 
atone reduced to the consistency of 
sand, is the cement used for filling 
holes in burr stones. If the holes are 
large, coarse pieces of burr stone may 
be used at first, finishing with the finer 
material. 

Cement for Fastening Instruments 
in Handles. — A material for fasten- 
ing knives or forks into their handles, 
when they have become loosened by 
use, is a much-needed article. The 
best cement for this purpose consists 
of one pound of colophony (purchasable 
at the druggist's) and eight ounces of 
sulphur, which are to be melted 
together, and either kept in bars or 
reduced to powder. One part of the 
powder is to be mixed with half a part 
of iron filings, fine sand, or brick- 
dust, and the cavity of the handle is 
then to be filled with this mixture. 
The stem of the knife or fork is then 
to be heated and inserted into the 
cavity; and when cold, it will be 
found fixed in its place with great 
tenacity. 

Cement for Iron and Stone.— 
Glycerine and litharge stirred to a paste 
hardens rapidly, and makes a suitable 
cement for iron upon iron, for two 
stone surfaces, and especially for 
fastening iron to stone. The cement 
is insoluble, and is not attacked by 
strong acids. 



Leaden Tobacoo Boxeji.— Dr. Mayer, 
of Berlin, states that he'has traced six 
cases of lead colic and paralysis to the 
use of tobacco held in leaden boxes. 
M. Chevallier has found, also, that 
tobacco wrapped in lead foil — im- 
properly called tin foil — becomes im- 
pregnated in course of time with ace- 
tate of lead. 

Time to Paint.— There are two ob- 
jects iu the use of paint — decoration 
and preservation, both of which are 
entirely defeated by painting out of 
doors in the summer months. Wood- 
work painted in October looks better 
at the end of four years than it 
would in two if painted in June. 

The heat of the summer sun extracts 
the oil (the only portion of paint that 
nourishes and preserves the wood from 
decay) before it has time to penetrate 
below the surface. If judiciously 
applied in the autumn, it accomplishes 
the object— preservation — and preserves 
its body ana appearance a much longer 
period. 

Flexible Varnish. — First, India- 
rubber in shavings, one ounce; mineral 
naphtha, two pounds ; digest at a gentle 
heat in a closed vessel till dissolved, and 
strain. Second, I udia- rubber, one ounce; 
drying oil, one quart; dissolved by as 
little heat as possible, employing con- 
stant stirring, then strain. Third, lin- 
seed oil, one gallon ; dried white cop- 
peras and sugar of lead, each three 
ounces; litharge, eight ounces; boil with 
constant agitation till it strings well, 
then cool slowly and decaut the clear. 
If too thick, thin it with quick-drying 
linseed oil. These are used for balloons, 
gas-bags, etc. 

Varnish. — A very free flowing 
black varnish is made with one pint of 
Canada balsam, four of bitumen (Ju- 
dea), and four of chloroform. 

Shingle Roofs. — A thick wash com- 

Eosed of lime, some salt, a little mo- 
uses, and some tine sand, applied to 
shingle roofs, render them nearly fire- 
proof, and are more durable than others 
not so covered. 

To Make Boots Water-tight— It 
can be done in this way : In a pint of 
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bent win ter-Mtrai ned lard oil. diuiolve a 
piece of parafllne the *Ue of a hickory 
nut, aiding the Holutlon with a gentle 
heat, nay 180° or 140° b\ The readied 
way to get pure para 111 no W to take a 
piece of paraJlino caudle. Huh thin 
Holution on your boot* about once a 
mouth ; they can he I) luck ml In the 
meantime, if the oil rthould make the 
leather too HtiH', decreiiMu the propor- 
tion of paraflluo, mid oiw vrrm. 

Composition for Leather.— One of 
the very bent coumnuiidrt known to u* 
for rendering leatner booU and shoe* 
almoMt perfectly water-proof, and at the 
name time keeping tliem mo it and pli- 
able, U comported of fretdi beef tallow, 
half an ounce, vcllow beeawax, one 
ounce, and one-eighth of an ounce of 
Hhellac. Melt the tullow llrntand then 
remove all the membrane from it; add 
the beeawax in thin Hhavingii, and when 
it U melted uud combined with the tal- 
low, add the Hhellac in powder, and Htir 
until it i« melted. HocHwax in one of 
the bent known prenervativert of leather, 
This compound rthould be applied warm 
to the boot or rdmo, and the note* hhould 
receive a rthuilar application to thoup- 
pern. In lining it a rag or a piece of 
tqmnge Hhould be employed, and the 
boot or hIioo held cauliounly before the 
fire or Mtove until the compound noiika 
into it. t'urc muat be excreted not to 
expoHe the leather too done to the lire. 
If the boot be blackened and brindled 
Until it become;* glo.say before the ap- 
plication of thin preparation, it will re- 
main black and hhiuiug for a long 
period after it in applied. A little vege- 
table tar mixed with the foregoing 
composition maken it more adhenive, 
and improve* itn quality tbr walking 
among hiiow. A liberal application ol 
this compohitimi every two weekrt dur- 
ing winter will keep booU ami shoe* 
that are worn daily water-proof and 
ho ft. 

How to Save Shoe Solei. It con- 
niiiU merely in melting together tallow 
mill common rimiu in the proportion 
of two part* of tallow to one ol roniu, 
and apply to the aolo* of the booU 
or tihoert aa much of it an they will ab- 



sorb. Shoe ioleH thus treated will wear 
much longer than thoae not so treated* 
Frenoh Polish for Booti and Bhoei. 
— Mix together two pi ub* of the be*t 
vinegar and one pint of aoft water ; stir 
into it a quarter of a pound of glue, 
broken up, half a pound of logwood 
chlpH, a quarter of an ounce of finely 
powdered indigo, a quarter of an ounce 
of the bertt Hoft Hoap, and a quarter of 
an ounce of ittiuglartrt. Put the mixture 
over the lire, and let It boil for ten 
minuted or more. Then wtrain the 
liquid, and bottle and cork it: when 
cold it irt fit for iwe. Apply it with a 
clean sponge. 

To Polish Enameled Leather.— 
Two pint* of the bent cream, one pint 
of liuneed oil ; make them each luke- 
warm, and then mix them well to- 
S ether. J laving previoiiMly cleaned 
le whoa, etc., from dirt, ruh it over 
with a niionge dipped in the mixture: 
then run it with a Hail dry cloth until 
a brilliant polinh irt produced. 

BooU and Bhoei Hhould be cleaned 
frequently, whether they are worn or 
not, and Hhould never ho led in a 
damp place, nor bo put too near to the 
lire to dry. In cleaning them, bo care- 
ful to hruak the dirt from the Heaiim, 
and not to Hcrape it with a knife, or 
you will cut the HtitchoH. la*t the 
hard brtuh do it* work thoroughly 
well and the poliah will be all the 
brighter. 

Paste Blacking. — 1. Ivory black, 
two pounds : moliWHCH, one |iouiid ; 
olive oil and oil of vitriol, of each, a 
quarter of a pound. Mix an before, 
adding only tmttlcicnt water to form 
into a partte. 2. In larger quantity: 
Ivory black, three hundredweight; 
common iimhuMeH, two hundredweight: 
liiirteed oil and vinegar bottom*, or 
each, three gallon* ; oil of vitriol, 
twenty -eight poumU ; water, a milticieut 
quantity. 

JVW«. — Tim Ivory hliwk mint Ira vary Snriy 
tfimiiiil till' llijiiitl lilmkliitf, ntlwittUii II Mltm 
iu|i|illy. Tim oil o|' vlliiol \* puwriii hilly rurrtMit* 
wlimi iiiutilniml, lull iiiiIuuh wlili iIim lliim uf II* 
Ivory liliitk. Il in |»urO> iiimiIiuIihihI, himI Uum iml 
liijuru lliu leuiliur, wlulu It uituli luqiiutMi tbo 
<iUulit> ul lliu blMklug. 
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Liquid Blaoking. — 1. Ivory black 
and molasses, of each, one pound; 
sweet oil and oil of vitriol, of each, a 
quarter of a pound. Put the first three 
together until the oil is perfectly mixed 
or " killeti;" then add the oil of vitriol, 
diluted with three times its weight of 
water, and after standing three hours 
add one quart of water or sour beer. 
2. In larger quantity it may be made 
as follows : Ivory black, three hundred- 
weight ; molasses, two hundredweight; 
linseed oil, three gallons ; oil of vitriol, 
twenty pounds ; water, eighty gallous. 
Mix as above directed. 

Driving Naih. — Within a year we 
have seen it stated, as a new truth, 
that if a nail were wetted in the mouth, 
and if, in addition, the narrow edge 
waa placed with the grain of the wood, 
it would seldom split the board into 
which it was driven. 

A Cheap Ioe-House. — An inex- 
pensive ice-house may be easily made: 
any farmer can construct his own 
without any difficulty. Lay some rails 
or poles on a piece of ground, suf- 
ficiently inclined to carry off water. 
fill the crevices with sawdust, and 
cover with old boards or slabs. Get 
from the saw-mill a few loads of slabs ; 
' take four about twelve feet long, notch 
the corners as for a log-house, set them 
on the platform, and you have a crib 
about ten and a half feet square by the 
width of the slab deep ; nil this crib 
with sawdust and pack it down hard. 
Out your ice so that it will pack close, 
lav it on the sawdust, put on another 
crib of slabs, and fill up and pack hard 
with sawdust all around, and so go on 
until you get up six or eight feet ; then 
put a foot and a half of sawdust on top. 
Over this put a shed roof of slabs — 
one end ot the slabs nearly to the ice. 
raising the other three feet. Ice will 
keep in suoh a house as well as in a 
more elaborate structure. 

Home-made Ioe. — In some places 
remote from fresh water, or ponds, it 
is diffioult to prooure ice ; a cheap and 
convenient way is as follows : Procure 
a number of barrels— old Hour barrels 
answer well— place them in an exposed 



situation (if you have no rubber hose 
to conduct the water the barrels should 
be placed near the pump or the 
hydrant), put about six inches of water 
in each barrel, this will soon be frozen 
solid, when four or six inches more 
water may be added occasionally until 
the barrel is full. A few days of cold 
weather will givo you all the ice you 
need for family use, the only limit 
being the number of barrels, it is not 
necessary that these barrels be water 
tight, for the water freezing in the 
points will soon effect this. When the 
barrel is frozen full of ice it may be 
rolled into the ice-house or place where 
you intend to keep it. Eight barrels 
filled in this way will give a family ten 
pounds of ice each day for four months. 

Mkm. — The barrel* being round, it 
is easy to remove, the ice to it* storage 
place , and then t (f preferred, the hoop* of 
the barrel* may be broken and the barrels 
taken off; but this is not necessary. We 
prefer to jjack it away in the barrel, 
oeing care/ut to Jilt all the space* between 
the barrel* with shaving*, sawdust ete, 9 and 
remove a barrel and cut it into piece* as 
we want to u*e the ice. 

Strength of Ioe. — As poople are 
a little timid about travelling on the 
ice at times, we give the capacitv of 
the ice as furnished bv the if. 8. Ord- 
nance Department, which is correct. 
Ice two inches thick will bear in- 
fantry ; four inches, cavalry with light 
guns; six inches, heavy field guus; 
and eight inches, the heaviest siege 
guns with one thousand pounds weight 
to a square inch. 

CEMENTS. —The term cement in- 
cludes all those substances employed 
for the purpose of causing the adhe- 
sion of two or more bodies, whether 
originally separate, or divided by an 
accidental fracture. A cement that 
answers admirably under one set of 
circumstances may be perfectly useless 
in others. A vast number of cements 
are known and used in the various 
arts, but they may all be referred to a 
few classes; and our object in this 
paper will be to describe the manufac- 
ture and use of the best of each class. 
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ll In hii Important nil*, Mint the /am 
ccincnl in 11 joint tlm ntrouger It U. 
Poiucntic iiiiiiil|iultilorrt UHliiilly rcvt'rae 
(hid, hy iMtiiur iih uiiii'li rtuuttiit mm pon- 
hII)Iu remain in Mm joint, which ia, 

therefore, lice* Mhurily a weak tilid. A 
t hit'k, nearly Hulid cement, which ttuu- 
liol Im JilThhi ll ullt of till', juiut, it* al- 
wuyH inferior Id u thinner mm, of 
which merely it ft •tiiitic-t iiiK "I' 11 rt) 
liittiiiH hclwcen (In-, united hurlacen. 

Muilth (Hun. A very UHeful prepa- 
ration in rinlil li\ iintit.y HtuMoimiH under 
thin t i tits ; it |m merely a thin cuke of 
ttolilhlc glilc, which, when uioinltmeii 
with Mm tuUjMic, JuruinheH a ready 
limmirt of iiinlii^f | hi pun, ete. It i« 
matin hy dinnulviuir mm pound of tine 



glue ill' |fi*iji t nit-, in water, and, adding 
liiilf tt pound id' hrowu HUgar, hnilliiu 
Mm whole uiilil it in ntifucieiitly thick 



tn Income h'llid on cooling; it in Mint 
poured In It* imnihln, ur till H hlllll 
Hlightly gleaned, ami nil into Mm re- 
quired hlni|ii'. win 11 cool. 

PABTK inuniially miulct hy ruhhing 
U)i flour Willi cold water, and Ixiil inp ; 
If ti 1 il t It-, it 1 u m in mlftt'd hefnie huil 
iug It in linn h improved, lirlug li'nti 
clammy, working muni freely in Mir. 
hrunh, uml lliimici, a It-.HH tjimiitlly Im 
rcipnrcil, and ll Im therefore nl longer. 
It' icijiilivd in In IK*" Humility, ah for 
|»ii jM*t I ii|r !• Mm is, H may Im made hy 
mining one t|ii:« 1 1 i-iii id' lluur, tiimijiiar 
tcr i)t it | »« it 1 1 nl nt' alinii, uml it lillle 
warm wain , when mined, Mm reipii 
hi In ijiianlily id (lulling waler nhould 
he jiuiiir.il mi wliiif, Mm intitule in 
heiug hlh red. I'a.-lti in oiilyitdajilcil 
In cement Inc paper; when Uhrd il 
Hlimiltl he npiead nil one njde nC Mm 
paper, wlilrli hlmiild 1 1 it'll he folded 
with Mir. puoifd hid.- iiiwartln, and al 
lowed In i t-iii ii i ii a lew mliiulcn hefnie 
heiug opened uml lined; I lilH NWelln 
tlm paper, ami pcrmitri lt« heiug more 
HliiuiiMily uml necun |y attached. Kfpt 
forufewdayrtjiahlc.hecuiiieiiiiiiiiilily.aiid 
lifter a nlmil lime putrid ; thin hicnuvo 
nieuc.n may In- uhviatcd hy Mm line nl' 

ri;itMANi,N i I'ahii-: Slinlnhy add 
ilu/ In null half pint of lluur panle 
withuiit alum, lifiecii graiim nl' currti- 



alve mihlimate, prevloindy ruhlnMl to 
powder in a inortur, Mm whole to Im 
well mined; MjU, if p rev en tad from 
drying, ley lining kept in a twiv«rw| 
put. rt'inuinn prtmd any huigtli of tiiim, 
niul in tlmndorts ruiivniiimit ; hut nil* 
fiirtiiiiiittily it Ih t'Urt'nmly piiiwiiiiiim, 
Mmu^li itn turtwtoivtdy uiiUHi-nim Ihmui 
would prtwuiit Mm \n\n\r hwhIIuwmI m- 
uitltmlally : it ponm-Hm-H Mm grtMtt hiI- 
vantagti nl nut huing liiihlo hi Mm Hi- 
lar, k a nl' iiiHrrU. 

'In MAKIi: TAHTlii THAT Will. KKKP 

Kin a Ykah. - DiHrtnlvti hluwly in 
watnr two nipiafn imlitn oi ulur mid 
an iMpial tpmulily ot nluiii. Mix mid 
hoil with Hour tm iihiuiI, ami wht*n 
nearly tuihl Hlir in two limniiuiiuAilii of 
oil nl (dovuu or lavender, I lie whulo U) 
makti a pint nf paatu. Ktup in a wttll- 

ltd V tU't 1(1 Vt'Hrtttl. 

Liquid Ulua. Huvortil prnparalhun 
were much in vogim a lew ymrM ainrtt 
under Miirt title. Tlm liiiiiid glim of 
the h!iii|m Ih lliadti hy dinnulviug Hhitllnfl 
in waUir, hy iHiiliugiiuluiig w ii Ii Iwirai, 
which pohHfhHCH ( Im peculiar pmiiirty 
ol cuuniiig Mm Mtiliiliiiii of Mm rtiMliioiu 
Inc.. 'Ihitt prejiaration in convenient 
Iruni iU clienpneMn and lieeduiii frmu 
Minell ; hut It iflveb way it t xpnneil tt) 
lonu couliuueil damp, which thai matin 
Willi uiipliMia rcnihln. Ill Ilin uncut 
twiitmun ylut very Utile need he Mihl: 
11 nliuiiltl alwaya he jircpaicil in a gltir- 
fiul. or (liillhltt Venue I, In prevent il« 
Iieiug hurueil. which Injuren it wry 
materially; tlm ohjectiuii In (hit Hat) 
nl MiU ciiutrivmice in, I hat it render* 
it iuipuHtiihhi to heal the glim in Mm 
inner ve-aac! In Mm huiliiiji point ; Mil* 
inconvenience, can he nhvialt-il hy em 
ploying in Mm outer v cartel nmue lii|Ultl 
which hoiU ui a hi)ihr.r itiiiperaliint 
Mian pure water, hiicIi an a natural*! 
Holiiliou of Halt (inaile hy adding niit<- 
thiitl an mimli nalt im vmiIcij. Thin 
holln at TM U Kalir., \T ahuve Mm heitl 
ol hulling wattir, niul cuahltth (hi* glim 
in Mm inner viwnel to he healed to a 
much higlmr t tun lierat lire than when 
pure water in employed. 11 a naluralrtl 
solution of nitre in uned, Mm leiiiptira- 
lure ri«e« ntill higlmr. 
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iamond Cement — Soak isinglass 
aler till it is *offc; then dissolve it 
he smallest possible quantity of 
f-spint, by the mid of a gentle 
: in two ounce* of this mixture 
Ate ten grain* of ammoniacum, 
while still licjuid, add half a dram 
iswfir, dissolved in three dram* of 
fied apirit ; stir well together, and 
into small bottle* for sale.— l/irec- 
J*r Ute. — Liouefy the cement by 
jpng the Untie* in hot water, and 
it directlv. The cement improve* 
>Aener the bottle is thus warmed ; 
fiat* the action of water and mois* 
perfcctly. 

iee Flour Cement— An excellent 
-si may be made from rice flour, 
& is at present used for that pur- 
in China and Japan. It is only 
awy to mix the rice flour inti- 
sly with cold water, and gently 
aer it over a fir.-, when it readily 
• a delicate and durable cement, 
mly answering all the purpose* of 
no* paste, but admirably adapted 
oieing together paper, card*, etc., 
os?ming the vsriou* beautiful and 
fid ornaments which afford much 
loyment and amusement to the 
a. When made of the conaUtence 
bster-clay, models, busts, bas-re- 
•, etc, may be formed of it ; and 
irticles, when dry, are susceptible 
igh polish, and r«-ry durable. 
ie While of an Egg* well beaten 
quicklime, and a small quantity 
erf old cheese, forms an excellent 
titttte for cement, when wanted in 
rry, either for broken china or old 
meotal glassware. 
■sent for Broken China, Qlate, 
— The following recipe, from ex* 
nee, we know to be a good one ; 
being nearly colorless, it possesses 
nlages which liquid glue and other 
•is do not: — dissolve half an 
e of gum acacia in a wineglass of 
■g water; add plaster of Parts 
seat to form a thick paste, and 
r it with a brash to the parte re- 
st to be cemented together. Several 
Ice upon our toilet table have been 
ltd moat effectually by this recipe. 



Lime and Egg Cement is frequently 
made by moistening the edges to be 
united witb white of egg, dusting on 
some lime from a piece ot mu*lin, and 
bringing the edge* into contact. A 
much better mode i* to slack some 
freshly-burned lime witb a a mall quan- 
tity of boUm'j water ; this occasions it 
to fall into a very tine dry powder, if 
excess of water ha* not been added. 
The white of egg used should be in- 
timately and thoroughly mixed, by 
beating with an eoual bulk of water, 
and the slacked lime added to the 
mixture, so a* to form a thin paste, 
which should be u***i speedily, as it 
soon sets. ThU is a valuable cement, 
possessed of great *trcngth, and capa- 
ble of withstanding boiling water. 
Cements made with lime and blood, 
scraped cheese, or curd, may be re- 
garded as inferior varieties of it. 
Cracked vessel* of earthenware and 
glass may often be usefully, though 
not ornamentally, repair**d by white 
lead spread on atrip* of calico, and se- 
cured witb band* of twine. But, in 
point of strength, all ordinary cements 
yield the palm to JwTery s I'atent Ma- 
rine Glue. It is not atfticted by water. 
it is made as follow*; — Take one 
pound of India- rubber, cut it into 
small pieces, and ditsolve it in about 
four gallon* of coal-tar naphtha, the 
mixture being well stirred for some 
time, till perfect solution has taken 
place. After ten or twelve days, when 
the liquid ha* acquired the consistence 
of cream, two Parts, by weight, of 
shellac are ad<icd to one <^ the liquid. 
This mixture it put into an iron ves- 
sel having a discharge • pipe at the 
bottom, and heat applied, the whole 
being kept well stirred. The liquid 
which flows out of the pipe is spread 
upon slabs, and preserved in the form 
of plates. When required for use it is 
heated in an iron pot to about 248* 
Fahr., and applied hot with a brush. 

The Sea Cement, which is em- 
ployed by instrument- makers for ce- 
menting glass to nu-taU, and which b 
very cheap, and exce^ingiy useful for 
a variety of purposes, is made by melt* 
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fog in |*«n* **r iiliMlf roaln, on* part 
#»r H*"* *»*, ,mkJ then atjmng in 
MtmUmttf \m* flirt of fad odtfo of 

VMti.i .-..i. - i hi m^ powder, and pro* 
idmiAly Mr#// *W, Thja <$Mtiftt ro* 
ijUlfH lo trti fuelled befora o*t>, AH#1 
It tullf'M^ IwtH JT lb* oltp" H *" 
vrlitlOl M I* Nj'i'llttfl fll*< warned. A 
|Mfn» fN|flMli| if J « wmm' *IimI psMnllnr 
ollftfft*!*^ fMlif 1**4 I I " ■ 'id i-,, 

on, I fldftflf h'rf t ll 4, ftf}d It. t« MhmJ' l<y 

mMMm* ^mII'iw wft* witb nit miiiiiJ 

1)44*01% ''I "^'(, Mf of Wifflftton lUF 

i ,. i ,,i j lur) "fiMue, bot tbe 
mini, <HffL' lb* latter fo* a mf ftdl 
MlNii I NHmM^ Ity ft* beftrfe, *0m« 

drM vj M.iifiH r*^, (wiring in mind 
mti mmiuvuttj/ mm'k* t Tt will be 
***n \i»* in iik.i^ brolton aubatafltia* 
witb a fthtab eemeot i* diaadtan-- 
tageoa*, tbe otyeet being to bring tbo 
aur&oa* aaelosely together ma pnaaibta 
A* an illuatration of a right and a 
wrong wtty of mending, we will *np* 
j^M a plftatef of l^in figure broken, 
Tbo wmin way to mend to i* by a tbiefc 
paate of plaeter, whleh make*, not a 
joint, JJWt ft bnteb, 11m right way I" 
mend U )a by meauaof wone well-made 
oarpefltor'a glue, wbleb, being ahaorhad 
i« the porous ulaafer, leates merely ft 
film entering the two aurfaeea) and If 
well done, the figure J* stronger there 
than elsewhere, 

Matftty GofflOfli- This i* om-= 
irioyed tiff mftk log asuperurr coating 
to inside walls, but, must not be eon- 
fbunded with the mitt ittmtiflt ft in 
made l*y o*»*4og iw«»ofy p«tM of well- I 
w«*b«d Mod *»7»e*l nb»fp nftoi! wMb 
two p»H*» of hfbftrg" «wt owe of 
ftw»bly-bWH*w1 ftiol ftl»*«liw| f|ob<kliof^ 
io floe rf^y powder.. TbN l» mmle lof«» i 
ft pttHy, V »«^Hfg wlib Dofteed oil, 
It nelA in ft few IfoMM, Imyiog fbe »p- 
pimtMHmitt ll^bt »i*im« > ftrtd wwfoeoHoo 
H| ft* It mat be frwjoeMly emplotwl 
With ftdfftowge io fepftfrlog brokeo 
itoM«-worii ^ft*» *M»p»j, by rtlHog «p tbe 
Mining pfttfte, Ibe employment of | 
itothfto eefoeot y oltt^te^ ete., fbt mft* 
*o«^y woffc, bftHily wmm witbio th« 
iimifa of Avmmik mftoipolfttioM/ 






tmvfu 



i fb« iagwdif 

I l<lifillll>Mf MUM 



^ * --' ii'* ( bHbio^ y«y ift* 

N*i»dw Mtil* • I mI" Mrr'l 

!*'< MiMi'4- >,r j^h h Nijgj 

|fti> ( t*M uiiiiti 

I F fU «rt| |i r I,' f( 

« IMHAMK I ' km ftoy <jpi0tty 
iff Iij«jmmm o)i f «#r bftir ft pfrtti mh A 

> m nil j' -' ' »«f v«i»el tMtwJH 

ot«fMi umi Hi* ^niiMHt bfeftkiogi th# 

V^i^f ir-Hiftj, f«M 1 1" mfif« tbftO ON* 

Uif»<l tlullj pui h mm | *low4r*,ifif H 

M.-^iMHwiu Hum m mklt«M m wNii 

^piirwli ibu win lw koowtt^fcy 

^M*lioit ib^«M»r|t in n4krfift«d Hyf"" 

It * nli tbe <lm'>/» II ink^iiioi 
'i Unttlm \htiu 6# _„ „ 

!*'*'» r II Iftifl 'm!'1 MrnMi ii «MI 

iiMni^bi. bwk iii Urn doo«i#t#m*y MM 

fftilrul Wilb a IMIU A M^bftOKet !«## 
MIM 1,^ ft W**M 

pound of km ftp e^ii', {tut into ii bom 
wiHi hair h pint of mmm^^ Ktif fttw 

ul'ii^llr, M^ft dur H will bo Hi far 

i |; - !■ H m ri enoldipb 

MtOOfiAKff friift IjAOMA -- Mil 

Ate pMfAft of good gloe io eigbtoeo «o 
twenty part* of wftttf fto-" ft Aufi ftod to 
tbe |)/|oid inM nine pn^fM of rook eandy 
ftnd tbree pftftn of gnm ftfftbfo/ tb# 
muiot-e e»n Iw lntn»bed opoo pftjj 
while lokewftfm j it fceepft woll, i 
not utielt f/ygetbef, ftnd wbett moiot* 
lolbeteff firmly to UaU\p* t Pw Ibo 
Iftbelft of ivodft or fteltiief w«tor bottbtfj 
it ?a well to prepare ft p**te of Mood 
tfp nfmt mi(\ gloe, to wbteb tintmti o»l, 
tftrnieby ftnd torpenfin* bftfo tmn 
tvhM in tbe proportion fit Unit m 
onnee of e«eb to tbe pound, Jj*t*ri* 
pre^mml in tbe (titter w»y do Oo^ Ml 
off in d«mp Hlftfai 

WftmM Wtt&i^MAo ft ftbftftg of 
eommon gloe ftnd wafer, of tb# OM' 
ftbtteney of ltnne«d oil, ftnd apply w*tfc 
a bfoab to tho wall, \mn§ (MM to 
go over etery part) tbe t«#p and but' 
lorn aboold bate mtmti*\ at ten ti on . 
Apply tbe papar in tfio oeoal way, 
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To Soften Putty and Remove 
Paint — To destroy paint on old doom, 
etc,, and to soften putty in window 
frames, no that the glass may be taken 
out without breaking and cutting, take 
one pound of American ncarlash, three 
pounds of quick-* tone lime, alack the 
lime in water, add the pearlanh, and 
make the whole about the consistence 
of paint Apply it to both aide* of 
the glass, and let it remain for twelve 
hours, wnon the putty will be softened 
so that the glass may be taken out of 
the frame without being cut, and with 
the greatest facility. To destroy paint, 
lav the above over the whole lnnly 
with an old brush (ait it will spoil a 
new one) ; let it remain for twelve or 
fourteen hours, when the paint can be 
easily scraped oft 

To Remove Old Putty.— Dip a 
small brush in nitric or muriatic acid, 
and with it anoint or paint over the 
dry putty that adheres to the broken 
glass and frames of your wiudowH; 
after an hour's interval, the putty will 
have become so soft as to be easily re- 
movable. 

Remedy for Smoky Chimneys.— 
If a chimney is built near a wall, or 
any other obstruction to the parage of 
the wind when it is blowing from the 
side on which tho chimney id erect*!, 
the compression of the air in the vi- 
cinity of the wall is such that it will 
seek every ore vice, stove-pipe and 
chimney through which to escape, 
thus producing a draft the wrong way. 
To prevent this, raise the top of the 
ohimney above surrouuding objects; 
this is generally effectual. 

How to Read a Gas Meter. — The 
veracity of gas oompauies is often 
called in question by consumers of that 
article, though with hdw much justice 
is not, of course, for us to decide. 
The employes of the company main- 
tain that they deal houestly by their 
customers, and the latter, knowing 
that they are in the power of the 
company, often pay their bills feeling 
dissatisfaction. The matter of dissat- 
isfitetlon might be easily remedied. 
The process of reading a meter is 

98 



almost as simple as telling the time of 
day by a clock, and may be acquired 
by any person of common intelligence 
in ten minutes, liciow we give a brief 
explanation. 

At the top of the meter is placed a 
small tin case, three or four inches 
long, which opens by means of a little 
door in front, and discloses a plate 
with three small dials, about an Inch 
in diameter, which are furnished with 
one pointer apiece, moved by cog- 
wheels and pluious on the inside, 
which, in turn, are made to revolve by 
a large wheel propelled by the passage 
of the gas. The circle ou the dial is 
divided into ten stiacos, numbered 
around the edges with figures like the 
dial of a clock. Tho dial on the 
extreme right indicates, by means of 
its pointer, the burning of 1 00 feet of 
gas; the dial in the middle indicates 
the burning of 1000 feet; and tho dial 
on the left the burning of 10,000 feet. 
For instance, the three pointers all 
stand at cipher. Tho pointer on the 
right hand dial having moved from 
cipher to figure one, indicates that 100 
feet of gas nave been commuted. If it 
move to the two, 200 feet, and so on. 
until the pointer has gone around 
the circle, and apiti reached the 
cipher, when 1000 feet have been con- 
sumed. 

When this point has been reached, 
the eye will be directed to the next 
dial, when it will bo found that the 

{winter has moved to the figure one, 
udicating that 1000 feet have been 
consumed. The pointer on the first 
dial continues on, and still marking 
the amount passing. Suppose that at 
the end of tho first month the pointer 
on the first dial stands at eight, that 
on the second between one and two. it 
is easy to understand that 1800 feet 
have been consumed. When the 
poiuter on the second dial reaohes 
two, that on the first is again at 
cipher, indicating that 2000 feet have 
been consumed. Thus it goes on until 
the pointer on the second dial has 
made the circuit, which indioates that 
10,000 feet have been oousumed, when 
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tho pointer on tho third dial will Ntand 
at ono. Thin, In turn, with an ontlro 
revolution, indicate* that 100,000 foot 
havo boon coiuumed. Taking tho 
throo dial* In connection, tho ox not 
Amount of cubic fool may thu* bo a*- 
cor tallied, commencing aiiow ovory 
time 100,000 fool have run through tho 
motor Ami lioon consumed, 

Now, to ascertain tho oxnot amount 
of ga* which will ho consumed during 
tho coining month, Inspect tho dial* of 
tho motor on tho (Irat of tho month. 
Tho pointer on tho loll hand dial per- 
hftiM *tand* between tho ttiruro* i\ and 
7, Indicating 00,000 foot, Tho pointer 
on tho middle dial Mauds tatwoon A 
ami (I, Indicating A000 foot, and tho 
pointer on tho right-hand dial stand* 
between 7 nml 8, indicating 700 fool. 
You thu* havo a total of <To,7<>0 foot 
of ga* previously consumed, Hot. tho 
figure* down, and at tho ond of tho 
month again inspect tho dial. Tho 
right-hand dial MamU. porhu|Ni, uoarly 
a* hoforo, and Mill Indicate* (10,000 
foot. Tho mlddlo ono ha* tuovod on, 
and Miami* hotwoon 7 mid 8, indicating 
7(MM). Tho right hand ouo ha* made a 
tiumhor of revolution*, and Miami* ho- 
twoon I and 2, hidioatiug 100 foot. Wo 
thon havo a total of 07,100 loot. Sub- 
tract from thin tho nutuhor not. down 



at tho beginning of tho month, ami 
you havo 1100 toot of ga* consumed. 
Multiply thin by tho prioo por ouhlo 



foot, and you havo yourga» hill for tho 
month. If housekeeper* would tako 
tho trouble to do till* thomsolvo*, they 
would untUfy thotiiMclvca, and ho utiro 
to guard against m Intake*. 
Bow to Dotoot Escaping Gai, 

If your ga* bilU *ccm loo high, or you 
havo the ovidetieo of escaping gaM by 
mumo of miicII, hut not positively mo, 
tako a rem ling of tho motor when no 
burner* are in use, and alter an hour 
or no repeal, tho reading, and if ga* I* 
oacaolng it will bo shown. To do toot, 
tho locality of tho leak I* often a more 
dltttoult mailer. Tho first thing In to 
roo that no humor* havo boon left 
turned on by aooldout, whloh In often 
tho lumo whoro tho cock ban no *toj> } 



and U oaiwod by tho nook being turnod 
I martially round again no auto opon tho 
vouU Imperfect stop-cock* aro, for 
thl* reason, dangorou*, and ahould bo 
at onoo removed 

Tho next thing to do In ordor to 
dotoot a leak I* to try tho Joint* of tho 
ga*- lilting*. Tho sen*o of amoll will 
frequently ho MiilHctonl by bringing 
tho faoo near tho *u*|focted joint; a 
lighted taper or matoh hold noar tho 
Joint l* a more certain plan. If ga* 
in escaping, it will tako tiro at tho loak. 
or If too Utile to burn steadily, It will 
momentarily oatoh and extinguish In 
little pulls. 

Hornet lino* tho ga* o*oapon (Vom tho 
Joint* or Imperfect pining bet woon tho 
oeiling and (loor, or lie hind tho walli 
or enslngs. 

if beneath tho floor, tho aottao of 
smell will generally dotoot tho aoctlott 
of tho tloor tinder whloh tho loak la, 
a* it OHeape* owing to it* levity up- 
ward* through tho crevice* of tho 
lloor, and penetrate* tho carpot, If 
there be ono. I f bracket or *ido burn- 
er* am used, and tho o*cajdug gaa In 
behind the wall* or easing*, too orov- 
iee* in the owning*, or tho o|>oni»ur 
where the pipe enter* tho room, will 
lot tho oMCupiiiic ga* outer tho room 
mlflloloutly ut tlie*e point* to litdioato 
numewhat nearly the looation of the 
leak. 

Ju Much ease*, tho pronor war in 
/ifirr to apply a light U\ tlio orcvlowi 
or easing*, but to turn olf tho ga* at 
the meter ami send for a gaatlttor, 
otherwise an explosion may occur, 
Involving serious consequence*. In 
on! I nary leak* of gas fixture* ami 
pipe*, whether at the Joint* or at tho 
attachment of the burner, tho littlnjr 
or burner shouM bo unscrewed, and 
white loud or common bar *o*p rtlhlwd 
In the thread*, nml thou screwed! homo 
again. This can oOeu bo done with* 
out any aid from a gusli It or. 

How to Dotoot Oouutorfoit Hot* 
- K&iiminc tho vignotto and picture* 
on tho note ; *ee if tho facoa look natu- 
ral. The eye* *hould bo *o perfect that 
the while In oloar and tho pupil dii 
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tinct The etothing should fit well, 
and show the fold* clearly, and should 
have an easy, graceful appearance. The 
sky should be clear, or soft and even. 
This would indicate a genuine note. 
But if, instead of the above, the fea- 
tures are indistinct, the eves dull, the 
clothing stiff and ill-fitting, a coun- 
terfeit may be presumed. 

All circular ornament*, or rulings 
around or on which figure* are printed, 
should be uniform and regular ; the 
shading or parallel ruling and the fine 
line* and curves in genuine notes are 
perfect, but in counterfeit notes there 
is an absence of uniformity and finish. 

The letters and figures should lie 
uniform and regular, the lines and 
curves of which they are composed 
without breaks, and parallel with each 
other. All small figures and letters on 
a genuine note are always well exe- 
cuted, but in counterfeits not so. 

The signatures should be well ex- 
amined—the genuine has a free, smooth 
stroke. Counterfeits usually have a 
cramped appearance; and even when 
they are lithographed, thev have to be 
traced over with ink; thin gives a 
ragged edge to the lines and an irregu- 
lar stroke. 

ttometiuies a note is altered by rais- 
ing the amount; this is done bv cutting 
out the genuine figures, and inserting 
or pasting in figures of a larger de- 
nomination. In such cases, the dif- 
ference in the paper and the color of 
the ink may be seen ; but the best and 
surest wav to detect these altered notes 
is to hold the note up to the light ; the 
parte pasted in can be seen. 

As counterfeit money is generally 
taken in a hurry, and during a press 
of business, or through carelessness, 
all hurry and confusion when taking 
money should be avoided, for with or- 
care counterfeits may be de- 
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Simple Method of Ascertaining 
Jmitb, — Dr. Oarriere, of Ht Jean du 
Hard, in reply to the offer of the Mar- 
quia d'Orches, of a premium of twenty 
thousand francs for a practical method 
of determining death, furnished the 



following, which he says he has prac- 
ticed for forty years : Place the hand, 
with the fingers closely pressed one 
against the other, close to a lighted 
lamp or candle; if alive, the tissues 
will be observed to be of a transparent, 
or a rosy hue, and the capillary circu- 
lation of life in full play ; if, on the 
contrary, the hand of a dead person 
be placed in the same relation to light, 
none of the phenomena are observed 
— we see but a hand as of marble, 
without circulation, without life. 
I To Light a Dark Room, in which 
; the darkness is caused by its being 
situated on a narrow street or lane. 
i If the glass of a window in such a 
j room is placed several inches within 
: the outer face of the wall, as is the 
general custom in building houses, it 
will admit very little light— that which 
it gets being only the reflection from 
. the walls of the opposite houses. If. 
1 however, for the window be substituted 
another in which all the panes of glass 
are roughly ground on the outside, and 
fluj*h with the outer wall, the light 
from the whole of the visible sky and 
from the remotest parts of the opposite 
wall will be introduced into the apart- 
ment, reflected from the innumerable 
faces or facets which the rough grind- 
ing of the glass has produced. The 
whole window will appear as if the sky 
were beyond it, ana from every point 
of this luminous surface light will ra- 
diate into all parts of the room. 

To 8older Lead Pipe- — I* some- 
times happen* that leau pipes are acci- 
dentally cut in excavations and other 
places, and the water cannot be con- 
veniently shut off to repair it. First 
stop the' leak by a bandage around the 
pipe, or cut it in two, and drive a plug 
into each end of the pipe, then place a 
few quarts of powdered ice and salt 
around each end of the pipe. In a 
few minutes the water in the pipes 
will be frozen. Then remove the 
j plugs, and solder the Joint as quickly 
as you can ; the ice will soon thaw out 
of the pipe, and the water flow through 
! it as usual. 
j Pipe Joints to Water - ClovU, VfoaV 
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taw*, (Stata, » r 4*. The old plan of 
cementing the lend pipes to closet 
pans, etc., is very ohjcclmuahlo. Take 
about lour indicant rubber tubing, iu- 
aort tho load pipe in one end, and 
draw tho other end over tho arm or 
nook of tho pun, and html ouoh end 
with a tow turns of copper wire. In 
this way a cheap, durable, ami water- 
tight joint is obtained. 

Marking Cutlery. Tako a quarter 
ounce each of alum, hluo stone [r>\\\- 
phata ni copper), ami oommou salt, 
pound all together ami dissolve in a 
quarter pint of vinegar. fo\or that 
portion of tho artiolo to ho marked 
with wai, thon draw tho letters with a 
largo noodle through tho wax down to 
tho surface of tho motal ; now into 
tho linoa pour some of tho above uiik- 
turo, ami allow it to roiuain half an 
hour, thou oloau all otf, ami tho motal 
will no fouml permanently etched as 
mark oil with tho noodle. 

To Soften Hard Water, Professor 
Olarkc of Soot I a ml has obtained a 
patent for softening water obtained 
from ohalk or limo formations, by 
tnoau* ot' quicklime itself, whioh pre- 
oipitatoH tho soluble carbonate hy 
converting it into an insoluble into 
whiting, in faot ami so deprives tho 
water of it.i hardness. 

To Cut Iron or Brau. Tako tho 
steel spring from an oUl corset ami 
hnok it on tho edge with an oh I chisel 
01 knife, making (ho teeth art noar 
together a* possible, ami uniform in 
•i/o. This is easily done hv placing 
tho chisel on tho edge o( tho spring 
ami striking it lightly with a nam 
Mor; thou place tho chisel as noar tho 
out t»o made at tho ridgo formed hv 
tho chisel will allow , again strike with 
tho hammor, ami continue tho opera- 
tion until you have throo or four 
inohea in length. With tho Haw ho 
made ami a littlo kerosene [o\\) a har 
of iron oan soon ho out in two. 

How to Bore Holes in Glair 
Any hard stool tool will out glasa with 
groat faoility whou wot frooly with 
oamphor, ilt^Holvtul in turpontiuo. A 
drill ho 10 may ho used, or ovon tho 



hand alono. A hole hored may be 
easily enlarged hy a round Ale. The 
ragged edges of glasa vessels may al*o 
ho smoothed thus with a Hat tile. Flat 
window glass may he oaaily sawed 
with a watch-spring aaw, hy aid of 
thia solution. In short, the moat hrlt- 
tlo glass oan ho wrought almost an 
easily aa hraaa hy the u»e of cutting 
toola kopt constantly moist with the 
camphorued oil of turpontiuo. 

To lYr Oi.aim to auy ahape t with 
out a diamond, hold it quite levol 
uudor wator, and with a pair of strong 
scissors clip it away hy small hit a ftviu 
the edges. 

Ventilating Waterproof Cloth. 
India-ruhhor and oil-oloth oa pea ami 
coats, although porfootly waterproof, 
aro unfit for w oaring during warm 
rainy wont hoi, l»ocau*e thoy retain the 
perspiration ami prevent the Ueooasary 
ventilation required for the hody. The 
host light capos tor soldiers and trav- 
ollora whou marching during wot 
weather, are made ot what is oalled 
"Tweed eh^th," projmrtnl as follows: 
lake two pounds and four ounces of 
alum, ami dissohe it in ten gallons ot* 
water; in like manner dissolve the 
same quantity oi sugar o( lead in a 
similar quantity of water, and uuv 
the two together. Tho cloth is im- 
mofticd tor one hour in the solution, 
ami atinvd occasionally, when it in 
taken out, dried in the shade, washed 
in clean water, and dried again. This 
preparation onahlcs tho cloth to repel 
water like the leathern of a duok'.i 
hack, and yet allow* the |M<r*pirati%m 
to pass somewhat floolv through it, 
which is not the ca.io withgutta percha 
or India- ruhher cloth. 

Tho sulphate of load is formed in 
this manner, ami enters into the pou« 
ot' tho cloth. It is an insoluhle sail , 
hence, tho reason why it make* the 
cloth waterproof, while, at the same 
time, there is suttioient r\nuu in the 
interstice* to allow the |>or*piration 
and heat from the hody to eaoapo. 

Tweed cloth is light, and not ex|*eu 
•ive; it is also soft and pliable, ami 
capable of Wing rolled up into small 
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bulk without permanent wrinkles 
being formed in it. We have fre- 
quently prepared oloth in this man- 
ner, and nave found it to answer an 
excellent purpose in rainy weather : 
while at the same time, in color ana 
appearance, it does not differ from un- 
prepared cloth. 

A Grindstone should not be ex- 
posed to the weather, as it not only in- 
jures the woodwork, but the sun's rays 
harden the stone so much as, in time, 
to render it useless. Neither should 
it stand in the water in which it runs, 
as the part remaining in water softens 
so much that it wears unequally, and 
this is a very common cause of grind- 
stones becoming " out of true." The 
grindstone is a self-sharpening tool, 
and after having been turned for some 
time in one direction (if a hard stone) 
the motion should be reversed. Sana 
of the right grit applied occasionally 
to a hard stone will render it quite 
effectual. 

Permanent Ink for Writing in 
Belief on Zinc — Bichloride or pla- 
tinum, dry. one part ; gum arabic, oue 
part; distilled water, ten parts. The 
letters traced upon sine with this solu- 
tion turn black immediately. The 
black characters resist the action of 
weak adds, of rain, or of the elements 
in general, and the liquid is thus 
adapted for marking signs, labels, or 
tags which are liable to exposure. To 
bring out the letters in relief, immerse 
the nine tag in a weak acid for a few 
moments. The writing is not attacked, 
while tke metal is dissolved away. 

dure for Cold in the Head. — In- 
hale hartshorn through the nostrils 
six or eight times a minute until re- 
lief is obtained. Then after an hour 
or so repeat again. This remedy is 
used in France with good results. 

Domestio Hints. — Why is the flesh 
0/ sheep thai are fed near the sea more 
nutrition* than that of others /—Because 
the saline particles (sea salt) which 
they find with their green food gives 
purity to their blood and flesh. 

Why does tke marbled appearance of 
fat in meat indicate that it is young and 



tender t — Because in young animals 
fat is dispersed through the muscles, 
but in old animals it is laid in masses 
on the outside of the flesh. 

Why is some flesh white and other 

£h red t — Wnite flesh contains a 
jer proportion of albumen (similar 
to the white of egg) than that which 
is red. The amount of blood retained 
in the flesh also influences its color. 

Why are raw oysters more wholesome 
than those that art cookett t — When 
cooked they are partly deprived of 
salt water, which promotes their diges- 
tion ; their albumen becomes hard 
(like hard- boiled eggs). 

Why have some oysters a green ting* t 
— This has been erroneously attributed 
to the effects of copper ; but it arises 
from the oyster feeding upon small 
green sea-weeds, which grow where 
such oysters are found. 

Why is cabbage rendered more whole- 
some by being boiled in two waters, t — 
Because cabbages contain an oil, which 
is apt to produce bad effects, and 
prevents some persons from eating 
" green" vegetables. When boiled in 
two waters, the first boiling carries off 
the greater part of this oil. 

Why should horseradish be scraped 
for the table only just before it is r#- 
quired t — Because the peculiar oil of 
horseradish is very volatile ; it quickly 
evaporates, and leaves tho vegetable 
substance dry and insipid. 

Why is mint eaten wtth pea soup t — 
The properties of mint are stomachic 
and antispasmodic. It is therefore 
useful to prevent the flatulencies that 
might arise, especially from soups made 
of green or dried peas. 

Why is apple sauce eaten with pork 
and ooose t — Because it is slightly 
laxative, and therefore tends to coun- 
teract the effects of rioh and stimu- 
lating meats. The acid of the apples 
also neutralizes the oily nature of the 
fat, and prevents biliousness. 

Why does milk turn sour during 
thunder - storms t — Because, in an 
electric oondition of the atmosphere, 
ozone is generated. Ozone is oxygen 
in a state of great intensity ; and oxy- 



308 



YOU ankI— i'm* t*m,I 



tirgntiiti HiiUimiitmi, ttt*ili«i|| milk jii'0- 

ti^ii^U U10 imy unit, 

lk'Ay tiiHut ma vhurHiHtt if/ wptiw u#* 
W*M /hWwv ttutttrt lipomiup Ihn 
MOtimt nl' Btiiilnu;, tngptliPf wUh A 
lMml*rtttp tieu rep uj warmth, utittupri tl»P 
i^IU in w It Sim l-hp tmttoi : U imiiiIIiipiI Mi 
htlft»tj III* ilifttnigftutul Int iuillm«(<4 in 
link**, Mini tilllitiaudy ouhprw hi Urge 
Ittttftftiit, 

H'Allf <« Mf Ml* UU>uhf Whit*h Hf'I'tHH* 
MMthtiW* UjttiH i'Awmi / It tH M *|imtitttl 
lit I'Uiil&iirt, nr ttiliitlin vegetable, whit»lt 
tuny l»0 tliaihmlly 40011 wIipii nuttiitiitotl 
by u mutt 11 living glit**. 

WAy uc* #»i«*«> ti/ /An ftwifa «j/ A/n/ji 
muVP fowl**' than n/W*/ TI10 tplitlnf- 
ItPM Hi 1 iuii|xltimo4 nf limit i* ilplpf- 
MiMpU by Hip 11111011111 n( 0*0101*0 II10 
ttuiwltui Iimvp tiitilptgiutp. II0H00 Hip 
wing ntf a Itiiil (tint t«ltlplly walk a, ami 
lb* Ipg 11C tt I'inl tlwt i»hlplly 111 00, 1110 

fcUe Ml 1 ml l0Ui|0l' ( 

M'Ajy i/nwi fat ft&fuentty oum A*W- 
mhtf llni'ttiiw, by iu ttlitnnlttitt w»- 
Mnii imi Ihp guuuittl niiiitiUlluii, in 

Wltil'il Hie hlttlll |mil|pl|itttt'a, Ui0 
H0IVniitt t'liiigPoUiuia wip uvi>iphmip 

H"Ajy 11*0 (»/m//m*j(|/ amtwth mut thutinfj 
auijmw tn+t mlitj'tnl Jin' hut wmthvi t 
ItpPttllap lit0V iptlm'! HI (111 II Imnk 
tllP myu nt (ltd mill, whluh mip ihna 
l*|0VPli|pi| !)|i|ii |toltn( IMl tlt^i II10IU. 

Why l« (<n>t>0 ottithitttf u'Htmvi thtta 
tlfjht i»f/«i>/i>« if/ i/hwS llpimilau Ihti 
lliliftp ilt'PiiA nHi'luaro a dhntllMI nl wailit 
Hit, wlllpll Ilia tight illPQ* ohillo nil! 4 
(ill (Iip AUliiti itmnuii, wimlleit aillnlpa, 
though imt wuMimi 1 in |.|tuiuoniv0Q J 
ttjijumi tiii 4 liy kopnilig wttllil Mil Mi'tti 
ill th» liuily, 

Whyohmtfitthp nutter /'uwW ttfmn fa* 
fa at tho tmitiny faint f Mm ♦titan It 
l'Pl|lllluq lliu !oni|mltttuie 11! liullili^ 
Wut0l ; lu 0HI.IU1I lli0 l'0tuilUl nil lit 1 ' 

ttm. 

Why tlotm tht> fimt injuoiim i»f tpit 

titHHHHHt UHtti> ifH'MJl* (hilit (hi> *t»Hi«4#i/ t 

|lti|MtllGi0 I lin HioL luhlaitiii, U I lie WuIpI 
tiH0ll lrt ttt (I10 hulling I0IUJI0IUIIII0! 
tltlltul ll|i tlld 0tManltMltl 111! lit ihn Urn, 

while lli0 A0011111I wttl-01 iP0r>iv0« inily 



tb*» biHnr mitrm^ n«|ijiUw} by lb* 
tauuiu Mobl ill* tea. 

IVAjy f6«M a hmui-ikm i{f rtjhhii* 

|tlu0 IN tit* uitiitultHutmfcftFy milur uf 
jmln iihiiiu;*, wbiub In Mm rtiuinlttUiiM 
ul' the itliiiiilti 0(iii»ji|0j|ii*n Mini hair, 
Why are ^//uii', ufiMif/f, w r+d tmluw 

Mitrthh fa If jiPmHH i\f d\wk hiHf HHil 

tmmvtwUm t 1I0hhm««i (himp mibiN, by 
nuiilrMMi with U10 iluflt nliiii »ini httir, 
hImiw in the greater ttilvttiiittg^ ih««i« 
iwlvtm, wliiln ili0> oitriub 1)10 huw ut 
blttnk. 

Why h tt ihtimtp jjrptn J\nH*ruhk to 
iultp fituHlh WiMjttp.iriuH* f ■ - IWttiUHi ll 
llii|mi(4 tt hmiunmi iu htnilt iMinihin^ion* 

I'nil, ilfct imui|iltiuioiiitti , y iMiliir, buiiitf 

ipllpujml |||MI|| UI00II, 

Why in tit/ht \)wt% HtiftwurtthU tt* 
rHthty tHHHjtlv.iiuiHtf Itcsmtu** it in- 
nitmtipw ihn miliimn, Mini httri iha ultbvt 
nC |ii : iiiliiiiitig Mil uvmbtmlW M|i(N*iur« 

liMl'0, 

Why ia vfatut mt UHfitvttrtihhi tmhr/kr 
»wy kiwi iff tmmiit+iiuHf lbH*U«<> 
iptlpKiing .V0II11W, (htiy miuiMolid iU«l 
tint whnit it \» pi0n0ut iii (I10 »kiu or 
hull, nhiiiign I1I110 iiilu ^10011, Mini tfivp 
in un ullV0 0»»n»hl0*iuii m JttiuuUnwl 
bulk. 

Why in Mitt* HUituhb tt* brttHeHpnf 
llriiwuiap li inhWla iil : ttltg0i tttnl tttl4n li» 
H10 iltllktl0Ati tit' ll»0 iuiiit|iUuiitllt 

Why tfa htu» npiht itwM'fi* /A# tmrn 
ftUmnnf llpntititip they liiiniiiiab ibp 
plluiti of iha nimi|(ltiiig ittjrH ul litflil, 
jual mm lh« I1I110 u^lnM nvnr |i)mlit- 
giH|ihln ttlinlina tllmliiiiiliua lltP 0rt0*»i 
til iHiiuiu ut.yo (hut wuithl lnjiiit* Ihp 
ilpliKitlu iiiiHitiaapb uf iibulttgitt|iby, 
A Npw (iitra Air Fnvvr >iid A|ru«. 

,!||ni Md i||0 lihill lu Oiilllillg (HI, «l*ll 

ni ihp (n|i nl tt luiiu^liiiilii ni nUiu mill 
ritiwl ilnwn mi yum bttinU ami foel, 
I1010I tiiipinuqi, Ymi iipvpi iliil btti«loi 
wmk in ymii IH0, nitil wlmu yuw ntrlva 

Mi Ihp linlltiitt, iliolPNil nl MltttkilMJ, y«H* 
will llml ymitapll ptlftlliu. IpiI III tlif 
Itt00« ttltil liPtaiiiiiitg IVPPly, (I tiltl lltn 
ftt runup*! pi Pillitti* Htttitn III Ihn nrthll 
In nU|i|nii t y iiiiiapIC. tt will 0lt0tt| d 0ni0, 
bpyiiitil n ifutibl i hutwhpthnr liniiilhU 
itttunp in hunt tittti, wp will iipvpi Ml 
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jrou, nor need 70a care to know. Try 
it It won't cost you near as much as 
quinine or patent medicine*, 

When travelling in Europe, some 
yean ago, we had a severe attack of 
colic, and was told if we would crawl 
down stain head- foremost, it would 
cure it, we doubted ; but the pain* 
were so severe, we were ready to try 
anything ; so down we went, — and 
hard work it was ; but we forgot all 
about the colic. I It is good exercise 
— lilting cures are nowhere, compared 
to it Lazy people do not like tins 
cure, but it will (for the time) cure 
even laziness. 

To Remove a Fish-bone, or any- 
thing sticking in the throat, take a 
fresh hen's egg, break the shell, and 
■wallow the contents raw. 

To Restore Faded Writing.— 
When writing by common ink has 
become faded by age, so as to be nearly 
or quite illegible, it may be restored to 
its original hue by moistening it with 
a eamelVhair pencil or feather dipped 
in tincture of galls, or a solution of 
ferrocyanide of potassium, slightly 
acidulated with hydrochloric acid. 
Either of these washes should be very 
carefully applied, so that the ink may 
not spread. 

Sharpening Lead Pencils.— A nar- 
row blade — a pen-blade — should be 
used for this purpose, as the back of a 
wide blade is almost certain to break 
the lead point just before the point is 
finished. A little thought will readily 
ehow the reason of this. 

Removing Gorki from Bottles. — 
Sometimes a cork is pushed down into 
the bottle or vial which it is desirable 
to remove. A very effectual way to do 
it is to insert a strong twine in a loop 
and engage the cork in any direction 
most convenient. It can then be 
withdrawn by a "strong pull," the 
cork generally yielding sufficiently to 
pass through the neck. 

Loosening Ground Glass Stopples. 
—Sometimes the ground glass stopples 
of bottles become, from one cause or 
another, fixed in the neck, and cannot 
be removed by pulling or torsion. An 



effectual method is to wrap a rag wet 
with hot water around the neck, and 
let it remain a few seconds. The heat 
will expand the neck of the bottle, 
when the stopple cau be removed be- 
fore the heat peuetratea the stopple 
itself. 

SQUINTING.— Squinting fre- 
quently arises from the unequal 
strength of the eyes, the weaker eve 
being turned away from the ob- 
ject, to avoid the fatigue of exer- 
tion. Cases of squinting of long 
standing have often been cured hy 
covering the stronger eye, and thereby 
compelling the weaker one to exer- 
tion. 

Method of Ascertaining the Stat* 
of the Lungs. — Persons desirous of 
ascertaining the true state of the lungs 
are directed to draw iu as much breath 
as they conveniently can; they are 
then to count as far as they are able, 
in a slow and audible voice, without 
drawing in more breath. The number 
of seconds they can continue counting 
must be carefully observed ; in a con- 
sumptive, the time does not exceed ten, 
and is frequently less thau six seconds; 
in pleurisy and pneumonia, it ranges 
from nine to four seconds. When the 
lungs are in a sound condition, the time 
will range as high as from twenty to 
thirty-live seconds. 

To Avoid Catohing Cold. — Accus- 
tom yourself to the use of sponging 
with cold water every morning on first 

{getting out of bed. It should be fol- 
owed by a good deal of rubbing with 
a wet towel. It has considerable 
effect in giving tone to the skin, and 
maintaining a proper action in it, 
and thus proves a safeguard to the in- 
jurious influence of cold and sudden 
changes of temperature. Sir Astley 
Cooper said, " Tne methods by which 
I have preserved my own health are — 
temperance, early rising, and sponging 
the body every morning with cold 
water, immediately alter getting out 
of bed, — a practice which i have 
adopted for thirty years without ever 
catching cold." 
How to Prepare Sea -Water.— 
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There cannot be a question that by hi 
the Hi rap lent plan would conelat in the 
evaporation of the aea-water itaelf in 
large quantities, preserving the rosult- 
iug Halt in chwely -stopped veaaela, to 
prevent the aluorotion of moisture, 
and vending it in this form to the con- 
sumer ; the proportion of thin dry, 
saline mutter hiring titly-aix ounce* to 
ten gallons of water lean three pinu. 
Thin nlau wad miggeated by l>r, K. 
MohweiUer, for the extemporaneous 
formation of aea-wuter for medicinal 
hatha. The proportion ordered to be 
uaed la eix ounce* to the gallon of 
water, and stirred well until dia- 
aolvcd. 

Indelible Ink to Mahk Linkn 
with A 1*kn. — Twenty two parU car- 
bonate of aoda are duaolved in eighty- 
Ave of distilled water, and twenty parte 
ofpulveriacd gum arahic are tfimised 
through the niriistruum. Kleveu part* 
of nitrate of ail ver are tlien liouetled in 
tweuty parta of ammonia. The mixed 
fluid* are next warmed in a flask, hy 
which they become grayish-black, and 
partly eoagu luted ; sulwrtpmntly hrowu 
and clear; then, when ebullition com- 
mences, very dark, ami of such a eou- 
*i*teuce that it will How readily from 
the pen. 

lNiuci.uti.K Ink foii Maukinu 

1JNKN Willi »S|'AM!»8 Oil HlKNCU, 

I'latkh. -Five parta nitrate of silver, 
twelve pnrtt» distilled water, tivo purl* 

tiowtlort'd |!iiiii aruhic, seven parta car- 
lonateof buila.anil ten parta ammonia. 
Mix the carbonate uf andu and the gum 
uruhio in the diMillcd water, then in 
a nciiurutc MTtfifl, tlisHolve the nitrate 
of ailver in the auimonia, then mix the 
two liipiidn and heat (hem in a flask, 
until it acquire* a very dark tint. 
Uoth of thc&o inks heroine blacker hy 
washing. 

" I *i«h uwvy iti.iii kim* tui.nifiK Uw In ki'oj» nut 

til II." i.uld iiuUiM. 

An Agreement in a contract be- 
tween person* in do ur retrain from 
doing certain thing;*, 

A ( 'ontii Acr, to be binding, must he 
mutually understood, If matle uuder 



oompuUlon. or procured by fraud, It 
may lie voided. 

A iViNTHAirr may be orally, or in 
writing. If formally agreed to, either 
orally or hi writing, it ia special. If 
luferred from the act* of the parties, it 
ia an implitxl contract. 

A Hon i) ia an instrument in writing 
under aeal. The jiarty giving the bund 
acknowledge* hi* iudehtedueea to a 
certain amount, with a provision that 
if the party who givea the bond dots* 
tome particular act (for which the 
bond wan given aa security) than the 
obligation ia void, otherwise it ahail 
remain in full force. 

lmoiri, Lunatiiw, common drunk- 
arda, minora, and thoae incapacitated 
by age or iutirmity, are nut competent 
to make contract*. 

Tun Huhjiuth of contract* muat be 
legal acta or transaction*; but illegality 
will not he presumed, it muat be 
ahown. 

(U>n tract* to do illegal acta are 
void. The law will not compel any 
pcrmm to break it, or enforce immo- 
rality. 

Tin: uk must be a valuable oon*i der- 
ation in contract lo make it valid— it 
may ho relationship or affection. The 
coiinideraliou may not lie adequate, but 
it iiuint have some real value, and must 
be tUated. 

A Win it kn contract muat ooutain 
the whole of tint agreemeut; oral testi- 
mony will not he admitted to vary it, 

liuon i- a mi is esncntial to a valid 
contract ; fraud will make it void. 

I'AitTitCri to a ron t rat-t are *tippo»*d 
to know (he law; their ignorance in 
ndatioti to a question oi htw will not 
invalidate a contract ; but ignorance of 
thc/cjrf exi'iise* an illiterate mau who 
signs a deed which is read to him 
/o/rfe/y, and will invalidate it. 

An Aiiignmeut is a transfer in 
writing of the title or iutereat* uf one 
party to aunt her, and ia only valid 
when made in good faith. 

An assignment made with intent to 
hinder, delay, or defraud creditors, is 
void. If made for the benefit of end. 
itors, it muat he an absolute aurrvuder 
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of all the debtor's effects. If anv 
effect* are secretly held back, it u 
fraud and punishable. 

An assignment, like anj other con- 
veyance of land and other property, 
must be acknowledged and recorded. 

No particular form is required. Any 
language showing an intentiou to 
transfer an interest is sufficient 

Know all men by these presents, That 
I, A. B., of Boston, in consideration 
of one hundred dollars, to me in hand, 
paid by 0. 1)., have sold and assigned 
to 0. D. and his assigns, all my 
right, title, and interest in the within 
written instrument, and to the pro* 
oeeda thereof; and I do hereby au- 
thorise him, in my name or otherwise, 
but to his own use and at his own 
cost, to enforce the same according to 
its intents. 

Witness my hand and seal, this 
seventh day of August, 187 

A. B, [seal.] 
Executed and delivered ) 

in the presence of f 

Arbitrations and Awards. — An 
agreement by parties to refer mat- 
ters in dispute between them to other 
parties for a decision, is called a sub- 
mission. 

The persons to whom the point in 
dispute are referred, are called arbi- 
trators. An award is the decision 
rendered by the arbitrators. 

The submission may be withdrawn 
by either party from the arbitrators, 
any time before the award is made, 
the party so withdrawing paying the 
whole costs. But if the award is made 
in writing, it can be enforced. 

While an award must not embrace 
any extraneous matter, it must em- 
braoe everything submitted ; must not 
be uncertain in ita character, but spe- 
cific in its terms, and clear and dis- 
tinct in language. 

In ordinary cases of arbitration, it 
is usual for each party to name a per- 
son as his arbitrator,* and for these 
arbitrators so appointed, before consid- 
ering the matter submitted to them, to 
appoint a referee; this referee must 
be satisfactory to both arbitrators, and 



he must consent to aot in the matter. 
If the two arbitrators come to a deci- 
sion, the roferee is not called upon to 
act ; but if they cannot come to a de- 
cision, the points in dispute between 
them are submitted to the referee, 
whose decision is final. 

AFFIDAVITS. — An affidavit is a 
statement in writing, subscribed to by 
the party making it, and sworn to 
bo lb re a notary public, or other quali- 
fied officer. 

RECEIPTS. — A receipt is a writ- 
ten acknowledgment of payment, but 
it is not absolute in its character. If 
error or fraud can be proven, the re- 
ceipt will not stand. 

A receipt given for money wherein 
the person signing it is to use the 
money for a certain purpose, is an 
agreemont, and will bind the giver of 
the receipt to use the money as de- 
scribed in such receipt. 

A receipt given in full of all de- 
mauds, is only good for its face. If a 
larger amount is legally owing, it may 
be collected on proof. But it may be 
rendered good for the full amount by 
referring to it as a compromise, and 
stating that it is given as a settlement 
for the greater amount. Where it is 
intended to be a legal release of all de- 
mands, it is better to take a receipt in 
the form of a release, stating a consid- 
eration. 

j.^/\ Pwladiolpma, March 10th, 187 

Received of A.'B., fifty dollars ou 
account. C. D. 

^100 Nkw York, February 8th, 187 

Received of A. B. one hundred dol- 
lars, in lull of all demands for labor to 
date. 0. D. 

I, A. B., of Chicago, in consideration 
of one hundred dollars to me paid by 
0. D., the receipt of which is hereby 
acknowledged, do hereby release the 
said 0. D. from all demauds of any 
kind or nature which 1 may have 
against him. As witness my hand and 
seal, this tenth day of June, 187 . 

A. B. [SEAL.] 
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A BUI of Ex*hftBf • U mi inning 
mmt in writing drawn l/v one peraon 
upon another, rejpieeiiug him Ut pay * 
mm of Witney to a third pereofj, or Ut 
kimaelf, ttr to hie order, absolutely and 

Hi eJJ HVWlM. 

Whan no lima far payment ie etated, 
they urn [my Ma on premutation, 

Wiiei* no pi a** i* named far {my- 
Went, they «bould \m preeeutad at turn 
pl*K* of buaiueaa, or at lha rmuianat, 
of lha muiaoiar. 

|^| I'HU.AUhMUIA, May Id, 107 

Thirty day* after data pay to the 
ordar of John Jouee, two UtuulruL duL- 
Ian, for aiujmnl of maruhaudina, Feb- 
ruary H 1*7 

Vidua wxivad, and charge the earne 
in OiUUtUUl of Jouu Jo HUM, 

To JJgtfiiy ilAHMH, I 

Albany, N. v. ) 

awwj Hwum, Mumu UU, U7 

At aright, pay Ut the order ttfti&irua 
DavU, one Uimdrtd and itix tLtUaru, far 
balen'te of anu t unt Ut date. 

Value revived, and charge the game 
Ut tujumnl of 

(lUAM.UH t'A&MAb. 
To JlKWJiy AfcHMfcAJ/, I 

New York. ) 

A Promissory Mot* i» much the ( 
tame an a l/ill of exchange, being a { 
written promUe \ty one peieou to pay 
Ut another per«ou a i-A-iiain hum of 
money absolutely ami at all event*. 
If made payable to order, it in nego- 
tiable. 

4*joo Vmhiiahv 24 Mj, JUT 

four month* after date, J promtttti to 
pay to the older of A. J J., toy hundred 
dollar*, value received. (J, J J. 

tyj/fU. Jw.r l«t, JH7 

Ten day** after date, f promise to pay 
to A . (i., //WW? k anil t til diilkirt, value re- 
ceived. ''. I>. 

A Judgment Vota i* a note with 
power of attorney attached, authorizing 
tin* holder to enter up judgment if it 
la uot paid when dnt t 



$700, 3^#Twr, Sum JM, l#7 

four sw/otba arW dnUt, f |^o«u«# 
t/> \my Ut CharU* dtim, or onto, uwm 
uuudrad dttiinn, far valim raWv«d| 
with fuiArMtt 

A nd, in default of pity meat, I hmdty 
*\t\Htint A . 15,, or ajjy ulUtriwy+IUbm, 
Ut a|/f*ar in any wtmt of r&vtrd, mi any 
lima, Ut waive the aervh^ id prmtmt. 
and vonfam a )wifeinaut in favor of mtti 
Charlea Uol^a, or hia a*»igo*. 

Wiliieaa my hauti and ami, luii 
twelfth day of J una, J 47 

J'tfJMP Jo* Jttf. [MKAt,) 
^//«< (Iwtktiu Autri^Af, 

A UtUr of Crtdit U a letter writ- 
lan by one |/eiv/rj t/# another, requa*' 
inj/ him t/> asivaiwjs monay, of edl 
go^xia Ut the bearer or |>er*ou named, 
and uiMiertakiug that the debt wMdl 
may lie th ua wtnlrarXati ahall be |Mid, 

1'u tM »**<*'* u, Aajfaat 44, 1*7 
Mm«h. J. H, k. Co., Vulum fit., Jf«v ftrffc, 

(JtttdUmen; Mr, ttdwin JafMea te 
wnning Ut New York to buy good* for 
hi* buaiuea*. Will you \>hmm deliver 
U# hi ut goo/i« t// any amount not over 
two Ihounand dollar*), and 1 will na\d 
my naif atAUtunlaiAa Ut you far the 
amount, if Mr. Jamea doea not pay 
you. 

I'leaae inform me of the amount 
yon give him <n<iit for, and, if Undar 
fault in j/aymeut, ad viae me imai*? 
diately. 

I am, gentlemen, your obedient aer- 
vant, I'UAWMiJW J. WiiJ,iAint 

A Promise to pay a/imetblng, nU 
money, ia not a promiaeory «ote, U*t 
an order. 

When given for a <*rtafu anvmt 
of money, payable in men:bandi*«, 
and the payment in not made withhl 
the lime mentioned, the amount 4M 
be <:olJeeted in money, It <jau he %* 
nignad U» other parties by indoraemeol> 
tM). CmiAho, July ititk, W 

Thirty day* after date, I promiae to 
pay iieury Miller, or onler, thru 
hundred doWam. in goo/i mert.'beei' 
able hay, at market price, 

Joiiti D. Ualu 
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A Dae Bill In idmply a written 
acknowledgment by ono peraon that a 
oertain *um U duo to the pornon 
naiuod. 

Homtdn, Oth Jun«, 187 . 

l>u© John Hull ou demand, aovonty 
dollar*, yaluo received. 

Frank Huiik. 

An Order i* a written roquuat from 
ono person to Another. 

IUmhin, 9th Juno, 1»7 . 
To Henry J •mm A To. 

l'loa*e i my to John II all, or order, 
ono hundred and tllty dollar*, mid 
charge the aamo to my account. 

FltANK HtTHH. 
A Cheok presented at a hank where 
payable, for certification, and marked 

Kood by the proper olileor* of the 
ank, will hind the bank to pay it. 

A person i* not compelled to accept 
or pay the draft of another, although 
ho may owe him am much, or a larger 
amount of money, utile** he received 
•uch money for the purpose of protect- 
ing mieh draft, except ho be a banker ; 
in thin cane, if ho hoIdH enough luiuU 
of tho drawer, he must pay it. 

An Agent i* ono authorised by 
other* to act for them in tranaactiou* 
with other parties, and may be either 
anccial or general. Hiicclal la when 
til© agent is authorized to act in cer- 
tain jinac*, or capacity named. 

Tho appointment may be in writing 
or orally) or implied from tho action 
of tho principal, without allowing any 
express authority. 

A Faotor can aell good*, deliver 
thorn, and take payment therefor. 

A Broker di libra from a factor in 
that ho only arrange* the bunt n cm* for 
two principal*, but hi* Intught and 
■old note* bind both partic* to a con- 
tract. He may reeelvo the purchase 
money o«/y whrn authoriwi to do **>. 

In contract for Male, tho title doe* not 
pa** to the buyer on delivery. If tho 
condition he made that tho title *hall 
not pan* until the good* are paid for. al- 
though thoy may Undelivered at ami re- 
main in the *toro of tho purchaser. 

When irood* are aofd, and only 
require delivery to complete tho con- 



tract, If the person buying thorn ref\i*o 
to receive them, the seller may retain 
them, and, flrst giving notice to tho 
buyer, may toll them, and, If lost from 
It, "ho can recover from the rcfunor. 

Landlord and Tonant. -Tho per- 
son from whom house* or laud* am 
holden, or rented, i* the Landlord. 

The person who hold*, or rout*, a 
hnu*c or laud, in the Tenant. 

A leano i* a contract, by which a 
landlord empower* a person to take 
poN*ca*ion of a certain hou*o or land 
in confederation of a certain rent. 

A lease for a longer period than a 
year mu*t bo in writing. 

1'RKrAUTioN. — In taking a lease, 
tho tenant *hould carefully examine 
the coveuantji, or if ho tako an under- 
lease, he should aMCcrtaiu tho oove- 
nauU of the original leano, nthorwlnc, 
when too late, he may find himaolf no 
rcHtricled in hi* occupation that tho 
premise* may be wholly u*cIc*m fbr 
his purpOHo, or he may l>e involved in 
nerpctual ditllcultics and annoyances; 
lor instance, he may find him*elf re- 
Ntrictcd from making alteration* con* 
vcuicut or ucccHMary for his trade; ho 
may lind himself compelled to rebuild, 
or 'nay rent in cane of llroj ho may 
tlnd himaolf subject to forloiluro ot 
hi* leiu«c, or other penalty, if he ahould 
underlet or as*igu hi* interest, carry 
on *ome particular trade, cto. 

t -ov kn A nth. - - The covenant* on tho 
landlord'* nart are u*ually tho grant- 
ing of legal enjoyment of the premise* 
to the lc**cc; the Having him harmless 
from all other claimant* to title; and 
nlrto for future a**uraucc. 

A tenant, i* not liable for taxc* unless 
it i* *o Htatcd in the lea*e. 

Ahhkinmknth. — llnlow* there he a 
covenant against assignment, a lease 
may be a**igncd, that i*. tho whole in- 
tcrcat of the le«*co may be conveyed to 
another, or it may no underlet; if. 
therefore, it i* Intended that it should 
not, it i* propter to insert a covenant to 
retrain tho lo**eo from assigning or 
underletting. Tenant* for term* of 
year* may assign or underlet! but ten- 
ant* at will cannot. 
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U>i. \.l t i,,L.i,t I noL talit no**t**iy,n of tlm nr'/otfty If 
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the mortgager perform the condition* 
of the contract, (the condition! of the 
deed generally are that the mortgager 
ahull within a certain time pay a cer- 
tain ram of money, and until that time 
he ahall pay intercut). All tho condi- 
tion* being performed, the contract be- 
come* void. 

He who give* a mortgago, is the 
mortgager ; he who receive* It ii tho 



A Conveyance is an absolute deed of 
transfer of land. 

A Trust Deed, is a conveyance for a 
special pur none, generally for the in- 
terest or a third party. 

A Quit Claim, in a conveyance of the 
Interest tho party had at the time it 
waa made. 

Oontraots for Labor for lens thnn a 
year, need not he in writing. If for 
more than a year, they should bo, and 
although it in i mulled that payment 
will be made, it is host to state tho 
amount, and how and when it shall bo 
paid, or tho amount may be withheld 
until the completion of term of service*. 

In the absence of an agreement, the 
reasonable value of the service* ren- 
dered may be recovered, but it must be 
shown that he was requested to perform 
the services. 

APPRENTICE is one, either male or 
female, who is bound by agreement in 
writing, to serve or work lor a certain 
specified time, in tho interest of the per- 
son to whom ho is bound. The em- 
ployer engage* to teach th* apprentice, 
either by himself or his workmen, his 
trade, calling, or profession, 

The agreement made is called an in- 
denture, and should state all the partio- 
ulars.such as the nature of tho business, 
the duration of the apprenticeship; 
and if wages are paid, state them, etc 

If the master to whom an apprentice 
is bound for a particular trade changes 
that trade for another, the indenture 
biuding the apprentice becomes null and 
void. 

App&bntici'b Indenture. — This 
Indenture witnesseth that J. M., now 
of the age of sixteen years, son of C. 
M., of the town of , in the County 



of — — , of his own free will and ac- 
cord, and with the consent of his father 
(or mother), place* and binds himself 
apprentice to A. B, of ■ ■, master 
carpenter, to learn the trade, or occu- 
pation of a carpenter, and to serve the 
said A. II. as an apprentice for the foil 
term of four voars from tho date of this 
indenture. iVurlng which said torm of 
four years, the nam J. M. shall, and 
will well and faith tally serve, and de- 
mean himself, and be just ana true to 
the said A. II., and everywhere will* 
lugly otwy all his lawful commands: 
that he shall do no hurt or damage to 
his said mauler, in hi* goods, estate, or 
othcrwUo : that he shall not traffic, or 
buy and soli with his own goods, or 
the goods of others, during the said 
term, without his master's leave: that 
ho shall not, at any time, by day or 
night, depart, or absent himself from 
the service of his naid master, without 
his leave; but in all things, as a good 
and faithful apprentice, shall, and will, 
demean and behave himself, to his 
said master, during the said term. 

And the said A. H. doth covenant, 
and agree, to teach and instruct the 
said apprentice, in the said trade of a 
carpenter, after the bout way and man- 
ner that he can, and to find, and allow, 
unto his said apprentice, meat, drink, 
anything, knitting, ami appartt, inducting 
linm, and alt other neoe**arie$ t in tick* 
ne** and in Smith t meet and convenient 
/or *uch an apprentice, during the farm 
t\fore*aid ; and at th* expiration of Ms 
*aid term, shall, and will, give to hi* 
mid apprentice an entire new suit of 
vfathe*, of a ca*h value of Tnirty-fiw 
dollar*, and a new *et of oartienter'* 
tool*, ((f a ca*h value of forty dollar* ; 
and for the true performance of all, and 
singular, the covenants and agreements 
aforesaid, the parties hereto bind them- 
selves, each unto the other, finally by 
these present*. 

Witness our hand* and seals, this 
day of in the year one thousand 
eight hundred and 
Signed, sealed, and ) A. B. [seal. 

delivered in pre*- > J. M. seal. 

enoe of J 0. M. [seal,, 



aee 



YOU ABKl— I'til* TBLlJ 



fdlwtHf t Ik* ***» nf *f+ tfitf tat f*r H*i«fc ( /\*<- IH* 






HliUfnln f 



r«wWy, 



X 



#*•• 



PARTNERSHIP ban nMoelnthm 
of two or wort* pernnnn, to enrry utt a 
biiHln^H. mtil to *lmro the profit* ami 
lotwe*. The emit wet timy ne nrnl, or 
In writing, It In nlwAyn beat to hnve 
U In writing, mitt *tnte wlmt tht* bun!* 
D0MM In, wlmt eiteh pernon (m to ilo, 
how the prutltM Are to hr» pnhl, ete. 

I'AHnmhlpn tuny be goner a! or npe» 
elnl. 

OenerAl jwrtneri»hlp ttmy he enrrled 
on titular (hi* nnme of otin or mow 
of the iwrtnerw; nml n I though mi ohl- 
wtftblliintKl hUNlne** ttmy be enrrled on 
tinder Hie twine of the former pnrtner*, 
A new hmilne*N enttitot lie MArted In the 
nnme of a pcrnon not Interested In the 
Arm. 

If no provUlon In nwde In the 
Agreement, one purl iter ennnot plnoe 
Another nnmnn it* it pnrtner tit tlte ft rut 
without ilin ontment of the other. It' 
he Pihottht *ell not hi* Interest, the 
buyer woiihl only he entitled to the 
Amount wltleh It. would reAtlw nller the 
debt* Were pithl, 

A pnrtner ImMiorljrht to u*e the nnme 
of the ftritt lit hi* littllvldunl bu*luew», 

Hpeelnt pint-tiera tire those who fttr* 
nUh money i'nr intpllnl, nod nre not, 
llnhle beyond the noiotittl they tturee 
to Invent' In <li« huoitttvt*. To form a 
npeolnl purttirmliip, it eerttuVnte must 
he signed nod nekmwtedgod hefore a 
Notary I'tihlle (or other proper oflloer), 
giving the mime tit" the ftrm, the tin 
tore nf the hiialuesn, the unities nml 
fesldetiomol nit the pnrttierii.tlte Amount 
of money eimtilhittetl by the Hitee.ini 
pnrlners. nod the dnte tit wltleli the 
pnrtu emtio in to hep, in tint I termltmte. 

A WILli ^ »o limtrunmtit In writ* 
ItiKi hy whleh « perMiitt mttkeH (IUpo»l 
tlon of \\U propriety. The pewott 
iimkhiK It nIiouM utttte f\illy nml 
plftlttly ItU loteotloo, o*eMerlhe prtip 
erty hy llM extiet loottthoi, ttiol perMoim 
hy their proper tminetf In Aill, 



Tli© iteman making a will \% tsiUfid 
Ut0 U^utor. who rnunt write hU own 
imme In ftill nt the eml of th* will, 
Ami muni he Attested by two witnw«s 
who Hhouht write their re*l<leno» iiftor 
their immen. 

If the tewUtor In mmhli*, fWim Any 
ettone, to nitftt Itln imme, he nmy requjwt 
nomn on* to write It thr htm, Th« 
perMon m HlKnlnff the te**<«tor*t* nAW* 
intuit aImo write TtU own imme, In th# 
prenenee of two ttther wltnewen, 

A (Hinttill. In nit Addition to A will, 
either Altering It or explaining, And 
mmtt he nkiieil In the uttttte nmitutf M 
a will. 

N<» WlMi 1« Vamo t>ltt.lW IT If W 
WltlTINd, ttltfttett nt the ft Hit or Mid 
thereof by the te* tutor, or by *omt» 
other penon In bin preMeit(H«| And hy 
hi* illreetlon. Ami *ueh nltfiiAturt 
mtiMt he mmle or ttoknowltMtjteuby th# 
te*Utor, hi the prenettee of twonrmon 
wltnewieM, All of whom mtmt beprw»» 
ent nt the Hnme time ; ntol nuch whV 
iteMieM nuiMt nttent niol *uh»eTlhe th» 
will In the prewettee nml with lb 
kttowletlgeof the teMntor. 

A Wli.1, oil fniUi'lt. oNON MAM 
ennnot he nltered or tevoketl, Ullt«P" 
thrtoigh A nlmltnr fttrmnl proeeM \tt 
thnt omler wltleli It wn« tttmta, or by 
>iome other writing tleelnrltig An lit* 
tent hot to revoke the mtme. Ami exe* 
etited In the mnnnei' In wbleh Alt 
ortitlnnl will 1* required to hennwute»l, 
or by the burning, t^enrlog, ov ntherwlw* 
ileal iitylng ibe unme hy the teatAfor, «r 
bv nome pnrnon In hit* primeoei« nml hy 
\\\n illreetlmt, with the Intent Ion of it' 
yoking the Hnme. 

Nn wti.i, mi fmiifit., or Any pnrt 
of either, thnt hn« nnoe luieit reyolwl 
hy nny or nil of thene wrt», imiii be re 
vtvetrngAln, tutlenM It he executed In 
the nmitner thnt. a IVenh will or oodlotl 
U retpilretl to l>e, 

Ai.TMtiArtoNtf in Wtt.t^on (toot 
vum require the nlgimture of (he ter 
tntor nml of two wltm»««»i* to be mnde 
upon the mnrglii, or ttptoi noine nthrr 
pnrt of the will, opponlte or ite«r to thn 
Altemtlon, 

WllMIlM I'mWHHTY IH(^»ttlltnNn\' 



LEGAL AND BUSINESS INFORMATION. 



867 



and of different kinds,— or even 
e inconsiderable, if of different 
i — and to be disposed of to married 
tier persons, or for the benefit of 
ren, for charities, or trusts of any 
iptton, it is absolutely necessary 
proper that a qualified legal ad- 
should superintend the execution 
ewill. 

HEN A PBRSON HAS RESOLVED 

r Making a Will, he should 
t from among his friends persons 
List to become his executors, and 
id obtain their consent to act. And 
advisable that a duplicate copy of 
rill should bo entrusted to the ex- 
>r or executors. Or he should 
wise deposit a copy of his will, or 
riginal will, in the office provided 
ie Probate Court for the safe cus- 
of wills. 

B FOLLOWING IS A SIMPLE FORM 

y ill:— This is the last will and 
ment of J — B — , of Brooklyn. 
York : I hereby give, devise, and 
Bath to my wile. Mary B — , her 
, executors, ana administrators, 
er and their own use and benefit, 
utely and forever, all my estate 
effects, both real and persona^ 
soever and wheresoever, and of 

nature and quality soever; and I 
>y appoint her, the said Mary B — , 
sxecutrix of this my will. In wit- 
whereof I have hereunto sot my 

this twentieth day of January, 
housand eight hundred and sixty- 
John B — . [seal.] 

fned by the said John B — in the 
inoe of us, present at the same time, 
in his presence, and in the pres- 
of each other, attest and subscribe 
lames as witnesses hereto. 
John {Smith, 

Brooklyn, N. Y. 
Joseph Wilson, 
New Haven, Conn. 

her Forms of Wills give par- 
ar legacies to adults, or to infants, 
direction for application of in- 
t during minority ; to infants, to 
id at twenty-one without interest ; 
fie legacies of government stock ; 



general legacies of ditto; specific lega- 
cies of leasehold property or household 
property ; immediate or deferred an- 
nuities; to daughters or sons for life, 
and after them their children ; legacies 
with directions for the application of 
the money ; bequests to wife, with 
conditions as to future marriage ; de- 
fine the powers of trustees, provide for 
and direct the payment of debts, etc. 
All these more complicated forms of 
wills require the superintendence of a 
professional adviser. 

It should be remembered that a 
false economy in saving the amount 
which an honest and competent lawyer 
would charge for his services in draw- 
ing up andcxecutiug a will, results 
sometimes in the squandering of 
thousands of dollars in litigations, after 
the death of the testator. 

A Power of Attorney is an au- 
thority given by one person to another 
to act in his behalf ; such authority 
may be special, or general. When 
special, the particular matter or busi- 
ness is mentioned ; when general, it is 
to act for the person in all matters 
or business that may arise. 

The person to whom the power to 
act is given, is called an attorney. 

An attorney cannot delegate his 
power without express permission from 
nis principal. A power of attorney 
may be withdrawn by revocation at 
any time, but its effect as to third per- 
sons takes effect only from the time 
they have notice of it. 

Know all men by these pres- 
ents, That I, A. B., of Boston, Mass., 
have made, constituted, and by these 
presents do make, constitute, and ap- 
point C. D., of Worcester, Mass., my 
true and lawful attorney, for me and 
in my name, place and stead, to 
[here insert the particulars], giving 
and granting unto my said attorney 
full power and authority to do and 
perform all and every act and thing 
whatsoever requisite and necessary to 
be done in ana about the premises, as 
fully, to all intents and purposes, as I 
might or could do if personally present, 
with full power of substitution and 
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revocation, hereby ratifying and eon- 
firming all that my Mid Attorney (or 
hU aubetitute) ehall iawfolly do, or 
oauae to bo done, by virtue hereof, 

Jk witnm whmqf. I have hereunto 
net my hand and *eal. thta fifth day of 
Much, IW 

A. B. [aJUfc,] 

Bailed and delivered) 

In the preeenee of V 

M.A. J 

Know aw kbit by THjoen f»*na- 
wrre, That wherea* J. A N of 1W t«n 
Mum,, by my letter of «uumt<v louring 
date of fifth day of March. IfiT r did 
Appoint 0. D,, of Worcester! Mjw* 1( 
my Attorney to [inmt ihv yurtiimfar*^ HJJ2J? 
A* by the Mid letter of attorney will £W 
Appear i Now know yi* thru J, the um m 
eafd A, B., do by theae prevent revoke, 
countermand, and make void ib« Mid 
letter of attorney, and all power mid 
authority thereby given, or ihhmk.i 
to be given, to the said 0. l>. 

Jn mints* whereqf, i have hereunto 
aet my band and aeal, thin tenth day 
of May, 187 

A. B. [HJUL.J 

Healed and delivered ) 

in the presence of > 

K..M. J 

Common Carrier!. j- E x p r e s * 
oompauie*, and peraon* who transport 
good* for other* an a business, aUo 
railway companies, owners of steam- 
boats, and stage coaches, who carry 
passengers, are common carrier*, and 
an such are liable for the full value of 
good* entrusted to thorn, if not deliv- 
ered by them as directed. 

They are also liable for damage to 
gooda while iu their possession, unless 
euuh damage In caused by the ele- 
tueute, or the acta of the common 
enemy. 

The liability of a carrier com- 
mence* aa aoon as he receive* them, 
and continue* until he haa delivered 
them, 

A carrier may reftiea to receive 
good* for tran*port, if the sender re- 
fuse* to pay the uaual freight charge j 
and if he takea them to be paid at the 



deetlnt o. he v hi tWin OMfl 

Until W I ■ U | "ill I. it In 

nauai for ^-, v.i tWir bill** u* 

declare ihnlr uofi-huMllty, but llil« 
will not eiwnpt them rVnm damage, 
loaa, or fraud, paused ritbnr by am* 
aion or commission of Lhttmitimti, or 
agent*. Hut they may mako e 
turn thai Mh'v will not bo anawerebtt 

tor any pM-'kiign (hi- |h JhUiml Mg* 
gage) DtjinmJ 11 tVlliiljl v*Ju«, mil.- * 

euen value* i* »tutw( umi paid' far ao» 
oordlngly. 

KARRIA01. — Mutual consent i* 
the baaia of marriage) no parthmlai 
form ia neoeaaary. The coneent of the 
parties to a marriage given baton A 
clergyman, a magistrate, or other m» 
utable witnesses,!* sufficient, Infen 
— that ia, male* under the am of tour- 
teen, and female* under the age ef 
twelve— and pewon* of unsound mind, 
eauuot legally marry i neither can a 
man who haa a former wito Urine, 
from whom be haa not been toety 
divorced, The consent of parent*, er 
guardian*, for pernon* under twenty* 
one year* of age, i* generally reqotred 
by an officiating minister | but It ia 
not legally necessary, 

If a man and woman, who art 
living a* man and wife, shall, in the 
presence of respectable wltneaaae, de* 
clare that they are man and wife, the 
declaration being made by one and 
assented to by the other, will oonati- 
tute a marriage valid iu law. 

Legal Prwciplea,— Aumuwiivti 
are above the law, 

A i*ttuao# finding property, on whleh 
a Reunite reward ha* beeu offered, haa 
a Hen upon the property found tor 
payment of the reward. 

Tun Law compel* no one to de 
impo**lbllUle*. 

Poaauaajo* is a strong point in law. 

U a person in making a aale ebow* 
a *peoimeu of the good*, it doe* Ml 
become a sale by •ample, unite* ao 
agreed, 

Evjmy Act between partial ia to be 
taken inoetatrongly against the maker, 

Vxwt Evinmran of the purport 
of a written document will po e*V 
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k1, if it is proven that the docu- 
, is lost. 

the Construction of contracts, 
Qtent of the parties must bo con- 
ed. 

man cannot take advantage of 
wn wrong. 

A man contract to perform 
in labor, and is prevented by 
iess from completing, he can re- 
• for the portion done. 
ntracth made on Sunday are void. 
18 fraud to conceal fraud. 
NORANOKof the law excuseano man. 
fi who is First in point of time 
;he beat title. 

unci pals are reaponsible for the 
of their agents. 

hen Contrary lawa come in 
Jon, the superior lawa must 
I. A new law will stand before an 
me. 

Legal Rates of Interest. 
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XoU, — In «>rae Statai It li allowed to cbarga a 
higher rata of Intereat, if a written agreement la 
Made; thla la callad the conventional rata. In 
thoae Statea wham no agreement ia nada f tba lagal 
rata only la allowed. 

To find the interest on a given sum. 
for any number of days, at any rate of 
interest : 



At Ave per cent., multiply the principal by the 

number of day*, and divide by 

At per ceut., aa abote, and divide by.... 

8 •• " " .... 



9 
10 
12 
16 
20 



72 
..♦JO 
..62 
.46 
..40 
,.M 
..30 
.24 
..18 



Table showing how many years it 
will take money to double itself at va- 
rious rates of interest : 
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?*#!«, trouJ4 ft &*&**. *o4, tlw*for* t 
if Km raiurii mm* not *p#*4ily, almi- 

Mf JNMNMflWWMSfltf JJ$U*t iOOIlOf Of lntOf 



V00 Aftlft— f'fcfc Tllfcfcf 



LooAMTf w, — \*W> or #m*ll imp 
ftoltote «bowl4 f tUufuUtft. upon entering 
on ftrioflrfpNipJug Mwmimim, eoo*i4*r 
jmM the o*tor* of tb* locality in wbteb 
tb*y propo** to <*rry on trluift, the 
number or the population, the nihil* 
*n4 wwittf of the people, &*ui the 
** lent to wbieb they ere *\rmuiy *up- 
plf*4 with the good* wbieb the new 
*4r*otorer propoee* to otter them, 

Vnw Mhmh mmuMM. -- -There I* 
A t*#4eft*y euiong *m*JI eepiuihri* to 
nub into new nefchljorbood* with the 
ofpeeteiJofl of miking m wwiy eoo- 
neetfon, I /mt rent* *i*o »erve ** en. 

ftlftNMftJOO lO tb*** bjUftliti**, W* 

bwe found, however. Jo our *» p* rf enee, 
Mwi tb* **Wy *ubun/*o piec** *chionj 
mmmAt Toey ere generally entered 
upon *t ttM» v*ry **rn**t moment ihMX 
tib «Ut* of the Utility will permit — 
often befrre tb* Jo>u*e i* tinwhed the 
tUnr* i* tenanted, wid good* expoeed 
for **Je — eyeo while the *treet* ere 
unpeyed, »f*4 while this rtmtU *r* ** 
rough «i4 uhLvtn ** country Une*. 
The muwiHWA i*. th*t ** tb* few 
fohebiteul* of tb**e ioeelitje* have fre- 

2U*ot eomwunhietion with «di*eeut 
wiw, they, ** * nutter af habit or 
of uUoUm, *upoly their fUU.t wnnut 
th*r<f*t; mt'l llw mimrhuh tUtu-ler rtu- 
\pnfa |/HiM;i|/ttlly fi/r t»o|/|/oii o|^o th« 
iw/;i4i-'//Ul ^//rgi'Uuh/4^* of hi* ofcitfh- 
bor, wbo oiolu U; l/H»g *//ua't|jj/^ 
fr^HO tb« rf'hettj^f nod hetur lonrk^l; 
or uihhi iUu tiUunuL* of tl*« w&tihir, 
wUw* mny mimaUm** f^yor Uim f#y 

iogly NooiMiriibltt. 

VkUAHLVM. -"WUil* ibo griMw U 
growing the li//riur i# i»Urviog ; " uod 
Inim, wliiltt ih* new diMinut i* l>^^m- 

iOg [>tot>l>\iA t ll#«s flllMk Of tbit tffOttU 

Ira/bftoogo *r« gf^uttMy 0*1*0 wo, no4 

141U op hi* nhHtter* jo*i <it Mm uim« 

a «^/r« «fioi4i/o* *|/4ji^l*(U/r *u<o* 

•v fwtfl by thi* uoooiotioo <tlr**4y 



now improwd #o#rfirtoo of (b# bww" 

of » wor* m jpftii r# r«n^ f* • pi 
IMv^Ud dbftrbl, Dm* to Miwt to 

t»hi^M» of *Umr *m uuwrl^tomimi 
hr ib« w*lf*r* of t\m m*il <Mm4+ 
\mniU ttntirdy upon tim frmmm 
with which hi* limluni trtook i#^)*#nM 
out iui4 rt^;i*^*1 by (rmh mpyUm, 

\*u,mkwuM* f — Not *#o«d4 M» 
*m«tii <«|/iuli*t«iiU |#r«&r op^friMW 
» Muhurimo di*trii!t, wi*#r« wmpmim 
U imn mtw*, *o4 r«ot* go4 r#«f tap 
l/urd*o*/HM* ; Mufr«gr« ^*uj*» pun^ 
tioo* which l*# wiil 4/^ »•*■*! to vW; 
Ho«lMMii4 Pttrtioohirli' ^wu/J 

OpfcOiog * »IIOp tO *«J/pJ> Wl'ttA Oi»; »a- 
Uno^rtim *U(MOrftoitMil 

ioh*hit#ot* of *o^mrb« 
tho*o who, liko biw*«if ; bi^vo MMtii 
iu> * uktmy fwMwu* fa Am mkfi m 
tuutuhmy. Or, if thi* bo not fa* mm 
- W tboy */« piM/plo of Mywiwt 
now**, wtw i/f*frr (tbo u 4dmm 
vilU" I// th* U^u b//»«w # ffjjiMflffat «f 

. 00 I/0U1 *\tU*j ihoy biivo tbo mmmm 
ri^iog ftii'i driviog (U/ ^wo,m4ww 

( on-fiL-r i:h//o*iog ftrticlit* of Ui*i* m4 

; I uinry frooi the \nmi uuuiM, mfaM 

! by Mil- tio**t di«ol*y. 

I Nmi;giMfriiM o* f^/Ki/MW.— flhl 
»iil/urbi»o *t//rek«fc(/«r *bool4, lt»W 
t//if ; c4/i^oj; hioi*clf (U^ *op|4yM{g <fc# 
mM**itU9 of life. If uogry ywyC* ji* 
l\kn Ut fcu-M their bro«4 from fly* w&V 
o^f; fio4 tii bring v^ga^biitj* frow /I 
loog dUiiujco woo (4 tivuiitutiy km # 
omtUff of ^0M»i'ier*bi* Ih&M4v*uUw> 
TUu Imkar, lUt UuU:hur. Out grow, 
isjU:., *re tiio*e wi*>/ fto4 Uwrfr l#»4i 
ftr*t fc*tttMi»l^i in *ul/ori>*o lorruMttift 
Ao<i oot ooi ii the** nr* 4>/iog IM0 
*h</ohi the uib/r, tio* uhmmnifm f thi 
hutur, the /irtt^er, tl/e Ivmfof, 0*4 
other*. e*|/e«t t>/ tfoo * retoro ffotkiik 
e*^it*l *od rew*rd ^/r LMr iMbof/ 

tlivuATY. in larger bMfgUtfiL 
wiiere e/oo|/etitioo *i^/uo4*, tbo /WMW 
dealer fre/iueotly ooUtri^ bbf 0Mffi 
powerful rfy*l i/y ooe eleoowi of MP _ 
ee**. whieh omy be «*44ed t// *4>y kgA jd 
witfoiUt w*t, l/ut e#uoot bo wUkkM 1 
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y lot ton* mn*t \w prepaid two cent* 
nlf «iti nrii. 

ANMIKNT I'AMI'ltl.KTH, lieWNpa- 

matfimnew, mid periodical*, one 
fur every two ounrca or iViu-lioii 
of. 

TTK.IIM TO PKUHONH lint found lit 
lllce addre**cd, iimy be forwarded 
ly other olllce without additional 
ji«« ; lint letter*, when mirn de- 
m! according to their addic**, can- 

10 rcmailcd without prepayment 
i ml aye tit lelter rate* by pontage 
pN alllxcd. 

UllHTIiATinN. The fee for rcgi*- 
>U to liny part of the I Jnil«-fl Htale* 

eentM. Thin charge in exclusive 
;» proper pontage. Hot h th« registry 
lid the pontage miiHt he prepaid hy 
p*. 
1 dome*fic registered package* 

he charged ut letter t ate* of pont- 
ile ItATK OK I'liMTAfJK Ih one eelit 
neh two oimei*H or fraction thereof, 

11 pamphlet*, occanioual puhtieii 
, tlilliMieiit lieWHpitpei'H, hook 
i*cripl* and proof *lieei«, whether 
•eted or not, luitpH, print*, cngrav- 

blank*, flexible pattern*, not. ex 
llg twelve ounce* ill weight, 
>le card*, phonographic pilper, let 
IVclopc*, pimtal envelope* or wrap- 

card*. paper, plain or ornamental, 
^graphic reprc«»cnlalioii* ol differ 
vpe; Need*, cutting*, hilllw, root*, 
ncion*. to he left, open ut the end* 
•xiuuitmtion mid (excepting hook 
iincriplMiiml corrected proof) mu*t 
lin no writing other than the 
e**. 

»OKM t NiuupleM id' metal*, ore*, mill 
and mcirhandrtc, mi' to he 
jed two eentM fur eaeh two ounce* 
action thereof. 

kCKAUKHof *ced*, root*, bulb*, mid 
ih, not exceeding four pound* in 
hi, are to he mulled ut n prepaid 
igeof one eent for oiieh two ounce* 
Yaclion of mi ounce. 1. Ha Id 
agen niUNt he nut up no that the 
mt*can he readily examined with 
lenlioying the wrapper*. I!. Healed 
made of material aulllelently tran*- 



pnrent to allow tlm content* clearly 
without open i up may Imi toted for hurIi 
matter. ft. Thin, u* well a* all other 
third clan* mail matter, mu*t In* fully 
prepaid hy fKmtage Htfimp* afllxej, 
otherwi*e the Name ahull not b« for- 
warded. 

Wkkki.y Nkwhi»ai»khm (oiiii copy 
only) *ent hy the ptihliHher to net mil 
Mtilmeril>eri« within the county whuro 
printed ami published, frrr. 

Aw, Ini»k.( r.NT puhlieatioiiN are hy 
law excluded from the I JiuUm] Htatert 
mail. 

Nkwhdicai.kkh may Mend newMpaiwr* 
and periodical* to regular MiilmcriWa 
at. the quarterly rate*, in the *ame man- 
ner a* puhliNlier*, and may al*o rcccivo 
them fro in publisher* at HulmcribotV 
rate*. In both ca*e* the pontage: to Imi 
prepaid, either at the mailing or do- 
livery otllce. 

When (he United Htute*ofllclal pout- 
age entrie* on the letter* received from 
Ureal, lirititiii or the Continent of Ell- 
rope are in rat ink, the letter in to l>o 
eou*idered iih paid, and i* lo ho de- 
livered accordingly ; when in bhwk ink, 
a* unpaid, ami (lie poatago i* to bo col- 
lected on delivery. 

KOKK.IUN 1*<>HTA<1K. 
7b bluataml and Ireland. 

Letter* (if prepaid) ('» cent* per | or. 

Newnpapent " 2 cent* each. 

7b Frauct. 

Letter* 10 cent* per | ox. 

NewNpaper* *2 cent* each. 

7b Germany. 

IfOlliTH i\ rent* per i ox. 

Newapaper* it ecnta each. 

7b Jtahj. 

Letter* it) eenU per \ o». 

Newapaper* •! eenU uax'.h. 

7l» //i/«m. 

I'Hler* 11 cent* per | OE. 

New*papem f» eonU iw^h. 

7b tSmmliu 
The poHtage on a ninglo letter to or 
fVom < -auiula 1**1 x eent* per half ounce, 
if fully prepaid; ami ten conta, if un- 
paid or IiiNUlllelrutly paid. 

Monuy Orden. The mo*t eonvo- 
ultMit, eheitpiwt, and Htife*t way to aund 
ainiill HUiiiH of money i* by poat-oflloo 
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you ask!— i'll till! 



money orders ; they can be obtained at 
meet of the poet-oAeea. On applica- 
tion at the office they supply a blank 
torn, in which the person sending the 
money states the amount to be sent, 
the name and address of the person to 
whom it is to be sent, also the name 
and address of the sender. The form 
so prepared, and the amount of money 
named, is giren to the postmaster, 
who will then give to the sender an 
order, which must be sent to the person 
who is to receive the money, on the 
receipt of which, he will present it at 
the post-office of the town where he 
lives, and receive the money therefor. 
The charge for the money order is : 

Wm mam not exceeding HO 14 cents. 

Orerfftasri not exceeding SO lft M 

« m\ u » » 40 90 «• 

« 4$, « " " ftO....... 2ft « 

No single order for more than fifty 
dollars will be issued, but a person 
may take out as many as three orders 
at one time, payable to the same 
person. 

Foreign Money Orders are also 
issued by the United States post- 
office to Great Britian (England, Ire- 
land, and Scotland), to Germany, and 
to Switzerland. The person sending 
the money fills up the blank supplied 
by the postmaster, and pays to the 
office the amount desired in United 
States money, and receives an order, 
which he must send to the person who 
is to receive the money ; the person to 
whom it is made payable will pre- 
sent it at the post-office of the town 
or county where he lives, and he will 
receive the gold value of the money 
paid to the United States post-office 
In the money of the country where he 
is living. The charge for these for- 
eign money orders for the United 
Kingdom is : 

For sums not sxcsedJng $10 2ft cents. 

Orsr $10, and not exceeding 90 60 M 

* 20 •* ** ** 80..,.,....,. 7ft ** 

" SO M M " 40 $1-00 

" 40 " « » ftO 1,2ft 

The charge for money orders for 
Germany \b : 



Oref$ft,s*d»e4 

" SO, " 

* so, - 

- 40, « 



so- 



ft* • 

- TS « 
•JUS 



.US 



The charge for money ordets for 
Switzerland is: 

For mm aot exceeding $10., .^^.^ lft cent*, 
Orer $10, s^srt exceeding SO....™- SO M 

" SO, « » - S0.....„ TS - 

" SO, • • « 40. $1.00 

« 40, « « - ft0..„~~.t» 



Time and Distance TnWe. 



N«w Yutfc Oil?...,.*,*. 

VhiMAiphi*, P* , 

lUlrimur*, Md,-, „ 

Wa>lilii((oii t D. C-..„. 
Kkbjii-ji^l, V ........... 

W*w Orlann*, La.,.,... 
Htmtr«tf| t fTuiifU 

W L*Mi(f ( Mm, ..... 
CLudniMll, Ohio 
Jrnhnnit]j«l"lrt, I ml 
(.'irlijinhiiii, ()»!& .. 
Dsfretl, Mich 
BuIIaIa, N, T, Jf ,.,. 

Clll<!Hf(U r J J t 

0l4Vf falirl. Otllft „ 

ffhn IIj>k, vv V* 

f'ltbl'iirg, I** 

Alb4ny.ll, Y. 

Boston, lli« 





niwii 


, 9m r** 


**•■*> -k* 





iz«i 


•7 


JWrfl 


1*1 


klf| 


821 


11 -41 


m 


1144 


ttm 


IfrM 


mi 


1144 


OM 


11 I* 


1(W7 


i*m 


T« 


III* 


MS 


ii-*i 


(Jfio 


U-S4 


«n 


11*4 


472 


1141 


ftjg 


11-04 


441 


1130 


4«t 


1143 


431 


IJ-M 


14*1 


11 M 


Wfl 


1312 



Valne of F< 



oreign i 
Gold. 



Coins in V. t. 



Pound Sterling (Sovereign), lnglend~..... 
Crown, " 

Shilling, 



.$*« 

, 1U 

™_ « 

Twenty Francs (Napoleon), France $ 44 

FIts Francs K 

One hundred Reals, 8p«ln 4 ftl 

Plstsreen (nsw) - „ ^ ft 

Doubloon, Mexico , lft ftl 

Dollar, " 144 

Ten Thaler, Germany, North 7 4ft 

Crown, - " 4 4i 

Ducat, «* South tV 

Tlialer(new) - Worth 71 

Florin. ** South 41 

Ten Thaler, Denmark...... 7 ftft 

Two Klgsdaler, " 110 

Ten Guilders, Netherlands ft ftf 

Ducat, Sweden M t U 

Six dollar, " 1 11 

Ducat. Austria t 9 

Twenty Llrl, Italy ~~ „ ft 14 

Gold Grown, Portugal ~~.« ft 44 

Firs Lirre, Sardinia M M 

Firs Piastres, Tunis ftl 

Twsnty Piastres. Turkey m 

Two macs, Switzerland - H 
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Value of Foreign Money of Aeeonnt 
lathe U.S. 

1 Florin, Amsterdam $ 40 

1 Thaler, Berlin 69 

1 •. Daler, Bremen 79T{ 

1 Rupee, Calcutta. U)i 

1 a. Baler, Chriatiana 1 00 

1 Medjidli, Couetantlnople 8 U 

1 a. Daler. Copenhagen 1 Oft 

1 Florin, Frankfort M 40 

1 Lira, Genoa . 

1 m. Banoo, Hamburg 






1 Milreii, Lisbon $1 19 

1 Pound, London 4 96 

1 Duro, Madrid 1 00 

1 Ducat, Naplee 80 

1 Owaa, Palermo 9 40 

1 Freno, Parte lOA 

I Tael, Pekln 1 46 

I Mllreie, Rio de Janeiro » 61^ 

1 a. Romano, Rome 90^ 

1 1. Rouble, 8t. Petereburg T6 

1 Daier, Htookuolin 1 06 

1 Lira, Venice, 16 

1 Florlu, Vieuua 49LJ 



A Table of the Number of Days from any 
lame Day of any other 



Day of one Month to the 
Month. 



FROM 


Jan. 


Feb, 


Ma*. 


Apr. 


May. 


June. 


July* 


Aug* 


Sept. 


Oct. 


Not, 


■ 


To January,. .,...4, 


;;,;;> 


334 


80S 


275 


245 


214 


184 


153 


122 


02 


61 
!)2 


31 
62 




February ■<**«.,»**»■. 


:U 


305 


337 


306 


276 


245 


215 


1H4 


153 


123 




March*.* . . ,„ . ,..,*.,. 


59 


i:s 


365 


334 


304 


273 


243 


212 


LSI 


151 


120 


*H> 




April*... >..,„, 


90 


59 


31 


365 


335 


:m 


274 


243 


212 


182 


151 


121 




May * 


120 


m 


61 


30 


365 


:v.\\ 


304 


273 


242 


212 


181 


151 




Juue*,,..,..,,,,.,...* 


151 


LL'<I 


n 


01 


31 


365 


334 


304 


278 


243 


212 


132 




July 


1SI 


150 


122 


01 


61 


30 


305 


834 

365 


303 


273 


242 


212 


V ^V "*1*M«. .**...**. 


August 


212 


181 


153 


132 


n 


61 


31 


tM 


304 


278 


243 


September *.. , .. ., 


iM:: 


21 a 


184 


l.'.3 


122 


n 


61 


31 


365 


335 


304 


274 




October , t 


27ft 


242 


III 


183 


153 


122 


n 


(11 


80 


365 


334 


804 




November ,**. *. ** ■ . » 


304 


273 


345 


-11 


184 


153 


rj:i 


D2 


61 


31 


365 


835 




December ..... 


:;;;i 


303 


275 


244 


214 


IS3 


153 


122 


91 


61 


30 


865 



U8K Of TUB ABOVE TABLE, 
What it the number of dayi from 10th October to 10th July ? 

Look in the upper line for October, let your eye descend down that column till you oome oppoaite to 
July, and you will And 973 daye, the exact number of dayi required, 
▲gain, required the number of daye from 16th February to the 14th Auguatt 

Under February, and oppoeite to August, ii 161 daya. 

From whioh eubtraot the difference beween 14 and 16. 9 dayi. 

The exaot number of dayi required ii 1T9 daye. 

N. B. — In Leap Tear, if the last day of February oomee between, add one day for the day oter to the 
•umber in the Table, 
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W1»*M** 




JKjy* 


tin**?* 


tnptrot.dlso't. 


•V*.«8S 


11 U H 

K » - 


18*04 


M 


M 


H MM 


i**r 


M 


II 


•• MM 


H •• H 


woo 


M 


M 


M MOO 


at m h 

5 •«• «• 


not 


N 


M 


" 76 01 


tfrM 


M 


M 


M 7140 


10 « « 


MM 


M 


M 


" MM 


Sf •• M 


S7M 


II 


M 


" MM 


a m « 


4118 


M 


1* 


M MM 


JO M " 


444* 


N 


M 


• MM 


|0 H « 


47-87 


II 


M 


" 69 M 


|QQ N M 


60*00 


II 


II 


M 6000 



Aroirdupois Weight 
(Fbr grooms* and htavy goodi,) 
16 drama equal 1 ounce, 

16 ounoea " 1 pound. 

112 pounds " 1 owt 

10 owt, or 2940 pounds, 1 ton. 

Troy Weight. 

(Ibr J$weller$.) 
24 grains equal 1 pennyweight 

20 pennyweights ** 1 ounoe. 
12 ounoea " 1 pound. 

Oloth Measure. 
2} inohea equal 1 nail. 

4 nalla " 1 quarter yard. 

4 quarter! " 1 yard. 



Dry Measure. 


4 quarto 


equal 


1 gallon. 


2 gallom 


n 


1 peek. 
1 bushel. 


4 Becks 
80 bushels 


II 


14 


1 chaldron. 


Liquid Measure. 


4 gill! 


equal 


1 pint 


2 pinto 


41 


1 quart 


4 quarto 
81} gallon! 


44 


1 gallon. 
1 barrel. 
1 tleroe. 


44 


42 gallons 


44 


68 gallons 


44 


1 hogshead. 


84 gallons 


44 


1 puncheon. 


126 gallons 
262 gallons 


44 
44 


1 pipe or butt. 
1 tun. 


Long Measure. 


8 barleycorns 


equa 


1 1 inoh. 


12 inches 


44 


1 foot. 


8 feet 
6 feet 


44 


1 vard. 
1 fathom. 


44 


6| yards 
40 rods 


44 


1 rodorperoh. 


14 


1 furlong. 



Long Measure {*$*H*mi). 

8 furlongs equal 1 mile. 

8 miles " 1 league. 

69| miles " 1 degree, 

860 degrees the olroumiirenoe of the 



so degr< 
earth. 



Laud (or Square) Measure. 

144 square inohea equal 1 square toot 
square feet *' 1 square yard. 

801 square yards " 1 square rod. 
40 square rods " 1 rood. 
4 roods M 1 aore. 

160 acres " 1 oua'r section 



160 acres 
640 acres 



« 



x aore. 

1 qua'r section 

1 square mile. 



Distaueo Measure. 



inohes 
links 
4 rods 
10 ohains 
1 square chain 
80 ohains 
10 square ohains 



equal 1 link. 
11 lrod. 
lohain. 
1 furlong. 
16 square poles, 
lmilt, 
laore, 



« 
14 
H 



Oubio (Solid) Measure. 
1728 oubio (solid) lnohea=l cubic foot 



27 

16* 
40 
60 
42 
128 



feet equal 1 " yard. 

" feet " 1 " perch. 

" feet round timber =1 ton. 
" feet hewn " — 1 ton. 
" feet equal 1 ton shipping. 
" feet " loordwood. 



Jewish Long Measure. 

A oubit equals 1 ApA feet 

A Sabbath day's journey " 8648 " 
A mile " 7206 " 

A day's journey " 88} miles. 



American mile 
English " 


equals 0,280 feet 
* 6.280 " 


Irish 


44 


if 


6,720 " 


Scotch 


44 


ft 


7,920 " 


liujaian 


44 


«i 


8,800 " 


Italian 


44 


if 


6,666 " 


German 


44 


if 


26,400 " 


Dutch 


If 


h 


21,120 " 


Spanish 
Polish 


41 


ii 


21,120 " 


44 


m 


21,120 " 


Indian 


44 


n 


15,840 « 



9. 
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SUNDRIES. 
24 sheets of paperinake 1 quire. 
20 quires " " 1 ream. 
Barrel of flour contains HK$ pounds. 
Barrel of Beef or Pork " • 200 " 
Peck of salt weighs 14 " 

1 cubio foot of Anthracite coal weighs 

60 to 65 pounds. 
1 cubic foot of bituminous coal weighs 

45 to 55 pounds. 
1 cubic foot of charcoal 18 pounds. 
28 J bushels of coal, or I , . n 
48* cubic feet, J l ton ' 

Habits of a Han of Business. — A 
sacred regard to the principle* of jus- 
tice forms the basis of every traduc- 
tion, and regulates the conduct of the 
upright man of business. 

lie is strict in keeping his engage- 
ments. 

Does nothing carelessly or in a hurry. 

Employs nobody to do what he can 
easily do himself. 

Keeps everything in its proper place. 

Leaves nothing undone that ought 
to be done, and which circumstances 
permit him to do. 

Keeps his designs and business from 
the view of others. 

Is prompt and decisive with custom- 
ers, and does not over-trade his capital. 

Prefers short credits to long ones ; 
and cash to credit at all times, cither in 
buying or Belling ; and small profits in 
credit cases with little risk, to the chance 
of better gains with more hazard. 

He is clear and explicit iu all his 
bargains. 

Leaves nothing of consequence to 
memory which he can and ought to 
commit to writing. 

Keeps copies of all his important let- 
ters which he sends away, and has every 
letter, invoice, etc., belonging to his 
business, titled, classed, and put away. 

Never sutlers his desk to be confused 
by many papers lying upon it. 

Is always at the head of his business, 
well knowing that if he leaves it, it 
will leave him. 

Holds it as a maxim that he whose 
credit is suspected is not one to be 
trusted. 



Is constantly examining his books, 
and sees through all his affairs as far 
as care and attention will enable him. 

Balances regularly at stated times, 
and then makes out and transmits all 
his accounts current to his customers, 
both at home and abroad. 

Avoids as much as possible all sorts of 
accommodation in money matters, apd 
lawsuit* where there is the leant haxard, 

He is economical in his expenditure, 
always living within his income. 

Keeps a memorandum- book in his 
pocket, in which he notes every par- 
ticular relative to appointments, ad- 
dresses, and petty cash matters. 

Is cautious how he becomes security 
for auv person ; and is generous when 
urged by motives of humanity. 

Let a man act strictly to these habits 
— ever remembering that he hath no 
prolits by his pains whom Providence 
doth not prosper — and success will at- 
tend his efforts. 

Takinp a Store or Plaoe of Busi- 
ness, — U you are about to take a 
place of business, you will do well to 
consider the following remarks: 

Small Capitalist*. — Let us take 
the case of a person who has no inti- 
mate knowledge of any particular trade, 
but having a very small capital, is 
about to embark it iu the exchange of 
commodities for cash, in order to ob- 
tain an honest livelihood thereby, It 
is clear, that unless such a person starts 
with proper precaution and judgment, 
the capital will be expended without 
adequate results ; rent and taxes will 
accumulate, the stock will lie dead or 
become deteriorated, and loss and ruin 
must follow. Kor the least absorption 
acting upon a small capital will soon 
dry up its source; and we need not pic- 
ture the trouble that will arise wuea 
the mainspring of a tradesman's success 
abides by him no more. 

Lakukii Capitalists. — The case 
of the larger capitalist can scarcely be 
considered an exception to the same 
rule. For it is probable that the larger 
capitalist, upon commencing a busi- 
ness, would sink more of his funds in 
a larger stock — would iucur liability 
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it Iom. That element U civility. 
\ already been spoken of else- 
, but must be enforced here, as 

the little means of the small 
to a wonderful degree. A kind 
rfiging manner carries with it an 
ribabie charm. It must not be 
iner which indicates a mean, 
ling, time-serving spirit, but a 
open, and ajjreeaole demeanor, 
seems to desire to oblige for the 
re of doing so, and not for the 
f squeezing an extra penny out 
tistower's pocket. 
uxjBiTY. — The sole reliance of 
orekeeper should be in the in- 
f of his transactions, and in the 
y of his demeanor. He should 
it the interest and the pleasure 
customer to come to his place, 
does this, he will form the \ery 
connections," and so long as he 
ues this system of business, they 
ever desert him. 

raw* of a Stobkkekpeb. — He 
I cheerfully render his best labor 
lowledge to serve those who ap- 
i his counter, and place confi- 
iu his transactions; make him- 
ike to rich and jioor, but never 
to mean subterfuge and decep- 
) gain approbation and support. 
ould be frugal in his expendi- 
that, in deriving profits from 

he may not trespass unduly 

:he interests of others ; he should 

i the balance between man and 

bat he should feel nothing to re- 

bis conscience when the day 

for him to repose from his 
and live uuon the fruits of his 
ry. Let the public discover 
man, and they will flock around 
►r their own sakes. 
ry Rising. — The difference be- 
rising every morning at six and 
it, In the course of forty years, 
it* to 20,200 hours, or three years 
indred and twenty- one days and 
i boars, which are equal to eight 
a day for exactly ten years. So 
sing at six will be the same as if 
*r* of life (a weighty considera- 
were added, whereto we may 



command eight hours every day for the 
cultivation of our minds and the de- 
spatch of business. 

FRUGALITY.— The great philoso- 
pher, Dr. Franklin, inspired the mouth- 
piece of his own eloquence, " Poor 
lii chard," with " many a gem of purest 
ray serene," encased in the homely 
garb of proverbial truisms. On the 
subject oi frugality we cannot do better 
than take the worthy Mentor for our 
text, and from it address our remarks. 
A man may, if he knows not how to 
save as he gets, " keep his nose all his 
life to the grindstone, and die not worth 
a groat at last A fat kitchen makes a 
lean wilL" 

" Many ««UtM *r« «p*nt to getting, 

£iuc* woum»u for t«» forsook *pinutug «o4 koUtiftf. 

Au4 tu«u for puucU fotvook tatwiug tod splitting?* 

If you would be wealthy, think of 
saving as well as of getting. The In- 
dies have not made Bpain rich, because 
her out-goes are greater than her in- 
comes. 

Away with your expensive follies, 
and you will not have so much cause 
to complain of hard times, heavy 
taxes, and chargeable families. 

" What maintains one vice would 
bring up two children." 

You may think, perhaps, that a 
little tea, or superfluities now and then, 
diet a little more costly, clothes a little 
finer, and a little entertainment now 
and then, can be no great matter ; but 
remember, "Many a little makes & 
niickle." 

IJeware of little expenses : " A small 
leak will sink a great shir)," as Poor 
Richard says; and again, ^VVho dain- 
ties love, shall beggars prove;" and 
moreover, " Fools make feasts and wise 
men eat them." 

Here vou are all got together to this 
sale of nneries and nick-nacks. You 
call them goods ; but if you do not take 
care they will prove evils to some of 
you. You expect they will be sold 
cheap, and pernaps they may, for less 
than they cost; but if you have no oc- 
casion for them they must be dear to you* 

Remember what Poor Richard sa^v 
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" Huv what thou limit no need of, and 
ere long thuu ghalt well thy neoea- 
Hurl**." 

"At a great penny worth, pauae 
awhile." lie mean*, perhana, that the 
eheapueaa in apparent only, ami not 
real ; or the bargain, by straitening thee 
In thy hiidinedd, may do time more harm 
than good ; lor in another plana he 
Maya, " Many have been ruined by 
buying good oeuuy worth*. 11 

" It id foolidh to lay out money in 
the liurchnbH of repentance ; " and 
yet thid lolly in practided every day 
at auctioitd for wunt of miudiug the 
Almauac-k. 

Oath aud Credit. 1 f you would get 
riuh, dou't deal in bill hooka. Credit 
in the " Tempter in a new ahape." liuy 
goodd on tnitit, aud you will nurchado 
a thoudaud articled that caah would 
never have dreamed of. A dollar in the 
hand looka larger than ten dollurd deeii 
through the peidi jeeti ve of a three 
montha' hill, (tarn Id practical, while 
credit taked horribly to taate aud ro- 
mance. Let nihil buy a dinner, and 
you will have a beefsteak Hanked with 
ouiond. Heud credit to market, and 
he will return with eight pair* of 
woodeoekd and a peek of mudhrnoma. 
Credit believed in diamond piud ami 
champagne auppura, ('ash id more 
eaaily aatiaiied. (Jive him three meald 
a day, and hedoenu't care much if two 
of them are made up of roasted pota- 
toes and a little dirty salt. (Wi id a 
good adviser, while credit id a good 
fellow to be on viaitiug iuruid with. If 
you want double chiud aud content- 
ment, do hutiiiiedd with cadh. 

Don't Run iu Debt. 

*' Dmi'l run in iluiit , " iwiviT iiiiinl, iMtvui miud 

ir y«*ur cltiihtio urn Ihi|i:i1 uini imu: 
titmiii lliuiii up, luiiltn IIiiiim "In; II i« liullui* hy far 

Thau tn huvu lliu hum I wiiur> mul vkuiu- 

Wlm 'II liivu ymi lint nioiii tin- tliboliH|in nf ' jfuiir hat, 
Or ymir lull, <«r ihu ■ i «i nt jnm blnin, 

Tliu i:iil iif ymir VbbI, di .win ImmjIb, "I flttVul, 
If thuy kuuw ymi 'iu in ilulii iiir ilm mm If 

Thara'« liiMiuiiitiM I, I lull ymi, in witlklug UiiiNlruttt 

111 tiliu riollii.n, if ymi Uiiwh ymi lo 111 duiil ; 
A ml fuel (hut, pm riming, y nil biuim imUuauian may 
illbut, 

Who will auaar — " Th*»y 'ra nut uaid fur yut." 



Quod friendi, Iat ma bag of yuu, don't run U daM 

If tha idiaira and tha aufaa ara old, 
Thuy will A i ynur back htttmr lhan any Raw Hat, 

U ilium timy aru uaid fur— with guld. 

If Ilia limine la tuo muall draw tha kIimmt tufatha/, 
Kuttji it warm with a haarty guia! will ; 

A big unu unuaid fur, in nil kind* of waathar, 
W ill Miid lu ymir Hiiriii haarl a chill, 

lHui't run in dtdit — imw, duar glrla, taka a hint, 
If tha faaliiuuif have i:haiid«dftiiiiiii laat 

Old N nt lire U nut iu ihu vttry Miiim tint, 
And uld Nalura, we tliink, haa amua 



But JiMt nay tu ymir friaud, that yuii uaiim«t ■ 
Tn kptiud tiiua tu keun up with tha fa*hhiu; 

Thai yunr nuiaa in tuo light, aud yuar liuuor taj 
bright, 
Tu bu taruiiihad with Nur-h Hilly paaaioii. 

Utsiita, duu't run iu daht — lat yunr friauda, if ibqr 
(mii, 

Uava Ana humuaj, and fuafhurii, and Aowara; 
Bui. mil turn thuy Hiu pit id fur, bu mum uf a wag 

Than tu auvy thuir kuuahiny hour*. 

If ymi "vu lummy tn aiiam, 1 hava utithlng tu«ay — 
Bpuiiii wuir uilvur uiid guld ua yuii iilMiaai 

But iu i in! ymi, Ihu man wlm hia bill uaa tu|>ay 
In tha mau whu i« uuvur at uaa*. 

Kind bu«biiiidn, duu't run iutn dabt any uiura| 
'T will All ymir *ivu«' i:ii|i full uf aurruw 

Tu kimw that a uuigbbur luny i»ll at your door, 
With a claim yuu uiiidt »uttlu lu-wurruw. 

Oh I taka my ad v Ira — it In guud, it in trim I 
Hut, Ii:hI ymi may muuu of ymi duubt it, 

1 '11 wliit>|iui- u bii nit imw, *>«•)! nu 't in y»iu — 
I huvu iiiuil it, umi biiiiw all uUiut it; 

Tltu chuitt of a iluhlff in heavy mu/ at&i, 

ht tmkt it// t.umintiii umi nut } 
(Jilti it it'vr n* yuu will, it <» utorr i\f yulti t 

Thou yiurn it antic with ilnyu»t. 

The Art of Carving— c Jiuikmonieh 

OK THIS TAlllJS, ISTl!. A diuiler-Uhh* 
dhoidd be well laid, well lighted, ami 
ulwayd alliinl a little hpare room. It In 
luitter to invite one liiend let* in num- 
ber, than to dedtroy the eoiuiorl of the 
whole party. 

This Laying out ok a Taw, is miut 
jn-eatly dejieml ujion the nature of tha 
dinner or dujijier, the tatate of the boat, 
the dedeription of the rompany, aim 

the appliance* poddeaaed. It Would hu 
Udeledd, therefore, to lay dowil dpeciflu 
rultu. The whiteucdd of the table- 
cloth, the clearueaa of glaad. the juilUh 
of plate, and the judicium* didtrihutiim 
of ornamental groupd of fiuitd and 
Howerd, are mattera deaei ving the ut- 
most atteutiou. 

A Hiiiisitt)Aiti) will greatly relieve a 
crowdetl table, upon which may Ihi 
placed many thiugd incidautal to tha 
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ssive courses, until they are re- 
el. 

Bill of Fare at large dinner 
es, where there are several courses, 
d be provided, neatly inscribed 
small tablets, and distributed 
t the table, that the diners may 

• what there is to come. 

tPKiNB should be folded neatly. 
French method, which is very 
of folding the napkin like a fan, 
ng it in a glass, and spreading out 
pper part, is very pleasing. But 
English method of folding it like 
ipper, and placing the bread 
e of it, is convenient as well as 

;ead Bhould be cut the last thing 
the table is laid. If cut too early 
x>mes dry. A tray should be pro- 
l, in which there should be a 
er supply of bread, new, stale, 
jrown. 

.bving-knives should be " put in 
" before the dinner commences, 
lothing irritates a good carver, or 
lexes a bad one, more than a knife 
h refuses to perform its office; and 
$ is nothing more annoying to the 
►any than to see the carving-knife 
in* to and fro over the steel 
3 the dinner is getting cold, and 
appetites are being exhausted by 
r. 

INTS THAT REQUIRE CARVING 

Id be set upon dishes sufficiently 
. The space of the table may be 
cruized by setting upon small 
» those things that do not re- 
i carving. 

e Carver should have Plenty 
Loom, however closely the diners 
ompelled to sit together. 
ie Vegetables, if the table is 
crowded, may be placed upon the 
►oard, and handed round by the 
?rs. 

5E8E, Turkeys, Poultry, Suck- 
pigs, etc., may be carved before 
g sent to table ; especially in 

* cases where the whole or the 
ripal part of such dishes is likely 
> consumed. 

ib Carver should supply the 



plates, and the waiter hand them 
round, instead of putting the question 
to each guest as to which part he pre- 
fers, and then striving to serve nim 
with it, to the prejudice of others 
present. 

Ladies should be assisted before 
gentlemen. 

Nothing detracts from the dignity 
of a host so much as inefficient carv- 
ing; and there are few things that 
make a guest appear so small as being 
unable to offer to assist the hostess in 
manipulating a joint. 

There are some people who should 
never attempt to carve; for instance, 
those who are weak in their wrists, or 
those who are short-sighted. In the 
one case, failure is inevitable; in the 
other, nothing looks worse than to see 
a man peering in a purblind manner 
into a dwh. 

Carving requires a large amount of 
constant practice, in order to arrive at 
proficiency ; and the earlier the practice 
is commenced, the easier will the tyro 
find it to be. Boys on leaving school, 
thou eh of course not expected to take 
the head of the table, should always 
be requested to help some dish — be- 
ginning with some easy dish, such as 
a ham or tongue, and proceeding by 
degrees to the dismemberment of a 
fowl or turkey. 

There are two departments in pre- 
siding at table — namely, carving and 
helping. The former is the result of 
skilful manipulation; the other of 
careful discrimination. The proficient 
in the first-named art will be able to 
carefully anatomize any joint that is 
placed before him ; whilst the adept 
in the second will be able to select the 
tit-bits in a proper proportion of each 
concomitant of the dish for the grati- 
fication of his guest. 

With regard to carving, we may 
state, in a few words, that there are 
only two ways — namely, a right 
ana a wrong way. No treatise ever 
written on the subject could prove 
that there were more ways than one 
of cutting a round of beef or dissect- 
ing a partridge. 
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(tlir iilijnfl. In title* Wiilti la til lilttbd 
«»Vcs| yl llill(l tut |ilttlll 144 pilddlllln. Tlld 

gidut ilittwlutnli In tlm itinjniily nf 
llinlltiula nil nuivlltu Id Mm dlulmltitinlt 
ltll<l ilitllrimy nl" lliti tllntiiaiiia llliia 
C l nllfltf t tin milijml, wltU'lt itutili nit y 
Icsltil tit iti.yetlif'V timl Mitoltutil Mm wmiltl 
lip liilpil. € Itii" tliuttlnu.a uin, Mini nliit ci, 
ipllld ailtlpln. I'm t It la inaanti, Wn 
ItflVn Intl. iillt Mm illnlma liatiulty plunml 
III al|l<ll l||-N\Vlll|!.n a uml hum tnntfUirtil 

titir " iliitiftt liima" tn %v 11 Iti it Mm 

tlUlnal. liltlllq llnnnaauiy tnl" tltci ntltttiitu 
tint! n( Mm Intl.. 

W0 tttllQl tnnir.lv pinlitlan, (tint, ill 
nit nuand, tlm »h«\vlnpd nf jnliila, nto , 
ttin pltmnil linl'iim tltn tnuitnl In nhunlly 
Ihn auum pnallUm nd if lm wnid ttlinilt, 
lit iMtltiiiidlinn (n out Vd tltnlii. 

HutfW. Tlici dial nniiian at. nil 
iliiiiinid id Ittvailatily Mm amip, tunl 
flitltl (tint, nln tinialuilfn, Ha wnll ltd 
IV11III illrt litnt nt lid lining (tin naainat; 
illdll tit pinaliln nvn wn plum 11. Ill eat: 
111 (Mir Ictlttnllid ami illlnnllntid null 
l«tiHiiit{t imi'Vilt|f 1 1 altntilil I in Itttllmt 
illlii Mm plain lit tilmitt. twn illpa It: 
Id linllni in liiivo Mm (miililn nT Itul 
litg IWli'rt nl MllU-n Itlllmi lllUil Milt 
(tin Malt nl nplllht|! Mm onUii mi (tin 
ninth, tin ui-nmitil nt Mm hullo lining 
inn flftl 

Willi Input. I tn .lulU-litm anilpa, u| 
M || y bind nl oniipa Mhmt.hi 1 1 mi n nto 
Vd|inluhlaa, pU-i na nt lilnnl, 111 (nirn 
Itmrtt. hulla, rain nhniihl lin lubnit tn 
JJtlvn Mm rnnipnaiMmi U alii iiMiinl |m 
into daivlllii, in nulm Hull, nmli [iiti-al 
utrt y lirtvn u juol. piiipmllnti nl Hiptlil 
ttlltl aiiliil 

MA I. AluN Mm vn rt blind nf Mm IhU 1* 
wlllt a aimillij alU ci nt Mm thin put I 
Unnp Mm Ihtln-a nl Mm think pull- Ua 
111 til Ud putaalliln 

I'iiiTh IIi.\ii Ann Mm »f i.tm lin 

Tim Mid li | mi 1 ( nl Mm liurb la I mat, ll 
btmtltil lin iitivnil In ttiihinlinit alinna, 
Uinl nur-li anllil nlUin bIhiiiIiI lm uniwnit 
puitiml liy u till ut Mm anuml, Ihuii 
liiulni Mm tiui U tinitn, nl limit Mm 
nit rink, Juwa, Imipiin, din., nt tlm Imuit 
M Ai'li Hilt IM. almtllil lm ontvml lit 
pim'nd 1 tit tliiiiiiiilt Mm blt|n wlmlt llinj 
nia Uigd. II taiimll, limy limy lid ill 



vMcul (linitiuh tlm hurl linn*, *iu| 
bnrvntl in ImTynd, Tlm almuhldi |mrl 
id nt mail Inlntl Mm l»dbl. 

|!)tt;i.pi ttiti Udtinlly flit iitln dnVdftd 
pitirna, njMmf I'm btnwillU ill" frying, 
Tlm I hint putta uia nt malum nt| linnt. 

Til to hlltUUN nf life*, p. Tlld nif< 

Iniii inuy lin wr vnil in Iwn witya l nilli^r 
lit Infill aliina limn I In 'J, li.y witMl 
itinnitd It iliict pi'npiiltliili nl (ui mill Idmi 
Id am vml, m rui itmnad tlm liiiililln M 
nl. M. Tlm Utlni' iiintlinil id rtjit inapull 




tlm niipnttrttiirn nf tltn tmliln jnliil. 
Mlmiilil Mm "tunlni aiiln" lm IiijuIicmI. 

Mm jiiilll. blmtllil lin tilt unit nVnfj ami 
allmva rill, umnaa ul i I hi mil tni|int III 
amvn wlllt nurlt alii o autim nf tha 
pi him anil (Ul ut fl. 

Him i»r Wlxpt. IMlia nt linnf »ta 
nuivtil hi Mm autim miiiitmi rta tlm 
nnnimil umlli.nl limttllniic-il hIhiVci 
x\t. , umnaa Mm juiiil. I Irruaiiiimllf 
Mm liuimQ utn ir-iiiiivml ; tlnii II la mta 
(niiifiiV In mttvn II. lit Mm auiini w«Y •» 
u iniitiil ut Imnt. 

Til Iti I'.lnih lliiNlt', nil A I It'll llnnr 

Tlm mlgn Itiitmut nltnli )immi>t linf 

aliuttlil lm i'UI vml ill Mm tnllnwht|i limn 




imr : I'lit n llilr-d alinn nit tlm nittaliln 
(hiIii 1 In '}, limit nut tltiti aliina, giml 
nillly |inl(lng I tin jitllll. tn n tnvnl nlllto 
lllld U in 0, U aiumlil |ia inlimitilirml 
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just at this point is the prime 
f the joint In serving each 
do not forget to add to eacn plate 
of the marrowy and solid fats, 
i may be found respectively at 3 

B Romn> of Beef.— This may 
Ted in a similar fray to the above, 
being taken to cot the slices as 
as possible. Indeed, in carving 
ints, it would be well to recollect 
tying of a certain noble old bon 
\ f u You can always tell a man's 
ing by his cutting beef thin and 
>n thick." 

!>dle of Muttok. —The saddle 
ltton is always a popular joint. 
> in the following way: — Slice 
i from 1 to 2, serving moderately 




slices, with a portion of fat from 
Inish one side always before 
lancing the other. 
uircH of Muttoy, or Vebtmobt. 
catting a haunch of mutton, first 
an incision at 2, 4, say about 
long. Then cot thin 




from 3 to the cross-line 2, 4, 5. 
ravy will be found in copious sup- 
i the cavity at 4. In carving this 
, always cut the slices towards 
elf 

apt Leo of Muttojt. — In carv- 
HMMt leg of mutton, always have 
mak to the left hand, as depicted 
to drawing. Place the fork in 
out 7, to nold it steady, and cut 
down to the bone in the direc- 
1, 2; the knife will thus 



through the kernel of fat denominated 
the " pope's eye," of which some peo- 
ple are particularly fond. The most 
juicy slices are to be obtained from 




the line 1, 2, upwards towards 5, 
though some people prefer the shank 
or knuckle. Fat may be found on the 
ridges 5, 5, and should be cut in the 
direction 5, 6. 

Should you desire to cut out what 
is called the " cramp-bone/' take hold 
of the shank-bone with your left hand, 
then cut down to the thigh-bone at 
the point 4, and after passing the knife 
under the cramp- bone in the direction 
4, 3, it can easily be extricated. 

Boiled Leo of Muttov. — A 
boiled leg of mutton may be carved 
in the like manner to the roast ; but 
in helping, care should be taken to 
give a due proportion of caper sauce 
with each slice. 

Shoulder of Mutton. — A 
shoulder of mutton, though perhaps 
one of the most repulsive joints 
ever brought to table, is, nevertheless, 
greatly admired by some persons, who 
think the flavor of it superior to that 
of the leg, and it requires some skill in 
carving. When first cut it should be 




in the direction of 1, 2, cutting right 
down to the bone, caaain%thA ^pvri 
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to ma into the di«u Tin prime Ait 
may to found on the nutnr ••■ii£n p u»ii 

SUf to Sll§ed ©fflh llu^ illrtmLlim (1,(1,. 
there Is a hm Kimmnny* iiOnr the 
ttom part in the Hup I v> IUil«hnil t 
thdre are some very deltas nUee* m* 
eaoh side of the rid > -> ii^iiUi.^ i 

direction of the Np- -« Mm m.^ 
tone, and eannot be eut aeross. 
. Seme oersnns prefer tote under side 
of the eneulder, a* being more fall of 
gravy. 

Low 09 Motto*. = This Joint re- 
quire* but little skill in earvlng, but it 
should always be properly Jointed by 
the buteher before being brought to 
table i there is nothing to do out to 
separate the meet into ehops, and help 
one efeaeh all round, 

A FoftM-qtrAtttMtt 09 Lamb, —The 
owing « foretjuarter of lamb must be 
eommeneed by passing the knife under 
In the dlreetlun of 8, f, 4, 6, in order to 




separate the shoulder from the breast 
and rib*. When thin I* aeeompllshed, 
the julee of a leimm, together with a 
little salt, should be squeesed upon the 
part from whleh It wan taken. 

The grimly part may be separated 
from the rib* at the line (1, 7, The 
rib* are generally the mtttt e*teemed, 
and pan neatly he separated one IVotn 
the other by rutting in the dlreetlun 
of the line I, y, IF any one prefers 
the tfrirttly part, a pteee may be eut off 
in line ft. 0. 

Hhould the lhre*quarter run very 
large, the shoulder ntUHt be plaeed In 
another dish, and earved in the same 
manner a* a shoulder of mutton. 

hm or Immm Im earved in the 
game manner a* a leg nf mutton. 

Lout u* iiAAta Is earved in the name 



on.txoapt Haft 
» ertloa nay M 

■;t? 



V - 

gl i to eaoh guest. 

a § §9 mi,-A ieg of 
iier roasted or boiled, shetL 
eftryed across the middle, aiaetlf 
the ordinary way of cutting a mil 
it roasted, to lure to take canto 
gUe a due proportion of stuffing art 
oraekllng to eaoh plate. 

fteASf £io.=a pig is very . 
gent to table whole i the eeek 
•rally euts it up, takes off the 
splits the body down the bank* 
garnishes the dish with the ehaps 
ears, ete, 

Before any one is helped, the Mp 
and shoulders should be separated m 
the eareass. The ehoiee part of a w 
is about the neek. The ne*t tost pari 
may to out from the ribs. 

four 09 Vom must to oarved uki 
a loin of mutton. 

llA*n 09 Pohk may to treated In i 
similar manner to a shoulder of mut 
ton. 

(UMft ItHA«.«=Oommenee byeufr 
ting right along the eheek in the lino 
8, f, and several handsome slless mm 
be taken from this part. At the am 
of the Jawbone may to found It* 




Ihriinl nwontlMrejut, whleh l " < "teemed S 

pi-mil. (li-lleHt-y I lliU mm Im found by 

t'Mf i Uipi in ilt^jiiy w\ iln- line Hi 4i 
There U »u\nv ehnlee *ti1-< <v Ait to be 
fltfltmvarttd ahmii the w\\ , 0, The tfe. 
Inn, Im itnmfly rellnhnl, ntitl may B* 

Hi»rni«iffl tiv em ting round tie anektt 
nt. 1 i Hh< hnhiii* hUm ]h one nf the tit* 
bits. 

Tongue and brains are usually 
served in a separate dlthi the b«M 



THE ART OF CARVING. 



883 



of the tongue is a slice close to 
oot 

llbt of Veal.— A fillet of veal 
t in the same manner as a round 
«£ Recollect that some people 
tr the brown outside, and ao not 
it to serve a portion of stuffing to 
plate. 

UN of Veal is usually carved in 
ame way as a loin of mutton : it 
Id be borne in mind, however, 

the choice portions are the fat 
kidney underneath. 

Gigot of Veal is generally 
xl after the manner of a leg of 
on. 

Shoulder of Veal is served 
a shoulder of mutton. 
ffiJCKLB of Veal.— A knuckle of 
is certainly not one of the easiest 
La to carve, though, at first fiance, 
pears to be fo. It should be cut 




a sort of semicircular sweep from 
2. The bones should be cut from 
4. The fat, which is to be found 

is greatly esteemed. 
:>ast Fowl. — Perhaps the most 
salt thing to carve is a roast fowl ; 
ed. he who can accomplish this 
•erly, can soon make himself a 
cient in every other branch of the 




^^ 



16 cut which we give here shows 
owl on its side, with a leg, a wing, 
a neck-bone taken off It is often 



more convenient to take the bird on a 
plate, and as you detach the joints in 
the line 1, 2, 4, place them in the dish. 

The next thing is to cut off the 
neck-bones. This is accomplished bv 
inserting the knife at 7, running it 
under the broad part of the bone in 
the line 7, 2, then lifting it, and break- 
ing off the end of the shortest part of 
the bone. Then divide the breast 
from back by cutting through the ribs 
on each side from the neck to the tail. 
Turn the back upwards, fix the fork 
under the rump, and lay the edge of 
the knife in the line 2, 5, 3, press it 
down, raise the tail, and you will find 
it will easily divide in the' line 2, 5, 8. 

Lastly, put the lower part of the 
back upwards with the head toward 
you, and cut off the side-bones by forc- 
ing the knife through in the line 5. 6. 

jC, Y, and Z represent respectively a 
neck-bone, wing, and leg, in the forms 
they ought to be when skilfully carved. 

Boiled Fowl. — Boiled fowl is 
carved in a similar manner to the 
above. The prime parts are usually 
considered to be the wings and breast 
In a boiled fowl the legs are more ten- 
der than those of the roasted fowl. 

The GootiE. — The goose should be 




placed with the neck end before you. 
Cut three long gashes in lines 1, 1, 1, 
to 2, 2. 2, quite to the bone ; detach 
these slices from the bone, and proceed 
to take off the leg by turning the bird 
on one side, putting the fork through 
the small end of the leg-bone, and 
pressing it close to the body. By this 
means, when the knife has' entered at 
4, the joint can easily be raised. Pass 
the knife under the leg in the direction 
of 4, 5. If the leg still hanp at 5, turn 
it back with the fork, and it will easily 
separate. 
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Tlltl \\% boilltf IVlUOVCll, tilt* llOXt 

matter U to takooiftho win*. Thin U 
tiling by pa-iniug tho fork through tho 

phlioil, prrnnillg II rli»n«t to tllO hotly, 

ami inncrting tho knife at tho notch H, 
ami pacing it hcm-ath tho wing in tho 
lino !l, 4. It rotiiiiroa u goo»l tloal of 
i>rat'lico to ho unto to ilo (hid nicely. 
Vou may now procccil to tako otr tho 
log ami wing on tho other niilo. 

Having iiouo thin, \dii may proeeetl 
to out oil thi' apron in tho lino ti, 0, 7 ; 
nml tho limn thought in tho lino l>, S. 
Tho other parts are taken oil" in a aimi- 
lar manner to thonoof tho fowl. 

Tho liont pai'lii of a goono are hlice.-* 
from tho hreaM ami tho tlc.ihy part of 
tho wiiuj. Tho Mulling of nago ami 
onioiiri la generally to ho found ju*t 
altovo tlionpot marked 7. ThUhhoiihl 
ho obtained hy mean* \A' a upturn in- 
hortod Into tho interior of tho hint, uml 
r amall portion nerwd to ourh plato. 

A UllKKN (h)o.sh. A green K llllst * 
muy ho out up like u ilurk. Only ahoiit 
a couple of altera nhouhl ho taken from 
tho ht'cait, ami thru tho ncparatod 

/'uinta out titl' in tho ordinary mauuor. 
u thU cane, an w ith a fowl or ilurL, tho 
hird nhouhl ho cutiielv cut up hcfoio 
auy of tho guont» uro nciwd. 

A l>riU. A duck in ruM\r»l in a 
aimilar way to tho preceding. Tho 
wingn ami hrcaM aro couriidcrcd tho 

lUOnt dclicioUck Uiolnrlri. 

lU'iKi.iNas. 1 hick ling* are iirtuallv 
cut il >wu tho middle loiiglhwa\n. It 
In not considered too much logi\o half 
tt duckling to each glient, 

PiuioNr. aio nerved in a niinilai' man 
Iier to tho foregoing. 

KoArtlKh Tdkuiy. UoaMed tur- 
koy may ho noised in tho name mauuor 
at a fowl, excepting (ho hrimM. Thin 
\n tho primo part, ami many good nlice.i, 
which nhouhl ho i*ut lougthwayn, may 
ho ohtaiuoil theiYlrom. Thcne nhouhl 
ho nerved with noiaH poll ions of tho 
ntulling, ami aUo naunagcn ami foroo 
moat lialk It ahould ho horne in iniml 
that the turkey haa no merrythought. 

Ikui.Kh Tt>HKKY. A ImiiUhI turkoy 

ahouhl ho oarvotl in a nimilar luauuor. 

A 11 AM,— Thoro aro throo wu) n uf cut- 



ting a ham. Ouo method U to hogiiial 
tho knuckle, on tho lino -I, o, and out 
thiualice*, gradually working ui» to cho 
prime pari of t ho joint : thia u die iuo*l 




economical way of carving it. Another 
plan in to out in at 'J, it, ami aorvo 
Hlitoii from oiihcr h'kIo; whiUt a thinl 
luothotl in to tako out a aiuall plow at 
1, ami out thin circular altora, (hiM 
onlargiug thooa\ity hy tlogrcoa. Tha 
advautago of thUniotluHl ia that it 
prmorvoa tho pravy ami kor|»i thd 
joint inoint ; it ia, ol'ronrsio, only prav- 
tiacvl whon tho ham U bor\oil At*/. 

Thk TuNutiK. Tho tonguo ■houUl 
ho cut uoarly through at tho 11 uo 1, 21, 
ami nlicoa borvotl from right or \tl\. 




Homo peoplo aro particularly partial U* 
tho fat ami rootd, which nhouhl hocul 
from M ami 'J. 

Tin: rAuruiiHiK. Tho parlrmV<i« 
cut up almost in tho aamo mauuor a> « 
fowl. Tho wing* muat ho lakcn oil' at 
•^--* 1 




tholimui 1, 2, ami tho merrythought in 
tho lino M, 4. Tho wing*' ami Croaai 



»••» »• "1 — • ■■»■ "■••«- •••»»• •••»^« 

aro uitually rogartloil aa tho primo pMrU , 
hut tho tip of the wiujj ia goucrally oou- 
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the most delicate portion in 

le bird. 

nnting-brcakmsts and bachc- 

tie*, where the birds are flre- 

served cold, it 1* not unuHual 

ie bird in half, and give half a 

e to each guest. 

be are carved in a similar 

to the above, while woodcock*, 

|imils, and other smaller bin!*, 

erally cut in half. Larks are 

served on skewers of four to 

est, 

laments Needed. —There can 

|uestiou that the mental and 

requirement* of our people are 
vholly ignored; and although 
as been a markeil change in 
>eet within the last few year**, 
ample room for improvement. 
i and professional men take far 
d recreation and exercise ; and 
h the ban is somewhat reiuovtHl 
or so long was held over the 

profession, some of the old 
»e remains which forbids re- 
i, especially field-sports, to that 
Oheea and playing upon musi- 
rumenfet, even the violin, is ul- 

the miuister. Indeed, the 
of propriety have beeu so far 
d as to allow him an occasional 
nee in the unorthodox game 
ters — but should he apoear in 

1 jacket, it is regarded as a 
f not exactly wicked, that is 
y to be deprecated on the i*art 
minister." It is to be feared also 
• national game of ball, which, 
trot introduced, seemed to be 
Huited to the purpose for which 
esigned, is fast losing its use- 

Upon its first introduction it 
d to be just the tiling. Clerks 
Covers could run out and take 
At ball ; but its very popularity 
feated its original aims. Like 
ie of ** cricket " in England, it 
v become so scientific in its 
ur that only those are willing 
it who have gone through a 
professional course of training. 
is Accordingly not surprising u 
ho can spare only an hour or 
2& 



to from the enervating counting-room 
fail to see the"fun* r of standing up 
against balls which come in from the 
"professional" with the force of a 
catapult Accordingly, after having 
had a finger or two broken in the 
course of one season, the amateur 
player declares himself out of practice, 
am! contents himself with irnying his 
dues, which go to pay stalwart men 
who make the playing of the game 
their business. 

Evening Pastime. Among the 
innocent recreations of the fireside, 
there are few more commendable and 
practicable than those afforded by 
what are severally termed Anagrams, 
Charades, Conundrums, Enigmas, Pus- 
sies, Rebuses, Riddles, Transpositions, 
etc, Of these there arc such a variety, 
that they are suited to every capacity ; 
and they present this additional at- 
t raction, that Ingenuity may be exer- 
cised iu the invention of them, as well 
as in their solution. Many persona 
who have become uoted for their liter- 
ary compositions may date the origin 
of their success to the time when they 
attempted the composition of a trifling 
enigma or charade. 

Anagrams are formed by the trans- 
position of the letters of words or sen- 
tences, or names of persons, so as to 
produce a word, sentence, or verse, of 
nertlucnt or of widely different mean- 
ing. They are very difficult to dis- 
cover, but are exceedingly striking 
when good. The following are soma 
of the most remarkable : 



A«tri*m>n»ttr«... ...No tm»w HtMIt, 

CtUtactHw Out MM dlNk 

KlfttfHUt ....Ne*t ley, 

la»|mU»nt . ...,Hw In * 1*1. 

ImiuwNftMy ....I niet my Delta, 

MA«uii»rtut« , .Qu«*UM«ttd, 

Mntrlmuuy ...Into »n> am, 

Mfth*lrttm» ...„M*Ue mar*), 

MiU«ftU)mtftu Mtml hii m«fk 

OKI KugliutU OuUUm l*w<l, 

VftrUhlomw,,, 1 Itlrt u*t«MM« 

INtrllMituil ...........Hm-Uai m»s. 

JHwitMtWtiy ., „ „N«,v 1 rtptat, 

I'rtMibytei'itui*-.,,,,. .,,,,.,, iu#l in pr*y*r. 

HfttMettl *»A>nu.... ,K*n> m*a front, 

HtwHtttun , Tu Uur« raw. 

Sir ftul»rt Itotl, ......Twribfopeate, 

8wt*tht*rt.... ,...TU»r* we «*t. 

Tel*gn»|ita .....Urott helps. 
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0<m«ndrn»ii--Theee are ilrt 
oetohea.in which the eenee la playfully 



fbunde 



cheated, and are ^ 
upon word* capable of double mean- 
ing, The following are eaemplea t 

Where did OherTea the Flrat'a e*e- 
eutfoner dine, and what did he take f 

/ft took a ehap at the King 1 * Mead, 

When In a plant to be dreaded wore 
than a mad dog t 

WhmWewudd*, 

What la majeaty stripped of lU e*- , 
ternalaf 

It la a je$t. [The *» and the y, e*- 
ternale, are taken away.] 

Why la hot bread like a caterpillar! 1 

J bm w #'« M# #rw* Mai awto fA# I 

Why did tbe aoeeaalon of Vlotorla 
throw « greater dannp over England 
than the death of King William ? 1 

Sb mm the flny mw tatowrt (mitt) 
taMfe AM Quern «xw teipniny (raining), 

Why abould a gouty man make hla ! 
wUit 

Hi km* M* l e gat e* (leg at eaae), 

Why mre tawnkrupta more to be 
pitted tfeanMitfta! 

Jheauee bmtrvpt* ate broken, while 
idiot* are mty cracked. 

Why In the treadmill U*ke a true 000- 1 
vertt 

Meenwe it* turning ii the remit qf 
emvietlon. 

When may a nobleman** property 
be said to be all fcatheraY 

When hi* eetute* are all entail* (hen- 
talli). 

The Charade i* ft poetioal or other 
compoHition founded upon a word, each 
ay liable of which uunatltutaa a noun, 
and the whole of which word count i- 
tutea another noun of a somewhat dif- 
ferent meaning from tluwe supplied by 
lU aeparate ay liable*. Worda which 
fully answer tneae condition* are the 
bent tor the purponea of charade* ; 
though many other worda are em- 
ployed. In writing, the flrat ay I ta- 
ble la termed "My ftnt" the eeomid 
ayllable. "My eeoonit." and the com- 
plete word, "My whole, 11 The fol-| 
lowing ii an example of a poetical 
charade 1 



I ilifi tnmuliiu 1- *wu*t1 •> 

'\"Uv PHI tit I* 1-«..|..tki|t|lfril With |l>>W*XVj 

AlnUltlllR Hi * -"nl 

tltttt , I llluWVlf, 

'('|H. Ml'tU, telll»H ,.| M l| ¥U|l I A *tV U\V1 

A hill , , 

ft#i*m In wi'ti-oH > 1 < Hip lumiiliif, 

4k tlin I, hi m| llo IhMmI ,|i*«a Ii. Hi 

W'Uhi l« Oml wU\iU ituw ■|u«U mi mit.Att^ 

Mil* it mm id (Wih lii* ilrHwkml wf tavaj 
Ahil ipnmt whivI rUitf On fntl*'V» im^my^ 

TIihI Oiev UktiV I Ii" itti|illft1i ft[i|*Ft»»W 
'Tit h urn ltd *liii'h *n| n i«»«* *i*hl*liHj 

Ami 11 uituDft iruiii h wml *t>i*il*, 
4n4 It muffllj irllU m Oi* miimiiiB OuOHf 

'IV* irwtl Mn* (Mr Mdk «*H Imi" mud. 



ILiw uiwhh. U In'" *h<***, hnw MIUiUii » 1 

w in. 11 ■!** wi'im Oi my m^mV, nil, Unite may tt a> 



Hi* Hfil In 1 hi- I -liuil u »i i- ri i* vuiW*. 
iim htik 
l*»*r - 



U* Hi it illl^rlnf ffiH tUM hIiMi* 



f^PW w 



TU mu whuh. m Hi i<li ft im4 Mhw k » Ml 
'T*»* *«mi li.y Imr ntofUtir wllh ln*tii>y lnMM 1 — 

UmI i4* ilvulMilli Hi imiUMa ||| li*r ul««au 

'T mm l^r >» *i«»*l rwi^Mwl, u« »|iu |4n4fi ikMt MHUi 

Tlwl **i*m linr i Wr il*u uliiur iIip kIIw «lr»W atifc 

MHn iHmaM wwr iU» hwii gvm I It* I tt»r i mW iif WW 

irttva 
wunu iii« m * bi i4t« run «f |ift4MiH imA tam 

Tha AKHwmn WMar*Hmg t Th#Mk 
ring, the nouiol Htoali upon the #flf|MA 
the UrUlewiuin* an mr ring, OhiraW 
limy he mtiitlui»Htal or niiiiiOfOIII, In 
iiiwtry or proiiij I hey may ||aa beww, 
!m wliloh m ii 1 1 nm- l hey a(lur«l iionniiier- 
able umuneomiit. 

AinKL* riiAiuiw,— A drawliui- 
room with lotded doom ia the bent fur 
i i i «- 1 1 1 1 1 1 . i ». v. Variouiah ouaebold aiinl i* 
aiicen are viiipLoyeil to At up Mometniivg 
like a «taue, am) to anjmly the fitting 
attetieai rlmr nut-am dretaed In ooa- 
lunuv iiiade up of hand kerchieft! eoaln. 
MhnwU. tabie-odvem, eto,, iwime on ami 
jiurlorm an extempore jilay, founded 
upon i he parta of a won!, am) it* tea*/*, 
a* hulhmt^d above, For ii^unce. the 
evejiln tkjilniiitil in the 04H>m above 
might he ijtfftuJ — glaMaea might be rung 
far he I In — mo met hi t*g might be aaht ia 
the cmirMii nt the illaloguea about tht 
aooiid of tlm bell* being dellghtAll 10 
the t-nr ; tli ere nil J hi be a dauee of lb* 
Villager** io whioli a rinm might hi 
fio-iiiMl; a wedding luigiit be Wr> 
flu- ii iim I ; and *o on, Though fbr em*f 
1 Hiarailea i here nre many oetlar word*, 
lH*oaime isiirii^ could with dlffleulty 
bo r*ftrt»wt*it without at ouoo betray- 
ing tile meaning- 
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TIGXA8 *re composition* of a 
ent character, Wot! upon uitru, 
r than upon words, and frequently 
ructed 10 w to mislead, and to 
ise when the solution is made 
lu Knigniat may bo founded 
simple catches, like ttanundrums. 
dch form they are usually called 
>LK8, such as — 

11 Though you iwt m* on foot, 
1 •Undi lw on nty head." 

K AN8WKR is, A nail in a *ht*. 
celebrated Knigmaon t ho letter 11, 
t>rd Byron, is an admirable speei- 
of what may bo rendered in tho 
of an tinigma. 

buiei are a clam of Knigmn pen- 
; formed by the first, sometime* 
lr»t and last, letters of words, or 
dispositions of lot t tux, or addition* 
»rd*. Dr. Johnson, however, rep- 
ts Rebus to be a word represented 
uoturo. And putting the Doctor's 
ition and our own explanation to- 
>r, the reader may glean a good 
option of the nature of the ltebus. 
aple : 

Tl»* fkttor of th* tirwUn Jove; 

A UltU boy wlu>'» 14 (ml; 
Th» f»>r»nu*l Uiui in *U th* world; 

Th* mother of mankind ; 
A in#t whvMM lov»<«onn»t» *r» 

dim v*ry much nUmirml; — 
Tho »m»/wJ l*tter« will il<* Urt» 

A bltmaing tu the tlrwl. 

lawKK— iSUturnj Zove; England; 
/Mutarch. The initials form tlwp* 
fZZLES vary much. Oue of the 
lest that we know is this: 

> Awn* half of tAtVto** «ml l»t #ty** romntn. 
tw XIII on a »lnu, or on a otooo of |t*i»«»r — 
rt tho lowor half of the ttgmt>#, tuul \ 111 
main. 

iWi Of Chest, — The rules given 
h are based upon the code pub- 
d in "Walker's Art of Chess 
.'* The word pi#* frequently iu- 
s»s the pmnu 

the board or pieces be improperly 
ni, or are deficient in number (cx- 
in the case of odds), the game 
, be recommenced, if tho error is 
iverod before the fourth move on 
side (the eighth move of the 



game). If not discovered before this 
stsire, the game must proceed. 

If a player give odds, and vet omit 
to remove the odds from the board at 
the commencement, he may recom- 
mence the (tame, and remove the odds 
given, provided he discover his error 
Wore playing his fourth move. But 
if he has made his fourth move, the 
game must be played out ; and should 
the player who agreed to give the odds 
win the game, it shall nevertheless be 
considered drawn. 

When parties play even, they draw 
lots for the first move of tho first game. 
The first move is afterwards taken 
alternately throughout the sitting, ex- 
cept when a game is drawn, when he 
who had the first move in that game 
still claims it, a drawn game being of 
no account. Ho who gains the move 
has also tho choice of color. 

Kach player uses the same ootor 
throughout the sitting. When a match 
is made for a given number of games, 
the move passes alternately throughout 
the match. A player giving odds has 
the choice of men, and takes tho move 
in every game, unless agreed to the 
contrary. 

A player who gives the odds of a 
niece, may give it each game from the 
kind's or queen's side, at his option. 
If lie t?ivcs the odds of a pawn, ho 
must give the kiug's bishop's pawn, 
unless otherwise stipulated. The 
nlayer who receives the odds of a cer- 
tain number of moves at the commence- 
ment, must not with those moves cross 
from his own half of the board. 

If a player, in his turn to play, 
touch one of his men, he must move 
that plow, if it can legally move, un- 
less, when he first touches it, he says 
aloud, "JWw^," No penalty is 
attached to touching a piece, unlets it 
is your turn to move. 

If the player touch his king, with 
the intention of moving him, ana then 
find that he cannot do so without 
placing tho king in check, no penalty 
can be infiicted on his replacing his 
king and moving elsewhere. I Other- 
wise ?J If the player should touch a 
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man which run not bo moved without 
placing hia king in check, he niUHt 
move Kin king instead. 

If li player about to move totich into 
of bin udvorHurv'H men, without Haying 
H JUuUmbf " wneii ho Unit touchon it, 
ho limit take that niece, if it run he 
Uwfullv taken. Hhouhl it not he 
taken, he must, aw a penalty, move bin 
klug; hut Hhouhl the king he uuahle 
to play without going into check, no 
penalty can he enforced. It la not al- 
lowed to caatlc upon a compulsory 
move of the king. 

While you hold your piece you may 
move it anywhere allowed by the rule* ; 
kmt when you quit your hold the move 
la completed, and niUHt he abided by. 

If you inadvertently move oue of 
your adversary a piece* instead of your 
owu, he may compel you to take the 
piece you have touched, ahould it bo 
M jftri«>/ or to replace it and move 
your king, or to leave it on the square 
to which you have moved it, and forego 
any other move at that time. Hhouhl 
you capture oue of the adverse niccea 
with auother, instead of one ol your 
own, the capture holds good, if your 
opponent ho decide*. 

If the player taken a piece through 
a fahte move, bin adversary may com- 
pid him to lake such piece with our 
that can lawfully take it; or (o move 
the piece that lias been touched, if 
nucIi move does not expose the king 
to check ; or he. may t>e directed to 
move hi* king. 

if you take oue of your own men, 
instead of oue of your lulveraary'H, you 
may he compelled to move one of the 
two piece* touched, at the option of 
your opponent. Mr. Walker think* 
that the penalty Hhouhl bo to lone the 
uiaii you have improperly taken oil*. 

An opponent Iiiih I bo option ol' pun- 
iahiug a false move, by claiming the 
fabei move an your move, by compel- 
ling you to move the piece toitchcu, aa 
you may think lit, or to replace the 
piece ami move your king. 

The king mind never bo exposed to 
obeck by any penalty enforced. 

If you move twice running, you 



may be compelled to abide by both 
movea, or to retract the aceond. 

Unlimited time ia allowed for tha 
moves (unless otherwiae agreed). If 
one player insist* upon the jxiatnnue 
mont of the termination oi a game, 
agaiiiHt the will of Ida opponent, the 
game 1h forfeited by him wlio will not 
play on. 

When a pawn 1m moved two a«|uarei(, 
it is liable to lie taken, nt ptwumt, by 
a pawn, but not by a piece. 

If you touch both king and rook, 
intending to castle, you nuiHt move onn 
of the two pieces, at the option of your 
adversary ; or he may compel you to 
complete the castling. You cannot 
take a piece and caatlo at the same 
time; nor docn the rook check aa it 
passes to it* new position ; but It may 
chock on itM position alter castling. 

False castling 1h liable to the aauio 
penalties aa a fame move. 

When a player give* the odd* of a 
rook, lie doe* not rolinnuish the right 
of mulling on the aide from which tint 
rook ban been taken, all other condi- 
tions being lawful, aa if the rook were 
in it* place. 

When you give check you inuat nay 
ho aloud. If check is not called on 
either Hide, hut sulwequontly discov- 
ered, you uiuhI endeavor to recall all 
the moves hack to the period wheu the 
check llrst occurred. 

You are not compelled to ery cheek 
when you attack the queen. 

If you cry check, and afterward* 
alter your determination, you are not 
compelled to abide by the intention, 
provided you have not touched the 
piece, 

When a pawn rcachca the opposite 
Hide of the hoard it may he replaced 
by any piece, ut Uie option of the 
owner, and irrespective of the piece* 
already owned by him. 

Hhdl mate \h u drawn game. 

l>rawu game* count for nothing; 
and lie who moved flrat in the drawn 
game, move* 1 1 rat iu the following. 

If you declare to win a game, or 
position, ami only draw it, you are 
accounted the loner. 
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When Ttra have either of the ftd- 
lowing advantages of fbrce, you art 
compelled to give eheck-male in fifty 
moves, or the game is considered 
drawn; 

King and queen against king. 

King and rook against king. 

King and two bishops against king. 

King, bishop, and knight again*! 
kiw*. 

King and quean against king and 
rook. 

King and rook against king and 
minor piece. 

King and pawn against king. 

King and two pawns against king 
and pawn. 

If you move after your adversary 
has made a false mow, or committal 
other irregularity, you cannot claim 
the penalties. 

Spectators are forbidden to make 
remarks. 

Dispute to be referred to a thinl 
party. 

Draughts or Checker* -The laws 
for regulating the game of draughts 
are as follows: 

Each player takes the first move 
alternately, whether the last game be 
won or drawn, 

Any action which prevents the 
adversary from having a full view of 
the men is not allowed. 

The player who touches a man must 
play him. 

In case of standing the huff, which 
means omitting to take a man when 
an opportunity far so doing occurred, 
the other party may either take the 
man. or insist upou his man, which 
has been so omitted by his adversary, 
being taken. 

If either party, when it is his turn 
to move, hesitate above three minutes, 
the other may call upon him to play ; 
and if, after that, he delay above (i\ % ^ 
minutes longer 9 then he loses the 
game. 

In the losing game, the player can 
insist upon his adversary taking all 
the men, in ease opportunities should 
present themselves tor their being so 
taken. 



To prevent unnecessary delay, if 
one color have no pieces, but two 
kings on the board, and the other no 
piece, but one king, the latter can eall 
upon the former to win the game in 
twenty moves ; if he does not finish it 
within that number of moves, the 
game to bo relinquished as drawn. 

If there are three kings to two on 
the hoard, the subsequent moves are 
not to exceed forty* 

WHI8T,— (f )nm M* /»nm^« s/ 
7/oy//* yii**«*,) Great silence and 
attention must be observed by the play* 
ers. Four persons cut for partners ; the 
two highest are against the two loweat 
The partners sit opttosite to each other! 
and the person who cuts the loweet 
card is entitled to the deal. The ace k 
the lowest in cutting. 

Siu>m.tNo. — Kaeh person haa a 
right to shuttle the cards before the 
deal ; but it is usual for the elder hand 
only, snd the dealer after. 

lVrriN«. • The pack is then cut by 
the right hand adversary; and the 
dealer distributes the cards, one by one, 
to each of the players, beginning with 
the person who sits on his left hand, 
until he comes to the last card, which 
he turns up, being the trump, and 
leaves on the table till the first tric% 
is played. 

Fiiwt P1.AY. The person on the 
left-hand side of the dealer is called the 
elder, and plays first; whoever wins 



the trick becomes elder hand, and pla 

lave 
Mistake No intimations, or signs 



md plays 
again ; and so on, till all the cards sire 
played out. 



of any kind, during the play of the 
cants, are permitted net ween the part^ 
ners. The mistake of one party is the 
game of the adversary, except fn a re* 
yoke, when the partners may inquire 
if he has any of the suit in his hand. 

l\>M,ReTiNu Tntcjta, -The trleks 
belonging to each party should be 
turned and collected by the respective 
partners of whoever wins the first triek 
in every hand. All above six tricks 
reckon towards the game. 

Honors, -The ace, king, queen, and 
knave of trumps are called honors ; and 
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Whoa cither of the partners have three 
separately, or between them, they count 
two polntu toward* the game; Mid In 
one they have four honor*, they count 
four potato. 
Gamh, — The gam oomUis qf ton 

Termi Used la Whist. —FinMrtny, 
it the Attempt to gain an ad vantage: 
thus i — If you nave the beet and 
third beet card of the suit led, you put 
on the third beet, and run the rUk of 
your adversary having the eeoond beet; 
If he haa it not, which ia two to one 
against him. you are then certain of 
gaining a trick. 

tbrmng, ia playing the ault of which 
your partner or adversary haa not any, 
and which he wuat trump in order to 
win. 

Long Trump, mean* the having one 
or more trump* in your hand when all 
the reet are out. 

Iaqh Card, mean* a card in hand of 
no value, and the moat proper to throw 
away. 

. Points, — Ten make the game ; aa 
many aa are gained by trick* or hou- 
drs, ao many point* are sot up to the 
ecore of the game. 

Quart, I* four successive card* lu any 
eult. 

Quart Major, i* a sequence of ace, 
king, queen, mid knave. 

Quint, i* Aye eucce**ive card* in any 
suit. 

Quint Major i* a sequence of ace, 
king, mi con, knave, and ten. 

ffoi'haw i* when each partner turn* 
a wuit, and when they play tho*e *uit* 
to each other for that purpo*e. 

tioore i* the number of points set 

up. The following is the mo*t ap- 

proved method of *eoriug : 

I 28466789 

00 000 

00 000 0000 00 000 



Slam is when either party win every 
trick. 

TmaoB is possessing the first and 
third best cards, and being the last 
player; you consequently catch the 
adversary when that suit is played: 



as, tor instance, In ease 70a have ace 
and queen of any wit, and your ad- 
versary leads thai suit, you must win 
two tricks, by having the best and 
third beet of the suit played, and 
being the last player. 

T&roo Is three successive cards in 
any suit. 

Tierce Major Is a sequence of ace, 
king, and queen. 

M Holes for Playing Whist— Lead 
from your strong *ult, and bo cau- 
tious how you change suits ; and keep a 
commanding oard to bring It ia again. 

Lead through the strong suit and up 
to the weak; but not In trumps un- 
less swy strong in them. 

Lead the highest of asequeaoo; but 
If you have a quart or cinque to a 
king, lead the lowest. 

Lead through an honor, particularly 
if the game is much against you. . 

Lead your best trump, if the edver» 
saries be eight, and you have no 
honor; but uot If you have tour 
trumps, unless you have a sequence. 

Lead a trump if you have four or 
Ave. or a strong hand ; but not If weak. 

Having ace, king, and two or three 
small cards, lead ace aud king If weak 
in trumps, but a small one if strong iu 
them. 

If you have the last trump, with 
some winning cards, and one losing 
card only, lead the losing card. 

itetum your partner's lead, not the 
adversaries'; and If you have only 
three originally, play the best; but 
you ueed not return it Immediately, 
when you win with a king, queen, or 
knave, and have only email ones, or 
when you hold a good sequence, have 
a strong *uit, or have five trumps. 

Do not lead from ace queen, or ace 
knave. 

Do not lead an ace, unless you have 
a king. 

J)o not lead a thirteenth card, un- 
less trumps be out. 

Do not trump a thirteenth card, 
unless you be last player, or want the 
lead. 

Keep a small card to return your 
partner's lead. 
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Be cautions in trumping a card 
when strong in trump*, particularly if 
you have a itrong suit. 

Having only a few small trumps, 
make them when you can. 

If your partner refuses to trump a 
suit, of which he knows you have not 
the best, lead your best trump. 

When you hold all the remaining 
trumps, play one, and then try to put 
the lead in your partner's hand. 

Remember bow many of each suit 
are out, and what is the best card left 
in each hand. 

Never force your partner if you are 
weak in trumps, unless you have a re- 
nounce, or want the odd trick. 

When playing for the odd trick, be 
cautious of trumping out, especially 
if your partner be likely to trump a 
suit; ana make all the tricks you can 
early, and avoid flnenaing. 

If you take a trick, and have a se- 
quence, win it with the lowest. 

Laws of Whiat. — Dealing. — If 
a card be turned up in dealing, the ad- 
verse party may call a new deal, unlens 
they nave been the cause; then the 
dealer has the option. 

If a card be faced in the deal, the 
dealer must deal again, unless it be the 
last deal. 

If any one play with twelve cards, 
and the rest have thirteen, the deal to 
stand good, and the player to be 

Eunished for each revoke ; but if any 
ave fourteen cards, the deal is lost. 

The dealer to leave the trump card 
on the table till his turn to play ; after 
which none may ask what card was 
turned up, only what is trumps. 

No person may take up the cards 
while dealing; if the dealer in that 
case should miss the deal, to deal again, 
unless his partner's fault ; and if a card 
be turned up in dealing, no new deal, 
unless the partner's fault. 

If the dealer put the trump card on 
the rest, with face downwards, he is to 
lose the deal. 

Playing out op Turn. — If any 
person play out of his turn, the adver- 
sary may call the card played at any 
time, if he do not make him revoke ; 



or if either of the adverse party be to 
lead, may desire his partner to name 
the suit, which must be played. 

If a person supposes he has won the 
trick, and leads again before his part- 
ner has played, the adversary may 
oblige hi* partner to win it, if he can. 

If a peruon lead, and his partner 
play before his turn, the adversary's 
partner may do the same. 

If the ace, or any othe.r card of a suit, 
be led, and any person play out of turn, 
i whether his partner have any of the 
suit led or not, he is neither to trump 
it nor win it, provided he do not re- 
voke. 

Revoking. — If a revoke happen to 
be made, the adversary may add three 
to their score, or take three tricks from 
them, or take down three from their 
score; and, if up, must remain at nine. 

If any person revoke, and, before 
the cards be turned, discover it, the ad- 
versary may caune the highest or lowest 
of the suit led, or call the card then 
played at any time, if it do not cause 
a revoke. 

No revoke to be claimed till the 
trick be turned and quitted, or the 
party who revoked, or his partner, 
nave played again. 

if any person claim a revoke, the 
adverse party are not to mix their 
cardn, upon forfeiting the revoke. 

No revoke can be claimed after the 
cards are cut for a new deal. 

Calling Honors, —If any person 
call, except at the point of eight, the 
adverse party may consult, and have a 
new deal. 

After the trump card is turned up, 
no person may remind his partner to 
call, on penalty of losing one point. 

If the trump card be turned up, no 
honors can be set up unless before 
claimed ; and scoring honors, not 
haviug them, to be scored against 
them. 

If any person call at eight, and be 
answered, and the opposite parties 
have thrown down their cards, and it 
appear they have not their honors, 
they may consult, and have a new deal 
or not. 
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If Any parson answer without mi 
_mor, the adversaries may nonsuit, 
and stand the deal or not 

tf any person call at eight, after he 
haa played, the adversaries may eatl a 



Btt»AftATtHft AMD BttOWttTO TNI 

Oamm.— If any person separate a card 
from the rest, the adverae party may 
eatl tt if he name it{ but If he oall a 
wrong card, he or lite partner are 
liable, for once, to have the highest or 
lowest card called In any suit led 
during that deal. 

If any person throw his cards on the 
table, supposing the game lost, he may 
not take them up, and the adversaries 
may oall them provided he do not revoke, 

ft any person be sure of winning 
every trick In his hand, he may show 
kla cards, but Is liable to have them 
called, 

OMirrtm* to Pi,ay to a Tnton.— If 
any person omit to play to a trick, 
ana it appear he has one card more 
than the rest, It shall be at the option 
of the adversary to have a new deal. 

RmirmiTtmi who Pi,ayri> a Par- 
ticular Card, — Kach person ought 
to lay his card before hint ; and if either 
of the adveraarle* mix their cards with 
his, Ills partner nmy demand each 
person to lay hi* card before him, but 
not to Inquire who played any particu- 
lar card. 

These lawe are agreed to by the bent 
judge*. 

Maiimi for Whist IiKAimr, — 
Begin with the mitt of which you have 
most In number; for, when the trumps 
are out, you will probably make 
several trick* by it. 

tf you hold equal numbers in different 
suits, begin with the *tronge*t, becnune 
it Is the leant liable to injure your 
partner. 

Hequences are alwny* eligible lends, 
a* au p porting your partner without in* 
juring your own hand. 

l«ead from a king or queen, rather 
than from an ace ; (or nlnce the adver- 
saries will lead from those suite which 
you do not, your see will do them most 
harm. 



Lead from a king rather than a M#en , 
and from a queen rather than worn a 
knave j for the stronger the anil! An 
less Is your partner endangered, 

Lead not from ace queen. Of a* 
knave, till neoefceery f foe, tf iha* toll 
be led by the adversaries, yon hate a 
good chance of making two trieke in li 

tn all sequences In a queen* knave, 
or ten, begin with the highest oeeanse 
It will frequently distress your left-hand 
adversary. 

Having see, king, and knave, lead 
the king; for, If strong In tramps, yon 
may wait the return of this suit, and 
ftneese the knave* 

Having aee, queen, and one small 
card, lead the small one| for, by IMS 
lead, your partner has a ehanoelo anJte 
the knave. 

Having aee, king, and two or three 
small cards, play aee and king tf weak, 
but a small card if strong In trumps t 
you may give your partner the ekaMS 
of making the first trick. 

Having king, queen, and one email 
card, play the small one \ for your pert 
ner has an equal chance to win, ami yon 
ueed not fear to make king or queen. 

Having king, queen, ami two or three 
small card*, lead asnmll card If strong, 
and the king if weak in trumps; for 
strength In trump* entitles you to plsy 
a backward game, and give your part- 
ner a chance of winning the first trick; 
but If weak in trump*, lead the king or 
queen, to necure a trick in that suit 

Havingan see, with four small cards, 
and no other good unit, play a small 
card if strong In trumps, and the are 
if wesk ; for strength in trumps may 
enable you to make one or two of the 
small card*, although your partner can- 
not sutqmrt the lead. 

Having king, knave, and ten. lead 
the ten ; for, If your partner hold the 
ace, you have a good chance to make 
three tricks, whether he pass the ten 
or not 

Having king, queen, and ten, lead 
the king; for, if it foil, by juttilngon 
tlie ten, upon the return of that suit 
from your partner, you have a chance 
of making two tricks. 
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Having queen, knave, and nine, lead 
the queen ; for, upon the return of that 
■nit from your partner, by putting on 
the nine, you will, probably, make the 
knave, 

8nooin> Hand. — Having ace, king?, 
and small ones, play a small card if 
strong in trumps, but the king if weak 
in them; for, otherwise, your ace or 
king might be trumped in the latter 
case, ana no hazards should be run 
with few trumps but in critical cases. 

Having ace, queen, and small cards, 
play a small one, for, upon the return 
of that suit, you will, probably, make 
two tricks. 

Having ace, knave, and small cards, 
play a small one, for, upon the return 
of the suit, you will, perhaps, make two 
tricks. 

Having ace, ten, or nine, with small 
cards, play a small one, for, by this 
method, you have a chance of making 
two trickB in the suit 

Having king, queen, ten, and small 
cards, play the queen ; for, by playing 
the ten upon the return of the suit, you 
wiUt probably, make two tricks in it. 

Having king, queen, and small cards, 

eiy a small card if strong in trumps, 
t the oueen if weak in them; for 
strength in trumps warrants playing a 
backward game, and it is always ad- 
vantageous to keep back your adver- 
saries^suiL 

If yon hold a sequence to your 
highest card in the suit, play the 
lowest of it. for, by this means, your 
partner will be informed of your 
strength. 

Having queen, knave, and small 
ones, play the knave, because you will, 
probably, secure a trick. 

Having aueen, ten, and small ones, 
play a small one, for your partner has 
an equal chance to win. 

Having either ace, king, queen, or 
knave, with small cards, play a small 
one, lor your partner has an equal 
chance to win the trick. 

Having either ace, king, queen, or 
knave, with one small card only, play 
the small one, for, otherwise, your ad- 
versary will finesse upon you. 



If a queen be led, and you hold the 
king, put that on, for if your partner 
hold tne ace, you do no harm ; and, if 
the king be taken, the adversaries have 
played two honors to one. 

If a king be led, and you hold ace, 
knave, and small ones, play the ace, for 
it cannot do the adversary a greater 
injury. 

Third Hand. — Having ace and 
king, play the ace and return the king, 
because you should not keep the com- 
mand of your partner's strong suit. 

Having ace and queen, play the ace, 
and return the queen ; for, although 
it may prove better in some cases to 
put on the queen, yet, in genera), 
your partner is best supported by this 
method. 

Having ace and knave, play the ace 
and return the knave, in order to 
strengthen your partner's hand. 

Having king and knave, play the 
king; and, if it win, return the knave, 
for same reason as preceding paragraph. 

Always play the best when your 
partner plays a small card, as it best 
supports your partner. 

It you hold the ace and one small 
card only, and your partner lead the 
king, put on the ace, and return the 
small one; for, otherwise, your ace 
will be an obstruction to his suit. 

If you hold the king and one small 
card only, and your partner lead the 
ace, if the trumps be out, play the 
king; for. by putting on the king, 
there will be no obstruction to the suit. 

Fourth Hand. — If a king be led. 
and you hold ace, knave, and a small 
card, play the small one ; for, supposing 
the queen to follow, you probably make 
both ace and knave. 

When the third hand is weak in his 
partner's lead, you may often return 
that suit to great advantage ; but this 
rule must not be applied to trumps, 
unless you are very strong indeed. 

Oases in which you should Re- 
turn your Partner's Lead Imme- 
diately. — When you win with the 
ace and can return an honor, for that 
will greatly strengthen his hand. 

When he leads a trump, in which 
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ww* return Mm In** rtmnlnlntf In y"Mf 
)mn/l (iinIm you li*M1 fonr origlnttlly;, 

MM»l»i Ml* 1*1*1 l»* Mi rough no honor, 
Wn*n your partner l»n« f.rowp**1 

Mil- ; for ♦ fi*ll II l« *r)l|*nt li#» ffurtto Mi 
Wlftk* Mft gf*>lf- «M H. 

WM*n ynn ha** no go/»/1 ihnI hi 
liny otli*r null ) for Mi#»fi you ^fiMf^ly 
*l#»|r^»#/l fin your pnrfn*r. 

I'AflM IW WMf'-ff vot: QMfifrMi fffrt 
UfiMrftW T'lirff J'4 ft I flKrV>« l/IM li fftf 

Mf.riMTKr.ir. If you win wiMi Mi* 
king, r|ii»»fi, or kuitv*, un/l lmv* only 
HfriHll M»nl* l*f» ■ for Mi* r*i.iiru of ft 
nmnll Mini trill mor* /Jiair*«« Minn 
fitr*ngMi*n your pnrMi*r. 

If fOII liolfj fl gOO/| Wp|*U** ; for 

Mi*n you rrtny *1mw a «irong rfuil., ftii'1 
nor\ Injur* hi* IfHit/l 

tt fhu hftv* ft «trong «nif ; M**ftU«* 
Mwllug from n «»rong flnif /lir*f I* your 
piirfri*r, unit fftunoi. injur* Mim. 

If you Imv* n gon/f lmn/1; for, In 
Mill mm*, you ought. Mi /omul*, your 
own hnn/l. 

If you httU) fiv* trump*; for Mi*u 
you ftr* wnrrnfiMnl Mi piny trump*, If 
yon Mi Ink it, rij/M 

ffMMfPf) 'l'pl.vfl'5 fi/-ti*1 frump* 
from ft strong hftri'l Mul. m-v*r from h 
W*nk on*. My wlii' l» iri/-?n* 7011 will 
Awnr* your goo/1 funk ffun lining 
trump*/!. 

Trnmii not out. willi n l»«i/l hfiri'l, 
ftlMiOflgh you hoMl fivr- «mi»ll trump* ; 
for, *in//* your Mir/1< »r»* Mn'l, it. i-» only 
trumping for Mm* h/Iv/hmm/V goo/1 

Oil** 

ffnving »//», king, knny* nn'1 Hirw» 
ftffinll trumps, piny nf * nn'l Ir irifit f for 
Mi* prohnMilify of Mi* 'pm'.n'* fulling 
U in your tV/or 

Mnving »' a, king, lr n«» ■/'», nn/l on** 
trt two nrnnll Irfirr»p4, piny Mi* king, 
ftu/1 wnit Mi** rr.hirn ffiiii your purifier 
Ui pnf on Mn» lrn»i"#», in ht'\'t *o win 
Mi* '|ii*»'>n , lint, if yon purM/ nlwrly 
wl«li Mia inirnp^ 'iiil., piny »wo rhuittU, 
nut) Mir-n y/iiir *cf.roii(/ *nif 

Maying »/■*, If log, Hn/| fwo or Mirr»#» 
nfrmll frfimpa, |/i»t/| m arowll /»n/i; M1I4 in 
Mr Ifct. your pnrfrinr win Mi* fir^f. Iri'lr , 
Irtif if yoii Imvo (/'iO'l r/ -n'-h for g*r. 
Mfi|f onr\ Mi* frurnp4, piny Mir** rt,itn*U, 



ht piny MM> ftfill kln% Afy^ ih«A frf^- 
mmmi wIMi yrnif itf-ron^: nnHj 

If firitt mU*t**t\p* 1f#» riiflf^ i>iv1 
yon <ln noi MriM) Mi hotiM , Mifow o# 
jronr l»*«i. trump; for. If ftmtynrtiM 
Iim not Iwo Ironorfl, yo« M*t^ Mini fh* 
««ii»j nfi'1 If h* hofr1« #wo 1iOY»/rtn f it 
li mo*fr M/|ynnrfi^*ofM M» I*iv1 H Itnmp. 

Mutiny Hi*, o,u*f»n, knur* nrvl 
Mffiifll Iffinipw, piny Mi* kfifttft; f/rf, Ky 
Miii m*nnN. Mi* kin^ only M^fr rr>itlr« 
ftgnlwH yon. 

Hnylri^ H4+, tiu*Mi, l+n, HrVl /rn#» /»f 
fwo «n »> II Ifur/ipa, 1**4 * ftfm>ll on*, 
fof If. will <riy#» y/iiir p«rf.n*f h t>h*M+ 
Mi win Mi* I tit ft, nn/l k**p fch^ iVnm- 
rniinrl In your own lmn/1. 

Mfttiotf kinir, ou**n f M*n, And nrft.ftll 
♦fiim^, i*n/1 fh* lint;; tttt If Mi* fcir>${ 
M* lo«f, np/Fii th* rfthirri of ttnmp* /on 
Winy rln*^* Mi* f*n. 

Mftvinjr kin^r, koftv*. r>fi r *tA Willi I 
<ift«, l*«/1 tli* kn»iy* ; M*Mifift* ifr will 
pr»v*nr. M t * ft/1v*rftiiri*4i fr/rm /hiWtin^ 
A Pfonll frump. 

Hftylng i|ii*#'ii, knny* f tilti^ fttvl 

iiniftll r.rmop4 f !**/| M»* /jt i**n ; f/yf r if 

y/Hir pflrfn'-r l»ol/| Mi* ft/*, y/rii hfty* n 

ij/r/»/1 flinrir* /if muking Mi* wnol* miif-. 

1 Mnvifig i\w-n, kfl1■/^ f ftn'1 f.wo Of 

Mir/* timuM rrnnip4 f 1/ n/1 M»* r|n**yi f 

I ttit Mi* r*w«»on j»i<f ni/>nfi/rii*/). 

I llnvittt* kriny*. I'll, /ighf nfi/1 «mall 

I Mnrnp4, f/i«/| M1/1 krinv*, fof f r#n Mi* 

; f*»iirn /if itmu^4 t y/,n pr/iirftMy tfmy 

fm/«;A fli/i fij/|»f r/i M'lvnnfng*. 

Mn vinj/ krinv/', f/-n, urt'} flir** fiYiAll 
frnmp««, l*»»»/| Mi* krinv*, K'/ftim* if. will 
in/i^si /ri«»tr*«»a your y*t)vt\t**tit** f ntt]*m 
r.w/i Monor<t wf> li'-l/l /in y/»iir righfc 
linn/1; M»* o/VU Hg.>iiri4f, whi/h Afft 
ftli/iiif M»r/»/> Mi /»n*. 

Hnving /inly ainull triiinpft plfty fh* 
liigli'^f. , My wlii/li yon will «uj»|i/irl 
y/»fir piirfn*r ftll y/»n *«». 

Mnving n n*'|iiMii ^ l»/-gin wifh fn* 
nigli*«ti. ; My fliia mi »»m, y/r*if yfitt.f&t 
U li'^l. iiMffiir t/'/l li/»w f/i piny hm hnfVl, 
nn/l Mviinof p/i^iMly Ma injrif*/1. 

Jf noy li/»ii/.r M/v Miro*/1 rip on y'/nf 
1*ff, nn/l Mi* gmn* »nu/-M nguiriAf. y/m r 
l*n'1 n fr 11 in 1 1 Mi* fir^f opporfnnify ; ttit, 
your gniri/* (»/iing /M<i»/rnf*|y Mn/1, Mii« 
m*MiMl i.^tli* m/«M»k*iy Ut V*f.ri*y* ft. 
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Id all other cues it is dangerous 
leading through an honor, unless you 
be strong in trumps, or nave a good 
hand; because all the advantage of 
trumping through an honor lies in 
jour partner's finessing. 

Supposing it hereafter proper to lead 
trumps, when an honor is turned up 
on your left, you, holding only one 
honor, with a small trump, play the 
honor, and next the small one; be- 
cause it will greatly strengthen your 
partner's hand, and cannot hurt your 
own. 

If an honor be turned up on the left, 
and you hold a sequence, lead the high- 
est of it. because it will prevent the 
last hand from injuring your partner. 

If a queen be turn ea up on the left, 
And vou hold ace, king, and a small 
one, lead the small trump, because you 
will have a chance of getting the queen. 

If a queen be turned up on the left, 
and you hold a knave, with small ones, 
lead the knave; for the knave cannot 
be of service, as the queen is on your 
left. 

If an honor be turned up by your 
partner, and you are strong in trumps, 
lead a small one; but if weak in them, 
lead the best you have ; by this play 
the weakest hand will support the 
strongest. 

If an ace be turned up on the right, 
you holding king, queen, and knave, 
lead the knave ; a secure lead. 

If an ace be turned up on the right, 
and you hold king, queen, and ten, 
lead the king, and upon the return of 
trumps play the ten; for, by this 
means, you show a great strength to 
your partner, and will, probably, make 
two tricks in them. 

If a king be turned up on the right, 
sod you hold queen, knave, and nine, 
lead knave, and, upon the return of 
trumps, play the nine, because it may 
prevent the ten from making. 

If a king be turned up on your right, 
sod you hold knave, ten, and nine, 
lead the nine, and, upon the return of 
tramps, play the ten; because this 
method will best disclose your strength 
in trumps. 



If a queen be turned up on the right, 
and you hold ace, king, and knave, 
lead the king, aud, upon the return of 
trumps, play the knave, because you 
are then certain to make the knave. 

If a queen be turned up on the right, 
and you hold ace, king, and small 
ones, lead the king ; and, upon the re- 
turn of trumps, you may finesse, unless 
the queen falls, for, otherwise, the 
queen will make a trick. 

If a knave be turned up on the 
right, and you hold king, queen, and 
ten, lead the queen, and, upon the 
return of trumps, play the ten ; for, by 
this means, you will make the ten. 

If a knave be turned up on the 
right, and you hold king, queen, and 
small ones, lead the king; and, if that 
come home, play a small one, for it is 
probable your partner holds the ace. 

If a knave be turned up on the 
right, and you hold king and ten or 
queen and ten, with two small cards, 
lead a^mall one ; and, upon the return 
of trumps, play the ten, for it is five to 
four that your partner holds one honor. 

When you Tukn Up an Honor in 
Whist. — If you turn up an ace, and 
hold only one small trump with it, if 
either adversary lead the King, put on 
the ace. 

But, if you turn up an ace, and hold 
two or three small trumps with it, and 
either adversary lead the king, put on 
a small one ; for, if you play the ace, 
you give up the command in trumps. 

If you turn up the king, and hold 
only one small trump with it, and your 
right-hand adversary lead a trump, 
play the king. 

If you turn up a king, and hold two 
or three small trumps with it, if your 
right-hand adversary lead a trump, 
play a small one. 

If vou turn up a queen or a knave, 
and hold, besides, onlv small trumps, 
if your right-hand adversary lead a 
trump, put on a small one. 

If you hold a sequence to the honor 
turned up, play it last. 

Playing fob the Odd Tbick. — 
Be cautious of trumping out, notwith- 
standing you have a good hand. 
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Novnr trump out, If your pArtner 
AppoAr* likely to trump a mi It. 

If you urn moderately Ntrong In 
trump*, forc.it your partner, for by UiU 
you probably tiinkn a triple. 

Mftkn vour trick* oArly, And bo mu- 

tloUNof flncNNlllg. 

If you hold a single card of Any nult, 
And only two or thron small trumpa, 
lead tho single curd. 

<U|jU1Ht*Tlt>WN ntf WiilflT, li In 
About Hvo to four Mint your partner 
holds otiii card out of any two. 

It In About five to two* tb At ho holds 
Olio card out of three, 

It In About four to oun tltAt ho holds 
on* curd out of Any four. 

It In two to out* tb At h« dooa not 
hold a oertaln card, 

It In About tbroo to ono ilint bo dnoa 
not hold two rmrdN out of Any threw. 

It In ut km it, tbroo to two tliAt bo dooN 
not bold two cards out of Any four. 

OftlBBAGE. The gume of odbbago 
differs from All other games *ry it* 
Immense variety of chances. It In 
roekoned useful Ut young people lo tho 
ftcionco of calculation. It In played 
with tho whole pack of cards, gener- 
Ally by two persons, nod sometimes by 
four. There urn also Hvo different 
mode* of playing Mini. is, with five, 
n\%, or right, cards ; but. the games urn 
principally thoso with five and si* 
cards. Tlio rules v«ry a little in dif- 
ferent companies but the following 
Aro tho*o most generally olmervod : 

TANMM IIhkh IN (JUIIIIUUW. drift. 
— The crib Is oom posed of the cards 
thrown away by each party, And tho 
dealer In entitled Ut worn whatever 
points Arn made by them. 

hiir* arty two similar cards, as two 
aoon or two kings. Whether in Imud 
or piny) 111/ they reckon for two point*. 

hiira-fitHjtit Arn three nlinllAr cards, 
And reckon for nil point*, whether in 
liAnd or playing. 

Ihtuhlr /'aim Hnyat aro four similar 
cards, And reckon for twelvo point*, 
whether in bund or playing. Tho 
point* gained by pairs, pairs-royal, 
And double pair* royal, In playing, aw 
thus effected j— Your adversary having 



played a twvtm And you Another, oon- 
Ntltute* a pair, And entitle* you to 
ncorn two point*: your Antagonist then 
pUylng a third seven, m*ke* a pAlr- 
royal, And h« murk* six j And your 
playing a fourth In a double |#Alr- 
royal, and entitle* you to twelve 
point*. 

I*'{ffnwi § ViVpry fifteen reckon* /at 
two point*, w briber In band or play- 
ing. In baud they arn formed elthir 
by two card*, nufh an a flvo and Any 
t fin th r.Ard, a nix And a nino, a *wn 
mid an right, or by thr«n CArd*, an a 
two, a Hvn, And fin Hgbt, ftn. And 
In playing tlniN, If nucb card* Are 
idAyed a* ntAkfl tfigotlinr flft^fi, the 
two jKdnt* Are to bo *wm\ towAfds 
th* gamn. 

Mrr/Hrnf** Arn thron or four or tnori 
NiiccmMivfl c.ArdN, And rw.kon for am 
espial number of polntn nltlmr In hAtid 
or play, In playing a ftwpimic*, It Is of 
no wmftfwiuflucn which card in thrown 
down tint; am thu«: vour AdverMry 
playing an aca, you a /ivn, b* a thrw, 
you a two, than hn a four, ho counl* 
l\vt* for tlm Mfvpmucn, 

AVimA. -Whnn tbi' cArdn Arn All of 
ono nu it, thny reckon for an many 
point* n* llirrc am card*. Kor a HiinIi 
in tim crib, thn card turned up uiiHt 
Im of the Namo milt an thon* put out In 
tlm crlli. 

Nnddy, Tim knayo of tbo null 
turned up reckon* for one point; If a 
knave be turned up, the dealer In Ut 
frmrk two; but It cannot be reckoned 
again; and when plnyed it don* not 
acorn nny t.h log. 

Mini I fair. Thn point ncornd by Urn 
la*t player, if he make* under thirty 
ono; If he mnkcH thirty ono exactly, 
ho In Ut mark two. To obtain cither 
of the*o In considered a great a« I van- 
tage, 

l,a*t. -Three point* taken At th* 
commencernont of the game of flvo- 
iwrd cribbagn !»y tho non dealer. 

\Uu,vm ofr Omiiimaok. The advem* 
parties cut tho cardw Ut determine who 
nIiaII be dealer : tho lowest card Iia* it. 
Tho ace U tho lowont. 

In dealing, tho dealer tuAy dlaoovor 
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his own cards, but not those of hit ad- 
versary—who may mark two, and call 
a fresh deal. 

Should too manv cards be dealt to 
either, the non-dealer may score two, 
and demand another deal, if the error 
be detected previous to taking up the 
cards ; if he do not wish a new deal, 
the extra cards must be drawn away. 
When any player has more than the 
proper number of cards in hand, the 
opponent may score four, and call a 
new deal. 

If any player meddle with the pack 
after dealing, till the period of cutting 
it for the turn-up caret, then his oppo- 
nent may score two points. 

If any player take more than he is 
entitled to, the other party should not 
only put him back as many points as 
are overacored, but likewise take the 
same extra number for his own game. 

Should either party even meddle 
with his own pegs unnecessarily, the 
opponent may score two points; and 
if any one take out his front peg, he 
must place the same back behind the 
other. If any be misplaced by acci- 
dent, a bystander may replace the 
same, according to the best of his 
judgment; but he should never other- 
wise interfere. 

If any player neglect to set up what 
he is entitled to, the adversary is al- 
lowed to take the points so omitted. 

Each player may place his own cards, 
when done with, upon the pack. 

In five-card cribbage, the cards are 
to be dealt one by one ; out when played 
with six cards, then it is customary to 
give three, ana if with eight cards, four 
at a time. 

The non-dealer, at the commence- 
ment of the game, in five-card crtb- 
bage, scores three points, called three 
far last; but in six and eight-card 
cribbage this is not to be done. 

In what is called the Bath game, 
they reckon flushes upon the board; 
that is, when three cards of the same 
suit are played successively, the party 
playing the third scores three points; 
if the adversary play a fourth of the 
same suit, then he is to score four, and 



so on for four, five, six, or as lonff as 
the same suit continues to be played in 
uninterrupted succession, ana that the 
whole number of pips do not reckon 
thirty-one. 

Five-Card Cribbaqk.— It is unne- 
cessary to describe cribbage - boards : 
the sixty- one points or holes marked 
thereon make the game. We have be- 
fore said that the party cutting the 
lowest card deals; after which, each 
player is first to lay out two of the five 
cards for the crib, which always be- 
longs to the dealer ; next, the adver- 
sary in to cut the remainder of the pack, 
and the dealer to turn up am! lay 
upon the crib the uppermost card, for 
which, if a knave, he is to mark two 
points. The card turned up is to be 
reckoned by both parties, whether in 
showing their hands or crib. After 
laying out and cutting as above men- 
tioned, the eldest hand is to play a 
card, which the other should endeavor 
to pair* or find one, the pips of which, 
reckoned with the first, will make fif- 
teen; then the non-dealer must play 
another card, and try to make a pair, 
pair-royal, sequence, flush (where al- 
lowed of), or fifteen, provided the 
cards already played have not exceeded 
that number; and so on alternately, 
until the pips on the cards played 
make thirty-one, or the nearest possi- 
ble number under that. 

Counting for Game. — When the 
party, whose turn it may bo to play, 
cannot produce a card that will make 
thirty -one, or come under that num- 
ber, he is then to say " Go " to his an- 
tagonist, who, thereupon, will be en- 
titled to score oue, or must play any 
card or cards he may have that will 
make thirty-one. or under ; and if he 
can make exactly thirty-one, he is to 
take two points ; if not, one : the last 
player has often opportunity this way 
to make pairs or sequences, ouch cards 
as remain after this are not to be played ; 
but each party having, during the play, 
scored his points gained, in the manner 
before directed, must proceed, the non- 
dealer first to count and take for his 
hand, then the dealer for his hand, 
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and also for his crib! reckoning the 
cards every way they can possibly 
be varied, and always including the 
turned-up card. 

Poiuta. 

For every fifteen : 2 

Pair, or two of a sort 2 

Pair-royal, or three of a sort... 6 
Double pair-royal, or four ditto 12 
Knave of the turned-un suit... 1 
Sequences and tiuahes,wnatever num- 
ber. 

Maxims for Laying out thk Crib 
Caroh. — It U always requisite, in lay- 
ing out cards for tne crib, that every 
player should consider not only his 
own hand, but also to whom the crib 
belongs, as well as the state of the 
game; for what might be proper iu 
one situation would be highly impru- 
dent iu another. When any player 
possesses a oair-royal, It is generally 
advisable to lay out the other cards for 
crib, unless it belongs to the adversary, 
and they consist of two fives, a deuce, 
and a trois, live and six, seven ami 
eight, five and any other tenth card, or 
that the game be almost finished. A 
player, when he does not thereby ma- 
terially injure his hand, should for his 
own crib lay out close cards, in hoj»e 
of making a sequence ; or two of a suit, 
in expectation of a flush; or any that 
of themselves amount to fifteen, or such 
as reckoned with others will make that 
number, except when the antagonist 
be nearly up, and it may be expedient 
to keep such cards as probably may 
prevent him from gaining at play. 
The opposite method should be pur- 
sued in respect to the adversary's crib, 
which each person should endeavor to 
balk, by laying out those cards that 
are not likely to prove to advantage, 
unless at such a stage of the game 
when it may be of consequence to 
keep in hand cards likely to tell in 
play, or when the non-dealer would be 
either out by his hand, or has reason 
for judging the crib of little moment. 
A king is tin* best can! to balk a crib, 
as none can form a sequence beyond 
it, except in some companies, where 
king, queen, ace, are allowed as a se- 



quence; and either a king or queen, 
with an ace, six, seven, eight, or nine, 
are good ones to put out Low cards 
are generally the moat likely to gain 
at play; the flushes and sequences, 
particularly if the latter be also flushes, 
constitute the most eligible hands, as 
thereby the player will often be enabled 
either to assist his own crib, or balk 
that of the opponent, to whom a knave 
should never be given, if with pro* 
priety it can be retained. 

TllKKK OR F0UR-llANl> CRIBBJLGI 

differs ouly from the preceding, as the 
parties put out but one card each to 
the crib; aud when thirty-one, or the 
nearest approximating number has 
been made, then the next eldest hand 
leads, and the players go on again in 
rotation, with any remaining cards, 
till all are played out, before they pro- 
ceed to show. For three-hand crib- 
bage triangular boards are used. 

Thrkk-TIand Chiurahk is some- 
times played, wherein one person sits 
out, not each game, but each deal, in 
rotation. In this the first dealer gen- 
erally wins. The chances iu this game 
are often so groat, that even between 
skilful gamesters it is possible, at 
five-card cribbage, when the adversary 
is fifty-six, for a lucky player, who 
had not previously made a single hole, 
to be more than up in two deals, his 
opponent getting no farther than sixty 
iu that time; and in four-hand crib- 
bage, a case may occur whereiu none 
of the parties hold a single {mint iu 
hand, and yet the dealer ami his 
friend, with the assistance of a knave 
turned up, may make sixty-one by 
play in one deal, while the adversaries 
only <get tweuty-four ; and although 
this may not happen for many years, 
vet similar games may now and* then 
be met with. 

8ix-Caki> Crirbagk varies from 
that played with five, as the players 
(always only two) commence on an 
equality, without scoring any points 
for the last, retain four cards in baud, 
and all the cards are to be played out, 
as in three and four-baud cribbage, 
with Ave cards. At this game it is oi 
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advantage to the last player to keep 
aa dose as possible, in hopes of com* 
tag in for fifteen, a sequence^ or pair, 
besides the end hole, or thirty-one. 
The first dealer is reckoned to have 
some trifling advantage, and each 
player may, on the average, expect to 
make twenty-five points in every two 
deals. The first non-dealer is considered 
to have preference, when he gains ten 
or more the first haud, the dealer 
not making more than his average 
number. 

The Greatest Possible Number 
that can be gained by the show of any 
hand or orib, either in five or six-card 
cribbage, is twenty-nine; it is com- 
posed of three fives and a knave, with 
a fourth five, of the same suit as the 
knave, turned up ; this very seldom 
happens. But twenty-four is an un- 
common number, and may be formed 
of four threes and a nine, or two fours, 
one five, and two sixes; add some 
other combinations that experience 
will point out. 

Eight-Card Cribbage is some- 
limes played) but very seldom. 

Odds of the Game of Cribbage. 
—The average number estimated to be 
held from the cards in hand is rather 
more than four, and under five ; to be 
gained in play, two for the dealer, and 
one for the adversary, making in all an 
average of six throughout the game ; 
the probability of the crib is five ; so 
that eaoh player ought to make sixteen 
in two deals : by which it will appear 
the dealer nas somewhat the ad- 
vantage, supposing the cards to run 
equal, and the players well matched. 
By attending to this calculation, any 
person may judge whether he be at 
Lome or not, and thereby play his 
game accordingly; either making a 
grand push when he is behind and 
holds good cards, or endeavoring to 
balk his adversary when his hand 
proves indifferent. 
ALL-FOURS is usually played by two 
persons ; not u infrequently by four. Its 
name is derived from the four chances, 
called hiyh } law, Jack, game, eaoh 
making a point A complete pack of 



cards must be provided, six of which 
are to be dealt to each party, three at a 
time ; and the next card, the thirteenth, 
is to be turned up for the trump by the 
dealer, who, if it prove a knave, is to 
score one point The party who cuts 
the highest card is to deal first. The 
cards rank in the same manner as at 
whist, for whoever scores the first ten 
points wins. 

Laws of All-Fours.— A new deal 
can be demanded, if in dealing the 
dealer discovers any of the adversary's 
cards; if, to either party, too many 
cards have been dealt: in the latter 
case it is optional with the parties, 
provided it be done before a cara 
nas been played, but not after, to 
draw from the opposing hand the 
extra card. 

If the dealer expose any of his own 
cards, the deal is to stand good. 

No person can beg more than once 
in each haud, except oy mutual agree- 
ment. 

Kach party must trump or follow suit 
if they can, on penalty of the adversary 
scoring one point 

If either player score wrong, it 
must be taken down, and the ad- 
versary shall either score four points 
or one, as may have previously been 
agreed. 

When a trump is played, it is allowa- 
ble to ask your adversary if it be either 
high or low. 

One card may count all-fours; for 
example, the eldest hand holds the 
knave and stands his game, the dealer 
has neither trump, ten, ace, nor court- 
card; it will follow that the knave will 
be both high, low, Jack, and game, as 
explained by — 

Terms Used in All- Fours.— High, 
— The highest trump out, the holder to 
score oue point. 

Low. — The lowest trump out, the 
original holder to score one point, even 
if it be taken by the adversary. 

Jack. — The knave of trumps, the 
holder to score one, unless it be won 
by the adversary; in that case the 
winner is to score the point. 

Qame. — The greatest number that, 
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in the tricks gained, can be shown by 
either party, reckoning— 
/bur For an we. One for a knave. 

Three for a king. Ten for a ten. 

Two for a queen. 

The other cards do not count : thus 
it may happen that a deal may be 
played without having any to reckon 
for game, 

Begging is when the eUlent hand, 
disliking his cards, uses liia privilege, 
aud says, "fbea;" in which case the 
dealer must either suffer hia adversary 
to score one point, saying, " Tale one, 
or give each three cards more from 
the pack, and then turn up the next 
card, the seventh, for trumps ; if, how- 
ever, the trump turned up be of the 
same suit as the first, the dealer must 
go on, giving each three cards more, 
and turning up the seveuth, until a 
change of suit for trumps shall take 
place. 

Maxims for All-Four**.— Always 
wake your- knave aa soon as you can. 

Strive to secure your tens ; this is to 
he done by playing any small carda, 
by which you may throw the lead into 
your adversary'a hand. 

Win your adversary's best cards 
when you can, either by trumping or 
with superior carda. 

If, being eldest hand, you hold 
either ace, king, or queen of truiupa, 
without the knave or ten, play them 
immediately, aa, by thia meuns, you 
have a chance to win the knave or ten. 

DOMINO.— DUHCHIPTION OK TUB 

(Iamk. — Thia game is played by two 
or four persona, with twenty-eight 

trieces of oblong ivory, nlaln at the 
tack, but on the face divided by a 
black line in the middle, und indented 
with spots, from one to a double-six, 
which nieces are a dou bin-blank, ace- 
blank, uouhla-aco, deuce-blank, deuce- 
ace, aouble-deuce, troia-blank, troia- 
ace, trois-deuce, double-trois, four- 
blank, four-ace, four-deuce, fnur-troia, 
double- four, five-blank, Ave-ace, live- 
deuce, flve-troia, live-four, double-five, 
six-blank, six-ace, six-deuee aix-trois, 
aix-four, six- Ave, and double-six. 
Hometlmes a double set is played 



with, of which double twelve la the 
highest. 

METHOD 09 P LAYING DOMIWOM.— 

At the commencement of the game 
the dominoes are well mixed together, 
with their faces upon the table. Each 
person draws one, aud if four play, 
those who choose the two highest are 
partners against those who take the 
two lowest; drawing the latter also 
serves to determine who is to lay dowu 
the first piece, which is reckoned a 
great advantage. Afterwards each 
player takes seven jrieoes at random. 
The eldest hand having laid down one. 
the next must pair him, at either eno 
of the piece he may choone, accord- 
ing to the number of pipe, or the 
blank in the compartment of the 
piece ; but whenever any one cannot 
match the part, either of the domino 
last put down, or of that unpaired at 
the other end of the row, then he says 
"(Jo;" and the next is at liberty to 
play. Thus they play alternately, 
either until one party has played ail 
his pieces, and thereby won the game, 
or till the game be blocked: this is 
when neither party can play, by 
matching the pieces where unpaired 
at either end; then that party wins 
who has the smallest number of pips 
on the pieces remaining iu their pos- 
session, it is to the advantage of 
every player to dispossess himself as 
early as possible of the heavy pieces, 
such as a double-six, Ave, rour, eta. 
Hometimes, when two persons play. 
they take each only aeven pieces, ana 
agree to play or draw, i. e., when one 
cannot come in, or pair the pieces 
upon the board at the end unmatched, 
he then is to draw from the fourteen 
pieces in stock till he tiud one to suit. 
LOO.— Dum'riition ok run Oamm. 
— Loo, or Lue, ia subdivided into limit- 
ed and unlimited Loo; it is a game the 
complete knowledge of which oan easily 
he acq ui renl, aud is played two ways, 
both with Ave and three carda, though 
most commonly with Ave dealt from a 
whole pack, either first three and then 
two, or by one at a time. Heveral per- 
sons may play together, but the great- 
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est number can be admitted when with 
three cards only. 

Method of Pulying Loo. — After 
five cards have been given to each 
player, another is turned up for trump ; 
the knave of clubs generally, or some- 
times the knave of the trump suit, as 
agreed upon, is the highest card, and is 
styled pam ; the ace of trumps is next 
in value, and the rest in succession, as 
at whist. Each player has the liberty 
of changing for others, from the pack. 
all or any of the five cards dealt, or of 
throwing up the hand, in order to es- 
cape being looed. Those who play their 
cards, either with or without changing, 
and do not gain a trick, are looed ; as is 
likewise the case with all who have 
stood the game, when a flush or flushes 
occur ; ana each, excepting any player 
holding pam, of an inferior flush, is re- 
quired to deposit a stake, to be given 
to the person who sweeps the board, or 
divided among the winners at the ensu- 
ing deal, according to the tricks which 
may then be made. For instance, if 
every one at dealing stakes half a dol- 
lar, the tricks are entitled to ten cents 
apiece, and whoever is looed must put 
down half a dollar, exclusive of the 
deal : sometimes it is settled that each 
person looed shall pay a sura equal to 
what happens to be on the table at the 
time. Five cards of a suit, or four 
with pam, compose a flush, which 
sweeps the board, and yields only to a 
superior flush, or the elder hand. When 
the ace of tAimps is led, it is usual to 
say 7 "ifofi, be civil;" the holder of 
which last-mentioned card is then ex- 
pected to let the ace pass. When Loo 
is played with three cards, they are 
dealt by one at a time, pam is omitted, 
and the cards are not exchanged, nor 
permitted to be thrown up. 

PUT. — The game of Put is played 
with an entire pack of cards, generally 
by two, but sometimes by four persons. 
At this game the cards have a different 
value from all others. The best card 
in the pack is a troti, or three ; the next 
deuce, or two ; then come in rotation, as 
at other games, the ace, king, queen, 
knave, ten, eta The dealer distributee 
26 



three cards to each player, by one at a 
time ; whoever cuts the lowest card has 
the deal, and five points make the game, 
except when both parties say, "Iput" — 
for then the score is at au end, and the 
contest is determined in favor of that 
party who may win two tricks out of 
three. When it happens that each 
player has won a trick, and the third 
is a tie — that is, covered by a card of 
equal value — the whole goes for noth- 
ing, and the game must begin anew. 

Two-Handed Put. — The eldest 
hand should play a card ; aud whether 
the adversary pass it, win it, or tie it, 
you have a right to say, " / put*' or 
place your cards on the pack. It you 
accept the first and your opponent de- 
cline the challenge, you score one; if 
you prefer the latter^ your adversary 
gains a point; but it, before he play, 
your opponent says, " / put" ana you 
do not choose to see him, he is entitled 
to add oue to his score. It is some- 
times good play to say, " 1 put" be- 
fore you play a card ; this depends on 
the nature of your haud, 

Four-Handed Put. — Each partv 
has a partner, and when three cards 
are dealt to each, one of the players 
gives his partner his best card, and 
throws the other two away ; the dealer 
is at liberty to do the same to his part- 
ner, and vice versa. The two persons 
who have received their partners' cards 
play the game, previously discarding 
their worst card for the one they have 
received from their partners. The game 
then proceeds as at two-handed Put. 

Laws of Put. — When the dealer 
accidentally discovers auy of his adver- 
sary's cards, the adversary may demand 
a new deal. 

When the dealer discovers any of < 
his own cards in dealing, he must abide 
by the deal. 

When a faced card is discovered 
during the deal, the cards must be re- 
shuffled, and dealt again. 

If the dealer give his adversary 
more cards than are necessary, the ad- 
versary may call a fresh deal, or suffer 
the dealer to draw the extra cards from 
his hand. 
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If the dealer give himself more card* 
tlian arc hin duo, the adversary miiy 
add a point to his game, Kt| d call a 
fresh deal if hi* idenaes, or draw the 
extra card* from the dealer** hand. 

No hyat under must interfere, under 
penalty of paying the stakes. 

Kither purtv saying, " I put " — that 
in, "I jibiy "" - -riinnot retract, hut 
must abide the event of tin- game, or 
pav thr stakes. 

Speculation i* a noisy round 

game, at which several trmy piny, using 
a complete puck of cards, hearing thr 
name import a* at whist, with flab or 
counters, on which sued a value is 
fixed an the company may agree. The 
highest iniiiin in each deal win* the 
jmmiI ; and whenever it hap|>cns that 
not one ia dealt, then the company 
pool again, and the event in decided 
by the succeeding rtntp. After deter- 
mining the deal, etc., the denier pool* 
nix flab, and every other player four; 
then three rank are given to each, hy 
one at a time and another turned up 
for trump. The card* are not to he 
looked at, except in thin manner: The 
eldest hand shows the uppermoHt card, 
which, if a trump, the company may 
*|>cfulatc on, or hid for the highest 



bidder buying and paying for it, pro- 
Tided the price ottered lie approved of 
by the seller. After this ia settled, if 
the first card doe* not prove a trump, 
then the next eldest is to allow the up- 
permoHt card, and so on the com- 
pany speculating an they please, till 
all are discovered, when the possessor 
of the highest trump, whether hy pur- 
chaae or otherwise, gaina the pool. To 
play at Hpeeiilation well, a recollection 
only ia requisite of what superior carda 
of that particular an it. have appeared 
in the preceding deala, and calculating 
the probability of the triimn offered 
proving the higheat in the deal then 
undetermined. 

MATRIMONY. Thegameof Mat- 
rimony ia nluycd with an entire pack 
of carda, by any number of persons 
from five to fourteen. It consist* of 
five chance*, uaiiiilly marked on a 
board, fir ahect of paper, aa followa : 
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Thia game ia generally played with 
con tit era, and the dealer put* what he 
please* on each or any chance, the 
other idaycra depositing each the same 
quantity, except one — that la, when 
the dealer stake* twelve, the real of the 
company lay down eleven each. After 
thia, two carda are dealt round to every 
one, l»cgi fining on the left ; then to earn 
peraon one other card, which ia turned 
up, and he who mi happen* to get the 
ace of diamond* swccim all. If it he 
not turned up, then each n layer show* 
hia hand ; and any of them having 
matrimony, intrigue, etc., takes the 
count era on that point; and when two 
or more people happen to have a simi- 
lar combination, the oldeat hand ha* 
the preference; and ahoiild any chance 
not be gained, it. stand* over to the next 
deal. Ohnrrve- The ace of diamond* 
turned no take* the whole pool, but 
when in hand ranka only aa any other 
ace; and if not turned up, nor any ace 
in hand, then the king, or next an pe- 
rior card, win* the chance atyled be«t. 

Pope Joan. Tope, a game some- 
what similar to that of matrimony, i* 
played by a iiuiiiInt of pcoide, who 
generally' uae a board painted for tbi* 
purpoae," which may be purchased at 
mrwt turner*' or toy shoo*. The eight 
of diamotida must find he taken from 
the juick, and after nettling the deal, 
shuffling, etc., the dealer dresses th* 
lioard, by putting li-h, cr unter*, or 
other stakes, one each to ace, king, 
queen, knave, and panic ; two to matri- 
mony, two to intrigue, and six to the 
nine* of diamonds, atyled Pope. Thl* 
dreaaing is, in some compunicM, at the 
individual expense of the dealer, 
though, in others, the player* contrib- 
ute two stakes apiece toward the «miie. 
The carda are next to be dealt round 
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equally to every player, one turned up 
for trump, and about six or eight left 
in the stock to form stops ; as, for ex- 
ample, if the ten of spades be turned 
up, the nine consequently becomes a 
■top ; the four kiugs and the seven of 
diamonds are always fixed stops, and 
the dealer is the only person permitted, 
in the course of the game, to refer oc- 
casionally to the stock for information 
what other cards are stops in their re- 
spective deals. If either ace. king, 
queen, or knave happen to oe the 
turnea-up trump, the dealer may take 
whatever is deposited on that head; 
but when pope be turned up, the dealer 
ia entitled both to that and the game, 
besides a stake for every card dealt to 
each player. Unless the game be de- 
termined by pope being turned up, the 
eldest hand must begin by playing out 
aa many cards as possible; first the 
stops, then pope, it he have it, and 
afterward the lowest card of his longest 
suit, particularly an ace, for that never 
can be led through ; the other players 
are to follow, when they can, in 
sequence of the same suit, till a stop 
occurs, and the party having the stop 
thereby becomes eldest hand, and is to 
lead accordingly ; and so on, until some 
.person parts with all his cards, by 
which he wins the pool (game), and 
becomes entitled besides to a stake for 
every card not played by the others, 
except from any one holding pope, 
which excuses him from paying ; but 
if pope has been played, then the party 
having held it is not excused. King 
and queen form what is denominated 
matrimony; queen and knave make 
intrigue, when in the same hand ; but 
neither these, nor ace, king, queen, 
knave, or pope, entitle the holder to 
the stakes deposited thereon, unless 
played out; and no claim can be al- 
lowed after the board be dressed for the 
succeeding deal ; but in all such cases 
the stakes are to remain for future de- 
termination. This game only requires 
a little attention to recollect what stops 
have been made in the course of the 
play ; as, for instance, if a player begin 
ty laying down the eight of clubs, then 



the seven in another hand forma a atop, 
whenever that suit be led from any 
lower card ; or the holder, when eldest, 
may safely lay it down, in order to 
clear his hand. 

CA88IN0, — The game of Cassino 
is played with an entire pack of cards, 
generally by four persons, but some- 
times by three, and often by two. 

Terms Used in Cassino. — Great 
Cassino, the ten of diamonds, which 
reckons for two points. 

LittU Cassino, the two of spades, 
which reckons for one point. 

The Cards is when you have a 
greater share than your adversary, and 
reckons for three points. 

The Spades is when you have the 
majority of that suit, and reckons for 
one point 

The Aces: each of which reckons for 
one point. 

Lurched is when your adversary has 
won the game before you have gained 
six points. 

In some deals at this game it may so 
happen that neither party win any- 
thing, as the points are not Bet up ac- 
cording to the tricks, etc., obtained, 
but the smaller number 1b constantly 
subtracted from the larger, both in 
cards and points; and if they both 
prove equal, the game commences 
again, and the deal goes on in rotation. 
When three persons play at this game, 
the two lowest add their points to- 
gether, and subtract from the highest ; 
but when their two numbers together 
either amount to or exceed the highest, 
then neither party scores. 

Laws of Cassino. — The deal and 
partners are determined by cutting, as 
at whist, and the dealer gives lour 
cards, by one at a time, to every 
player, and either regularly as he 
deals, or by one, two, three, or four at 
a time, lays four more, face upwards, 
upon the board, and, after tne first 
cards are played, four others are to be 
dealt to each person, until the pack be 
concluded ; but it is only in the first 
deal that any cards are to be turned 



up. 



The deal ia not lost when a card la 
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faced by the dealer, unlaw In the Ant 
round, before any of the four curd* are 
turned up upon the table ; but if a 
card happen to be faced in the pack, 
before any of the aaid four be turned 
up, then the deal must be begun 
•gain. 

Any person playing with leaa than 
four cards muat abide by the loss ; and 
ahould a card be found under the table, 
the player whoae number la deficient 
la to take the name. 

Each person playa one card at a 
time, with which he may not only take 
at onue every card of the aame denomi- 
nation unon the table, but likewiae all 
that will combine therewith; aa, for 
instance, a ten takea not only every 
ten, but alao nine and ace, eight and 
deuce, aeven and three, six ami four. 
or two Uvea ; and if he clear the board 
before the conclusion of the game, he 
it to acore a point; and whenever any 
player cannot puir or combine, then he 
la to put down a curd. 

The tricks are not to be counted be- 
fore all the cards are played ; nor may 
any trick but that laat won be looked 
at, aa every mistake muat be challenged 
immediately. 

After all the pock ia dealt out, the 
player who obtains the laat trick sweeps 
all the cards then remaining unmatched 
upon the table. 

VINGT-UN. I>KH<!KIlTION ov 
TIIK < 1 AM K. - The game of Vingt-un, or 
twenty-one, may be played by two or 
more persons ; and, as the deal is ad 
vautagcous, and often continues long 
with the same person, it is usual to de- 
termine it at the commencement by 
turning up the Hist ace. or any other 
mode tbut may be agreed noon. 

Mktiidi) ok I'layinu Vinut-ijn. 
-The cards must all be dealt out in 
succession, unless u natural Vingt-un 
occur, and in the meautime the pone, 
or youngest hand, should collect those 
that have been played, and shuttle them 
together, ready for the dealer, against 
the period wueii he shall have dis- 
tributed the whole pack. The dealer 
ia first to give two cards, by one at a 
time, to each player, including him- 



self; then to ask every person in rota- 
tion, beginning with the eldest hand 
on the left, whether he stands or 
chooses another card, which, if re- 
quired, must be given from off the top 
of the pack, and afterwards another, or 
more, If deaired, till the point* of the 
additional card or oarda, added to thoae 
dealt, exceed or make twenty-one ex- 
actly, or auch a number leaa than 
twenty-one aa may be Judged proper 
to stand upon. Hut when the points 
exceed twenty-one, then the card* of 
that individual player are to be thrown 
up directly, arm the stakes to be paid 
to the dealer, who alao la. in turn, en- 
titled to draw additional carda ; and, 
on taking a Vingt-un, la to receive 
double stakes from all who stand the 
game, except auch other players, like- 
wiae having twenty-one, between whom 
it ia thereby a drawn game ; and when 
any adversary has a Vingt-un, and the 
dealer not, then the opponent so hav- 
ing twenty -one wins double stakes 
from him. In other cases, except a 
natural Vingt-un happen, the dealer 

{>ays single stakes to all whoae num- 
>crs under twenty-one are higher than 
his own, and receives from tnoae who 
have lower numbers; but nothing ia 
paid or received by such players as 
tiave similar numbers to tno dealer; 
and when the dealer draws more than 
twenty-one, he ia to pay to ail who 
have not thrown up. 

Natural Vinot-un.- Twenty-one, 
whensoever dealt in the first instance, 
is styled a Natural Vinyt-un, it should 
be declared immediately, and en tit lea 
the possessor to the dual, beside* 
double atakes from all the players, 
unless there shall be more than one 
Natural Vingt-un ; in which case the 
younger hand or hands having the 
same are excused from paying to the 
eldest, who takea the deal, or course. 
Obwrve — An ace may be reckoned 
either aa eleven or one ; every court- 
card la counted as teu, and the rest of 
the pack according to their points. 

Tlllfi <>1H»M OF NATUttAL VlftUJT-UJf 
merely depend upon the average num* 
ber or carda likely to come under or 
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exceed twenty-one; for example, if 
those in hand make fourteen exactly, 
it it seven to six that the one next 
drawn does not make the number of 
point* above twenty-one; but if the 
points be fifteen, it is seven to six 
against that hand; yet it would not. 
therefore, always be prudent to stand 
at fifteen, but as the ace may be calcu- 
lated both ways, it is rather above an 
even bet that the adversary's two flwt 
cards amount to more than fourteen. 
A natural Vingt-un may be expected 
once in seven coups when two, and 
twice in seven wheu four people play. 
and so on, according to the number of 
players. _ 

CROQUET.— This out-door pastime 
is of comparatively modern creation, 
and is every day becoming more in 
rogue. It may be played hy persons 
of all a$es and of either sex ; but it 
is especially adapted for ladies and 
young persons, as it demands but 
trifling personal exertion, while it 
affords delightful and health-giving 
sport 

The Ground upon which Croquet 
is Puiybo is preferably a grass-plot 
of an oblong form ; but an ordinary 
lawn or expanse of even turf will 
answer the purpose, so long as it is of 
sufficient extent for the operation of 
the game. 

The Implements for Playing 
Croquet are the balls, the mallets, the 
starting and turning-pegs, the croquet 
clips or markers, the hoops or arches. 
These may be obtained at the ordinary 
toy warehouses. 

Arrangement op the Hoops,— 
As much of the interest of this game 
depends upon the arrangement of the 
hoops, it is essential that they should 
be fixed in the ground on definite 
principles. In the first place, the 
starting-peg is driven in at one end of 
the ground, and the turning-peg is 
driven in at the other extremity. 
From each of these pegs a space of 
twelve feet intervenes ; here a hoop is 
fixed ; another space of ten feet inter- 
venes, when a second hoop is fixed; 
a space of eight feet then succeeds, 



and at this point is fbrmed what may 
be termed the base, on each side of 
which, at a distanoe of twenty feet, and 
succeeding each other at intervals of 
ten feet, three hoops are driven in. 
By this arrangement a square to 
formed, the starting-peg leading into 
its centre, and the turning-peg lead- 
ing from it. Where the ground is 
small, the distances may be contracted 
proportionally. Other arrangements 
of the hoops may be made at the 
discretion ot the players, but the first- 
named plan will t>e found best worthy 
of adoption, as it aflbrds the most 
excellent opportunities for the display 
of address and skill. 

The Game consists in striking the 
balls from the starting-peg through 
the seven hoops to the peg at the 
opposite extremity. The balls are 
then driven back again to the starting 

P e B: 
The Game may be played by any 

number of persons not exceeding 

eight. A larger number protracts the 

intervals between the several turns, 

and thereby renders the game tedioua. 

The moHt eligible number is four. If 

two only play, each player should take 

two balls, and when as many as eight 

play, there tdiould be two Hides or seta. 

In Playing the Game each player 
takes a mallet, ball, and croquet clip 
of the same color or number, the dip 
being used to indicate the hoop at 
which, in hitt turn, he aim* The divi- 
sion into sides, choice of balls, mallets, 
etc., is determined by the players 
among themHelves. 

Laws op the Game.— In Croquet, 
as with many other sports when first 
establiahed, there exist differences of 
opinion on certain points of practice. 
We have consulted numerous treatises 
on the game { and find Jaques's " Laws 
and Regulations of the Game of Cro- 
quet " to be one of the most practical 
and straightforward manuals extant 
It is to this work that we are mainly 
indebted for the following laws of toe 
game: 

On commencing, each player must 
place his ball within a mallet's length 
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uiut|iii.l (hoatium hall tutor, itiulug thu 
auuiu tin u, Mllhnul (lial attiiitlug hla 
uwu hall (hiuiigh lltu uokt huu|i In 

llltloi 

lualuatt ut aiming at hla lump in 
aunt hoi hall, a play 01 mav alilko hla 
hall Infanta au\ nail mI tho giuiiin( ho 
|iloaaua \V hou no haa uuulo a I'uiu 

tiloli*. olir-ull lluiu thoalaitliiu. pug hark 
u llioalailllig pog, holuu\ ullhol lutlio 
ftum (hu guiuu by pogglug, in, h) imt 



A it \ plu^oi 111 too I uu (hu lit at lump 
p, ami, yt hou hla tin 11 



lining hu, remain iu. lu thia una* lie ia 
tiallutt a " rtivur," ami will attll ha>o 
thu pnyyor tit' unquoting uuuaouullyuly 
all llio 1 at Ua timing ail) uuo ut' hla 
luiua. 

Whau a ball roipiota aiiiithor hall, 
thu iiluyoi'a ball la " tluutl," ami "lit 
liaiiil " until aliui (ho play or ut' it liaa 
takuii tho oimjuol. Iluuou 11 lullu«a 
thai It' II uaiiimu tlniu tutu ball la 
aiitilhoi, ui tVtim a hall lliiuuuh Ua tutu 
hnnp, ui hum a hull uu In tiitltui ut itm 
|iuga t UtillO ut' tlioao auhatujllotlt all'uktM 

uuiuit ail) thing. It, Inmovoi, a |»U.vui 
uaiiimu ult a ball vthluh in (ho aatuo 
tin 11 lm haa uitHiuuiott, ami thou tun* 
utt ll ami uiakoa a atiuku, that aiinke 
uuuiila. 

A |ilayur Mrhnao ball is muuotott 01 
uitii|iiotutt tliiuiigh It* huun lu uitlm, 
liuliul-a I ho litiu|i. 

A tilavoi iiiuat bit- hi* ball I'ulily 
Hut |iiiah ll. A ball la uuiiaitluiuil tu 
ho litlil) hit nhou thu auuml ul |Iid 
aliuko ia hoaitl. A hall la " |ituliutl " 
hIioii ilia littsu nt the uiallul la ulluatkl 
(n t'uat agaiual it, ami 1 Uu bull |iru 

tiolhul Nllhtittl (ho uiallul hulug ill aw u 
iar.k. 

A |ila>oi ma) phi) lu any attlliitlo, 
ami uao hla utallol tiKtt hla liamla 
lu «tii) ua) lto |iloaat:a, an thai lio 
alilko llio ball \Wlh lltu Ui-u nl (do 
uiallol. 

\\ hou (ho ball ut' a |ila)oi hlla lliu 
ataitluu |ir.g, atloi ho ha a hooii thiniigli 
all thu liuuha, tyht-.thoi h) hla m\«u |ilu), 
ui by holiiH iui|iiotoil ^auhjuil In llio 
|uu>ialuua in law 10), m b.) Iiulug 010 
illlolnl, ho la ulil ut lltu gailio, H I1I1 ll 
gni'« till WllluiUt llllll, Ilia ttlllt tloliUj 
uiulltoil. 

llio t*.ll|i la |iluuoil uu I ho huo|> 
lliiuuuh nhloh tint nlavoi IbiuiaI gtilu^ 
Tito iul|ia am In ho ohaugotl i»> llio 
limiilio, ami ato ilor-l»tto aa (n I ho |mal 
(Inn nt a iila)ui'a ball, bill II llio tun 
pliu luiuol In ohaugo a tllp.aii) |iUtn 
iiia.v loiuliul hliu hoiiiiti tho uual almko 
hlinuhl Ihoiu ho mi f.li|ia, a juawi i* 
oildllotl In aak ail) uthoi |ilu) ri lum liu 
atamta 111 1 ho gaiuu. 

A |ila)ui a(n|ia at tho |mg , lhal »-» 
ha\ lug oli mk (ho turning hug lumtlti. 
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bit turn 1b at an end. and even though 
he should roquet off the peg, it does uot 
oount. When hie turn comet round 
•gain, he plays his hall from the spot it 
rolled to after pegging. 

A hall is considered to have passed 
through its hoop if it oannot he touched 
by the handle of the mallet, laid on the 
ground from wire to wire, ou the side 
from which the hall passed. 

The deoision of the umpire is Anal. 
His duties are — to move the clips ; to 
decide when balls are fairly struck ; to 
restore halls to their places which have 
been disturbed by accident ; and to de- 
cide whether a croqueted hall is moved 
or not, in doubtful cases. 

Terms Uhkd in tiir Uamk.— Roquet. 
— To hit another ball with one's own. 
OroquM* — To strike one's own ball 
when in oontact with a roqueted bull. 
YVirtdL— To have the ball iu tiuch u 
position that a hoop prevent* the 
stroke whloh is wished to be made. 
Jty.^To " peg " is to strike either of 
the pep in proper order. l>Umis*. — 
To "dismiss ' a ball is to croquet it to 

Anglo-Japanese Work.— This is an 
elegant ami cany domestic urt. Take 
yellow withered leaves, dissolve gum, 
black paint, copal varnish, etc, Any 
artiolea may be ornamented with these 
simple materials — an old tea-caddy, 
flower-pots, lire-scrceus, screens of all 
descriptions, work-boxes, etc. Select 
perfect leaves, dry and press thorn 
between the leaves of books; rub the 
•urfaoe of the article to be ornamented 
with fine sand-paper, then give it a 
ooat of fine black paint, which should 
be procured mix til at a color shop, 
SVhen dry, rub smooth with pumice- 
atone, and give two other coats. Dry. 
Arrange leaves in any manner and 
variety, according to taste, (him the 
leaves on the under side, and press 
them upon their places. Then dissolve 
some isinglass iu hot water, and brush 
it over the work. Dry. Give three 
coats of copal varnish, allowing amide 
time for each coat to dry. Articles 
thus ornamented last for years, and are 
very pleasing. 



Ornamental Leather Work, — An 

excellent imitation of carved oak, suit- 
able for frames, boxes, vases, and orna- 
ments in endless variety, may be made 
of a description of leather called basil. 
The art consists in simply cutting out 
this material in imitation of natural 
objects, and iu impressing umm it by 
simple tools, either with or without the 
aid of heat, such marks and character- 
ises as are necessary to the imitatlou. 
The rules given with regard to the imi- 
tation of leaves and flowers apply to 
ornamental leather work. Begin with 
a simple object, and proceed by degrees 
to those that are more complicated. 
Cut out an ivy or an oak leaf, and im- 
press the veins upon it; then arrange 
these iu groups, and atlix them to 
frames, or otherwise. The tools re- 
quired are ivory or steel points of vari- 
ous sises, punches, and tin shapes, such 
as are used for confectionery. The 
points may be made out of the handles 
of old tooth-brushes, liefore cutting 
out the leaves the leather should be 
well soaked in water, until it is quite 
pliable. When dry, it will retain the 
artistic shape. Leaves and stems are 
fastened together by moans of liquid 
glue, and varnished with any of the 
drying varnishes, or with sealing-wax 
dissolved to a suitable consistency iu 
spirits of wine. Wire, cork, gutta- 
percha, bits of stems of trees, etc., may 
severally be used to aid in the forma- 
tion of groups of buds, flowers, seed- 
vessels, etc. 

Blaok Paper Patterns.— Mix some 
lampblack with sweet oil. With a 
piece of flannel cover sheet* of writing- 
paper with a mixture: dab the paper 
dry with a bit of flne liuen. When 
using, put the black side on another 
sheet or paper, and fasten the comers 
together with smalt pins. Lay ou the 
back of the black paper the pattern to 
be drawu, and go over it with the point 
of a steel drawing pencil: the blaok 
will then leave the impression of the 
pattern on the under sheet, on whioh 
you may draw it with ink. 

Patterni on Cloth or Muslin are 
drawu with a pen dipped iu stone blue, 
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a bit of sugar, and a little water ; wet 
to the consistence wanted. 

Feather Flowers, — Procure the 
beat white swan or gpo*o feathers; 
have them plucked off the fowl with 
care not to break the web ; free them 
from down, except a small quantity on 
the shaft of the feather, (let aim) a 
little fine wire, different slues; a few 
skeins of fine flow Milk, some good cot- 
ton wool or wadding, a reel of No. 4 
Moravian cotton, u skein of Indian 
nilkp the starch and gum for pastes, 
and a pair of small sharp scissors, a 
few sheets of colored Milk paper, and 
some water colon. 

Having puo<wrici> Two Goon 
HPBOIM RNH of the flower you wiih to 
imitate, carefully mill off the petal* of 
one, and, with a piece of tissue paper, 
cut out the nhape of each, taking care 
to leave the shaft of the feather at leant 
half an Inch longer than the petal of 
the flower. Carefully bend the feather 
with the thumb and finger to the proper 
shupo ; mind not to break the web. 

To MakkthicHtkm and Hkahtof 
A Flowick. ■ Take a piece of wire aix 
Inchon long; across the top lay a Htnall 

fdece of cotton wool, turn the wire over 
t^aml wind it round until it in the ai/.e 
of the heart, or centre of the flower you 
are going to imitate. I f a Mingle flower, 
cover it with piiMte or velvet of the 
proper color, and round it iniiMt be ar- 
ranged the MtamctiM; t-hcMo are made 
of fine Indian Milk, or feat hen* may be 
UMud for thin purpoMc. After the petalM 
have been attached, the Milk or feather 
in dipped into gum, and then into the 
farina. Place the petalM round, one at 
a time, and wind them on with Mo- 
ravian cotton, No. I. Arrange them 
as nearly like the flower you nave for 
a copy iim possible. Cut tno MteniM of 
the leathers even, and then make the 
calyx of leathern, cut like the pattern 
or natural flower. For the Minall flowcrM 
the calyx ia made with panic (lover 
the stems with paper or silk the Maine 
as the flowers ; the paper muNt be cut 
in narrow MtripM, about a quarter of an 
inch wide. 
ToMakktiikJ^ahtkhokthkCalyx, 



IIkarts, and Buna or Flower*. — 
Tako common white •tarda and mix it 
with gum water until it is the sub- 
stance of thick molasses ; color it with 
the dyes used for the feathers, and 
keep it from the air. 

To Makk THK Farina. -—Use com- 
mon ground rice, mixed into a stiff 
panto with any dye: dry it before the 
fire, and when quite hard, pound it to 
a fine powder. The buds, berries, and 
hearts of some double flowers are mads 
with cotton wool, wound around wire, 
moulded to the shape with thumb ana 
finger. Hniooth it over with gum 
water, and when dry, cover the buds, 
bcrrioH, or calyx with the pro|>er col- 
ored pastes : they will require one or 
two coats, and may be shaded with l 
little paint, and then gummed and loft 
to dry. 

FliOWKRS OP TWO OR MORK HHAPtt 

are variegated with water colors, mixed 
with lemon-iuice, ultra-marino, sad 
chrome for blue; and to produce other 
effects, gold may also be used in powder, 
mixed with lemon-juice and gum water. 

To Dye Feathers Blue. - Into ten 
eeuta worth of oil of vitriol mix ten 
centM worth of the bent indigo in pow- 
der; let it atand a day or two; when 
wanted shake it well, and into a qusrt 
of boiling water put one tahlca|K>onful 
of the liquid. Htir it well, put the 
feather* in, and lot them simmer a few 
minutcM. 

Yki.1iOW.~- Put a tahlcepoonftil of 
the hcMt. turmeric into a quart of boil* 
ing water; when well mixed put in 
the feat hen*. More or Icmh of the tur- 
meric will give them different shade*, 
and a very Minall quantity of soda will 
give them an orange hue. 

(Ihickn. Mix the indigo liquid 
with turmeric, and pour boiling water 
over it; let the teat hern Mimmer in the 
dye until they have acquired the shade 
you want them. 

Pink. —Three good pink saucer* in 
a quart of boiling water, with a small 
quantity of cream of tartar. If a deep 
color ia required, umo four saucer*. 
Let the feathers remain in the dye sev- 
eral hours. 
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Red.— In a quart of boiling water 
dissolve a teaspoonful of cream of tar- 
tar; put in one tablespoonful of pre- 
pared oochineal, and then a few drops 
of muriate of tin. This dye is expen- 
sive, and scarlet flowers are best made 
with the plumage of the red ibis, 
which can generally be had of a bird- 
fancier or bird-stutfer. who will give 
directions how it should be applied. 

Lilac. — About two teaspoon fu Is of 
cudbear into about a quart of boiling 
water; let it simmer a few minutes be- 
fore you put in the feathers. A small 
quantity of cream of tartar turns the 
color from lilac to amethyst. 

BijlCK ; Crimson. — Bead the gen- 
eral instructions upon Dyeing. 

Before the Feathers are Dybd 
they must be nut into hot water, and 
allowed to drain before they are put 
into the dyes. After they are taken 
out of the dye, rinse them two or three 
times in clear cold water (except the 
red, which must only be done once), 
then lay them on a tray, over which a 
cloth has been spread, before a good 
fire; when they begin to dry and un- 
fold, draw each featner gently between 
your thumb and linger, until it re- 
gains its proper shape. 

The Leaves op the Flowers are 
made of green feathers, cut like those 
of the natural flower, and serrated at 
the edge with a very small pair of scis- 
sors. For the calyx of a moss-rose 
the down is left on the feather, and is 
a very good representation of the moss 
on the natural flower. 

Waxen Flowers and Fruit.— 
There is no art more easily acquired, 
nor more encouraging in its immediate 
results, than that of modelling flowers 
and fruit in wax. The art, however, 
is attended by this drawback — that 
the materials required are somewhat 
expensive. 

The Materials required for 
commencing the making of waxen 
flowers may be obtained at most fancy 
repositories in large towns. Persons 
wishing to commence the art would do 
well to inquire the particulars, and see 
specimens of materials; because in 



this, as in every other pursuit, there 
are novelties and improvements being 
introduced, which no book can give an 
idea of. 

The Petals, Leaves, eta. of 
flowers, are made of sheets of colored 
wax, which may be purchased in pack- 
ets of assorted colors. 

The Stems are made of wire of 
suitable thickness, covered with silk, 
and overlaid with wax; and the leaves 
are frequently made by thin sheets of 
wax pressed upon leaves of embossed 
calico. Leaves of various descriptions 
are to be obtained of the persons who 
sell the materials for wax flower 
making. 

Ladies will often find, among 
their discarded artificial flowers, leaves 
and buds that will serve as the base of 
their wax models. 

The Bk8T Guide to the construction 
of a flower — far better than' printed 
diagrams or patterns — is to take a 
flower, say a tulip, a rose, or a camellia. 
If possible, procure two flowers, nearly 
alike, and carefully nicking one or 
them to pieces, lay the petals down 
in the order in which they are taken 
from the flower, and then cut paper 

? patterns from them, and number them 
rom the centre of the flower, that you 
may know their relative position. 

The Perfect Flower will guide 
you in getting tho wax petals together, 
and will enable you to give, not only 
to each petal, but to the contour of the 
flower, the characteristics which are 
natural to it. In most cases, they are 
merely pressed together ana held in 
their places by the adhesiveness of the 
wax. From the paper patterns the 
wax petals or other portions of the 
flowers may be cut. They should be 
cut singly, and the scissors should be 
frequentfy dipped into water, to pre- 
vent the wax adhering to the blades. 

The Scraps of Wax that fall from 
the cutting will be found useful for 
making seed-vessels, and other parts 
of the flowers. 

Leaves of Flowers. — Where the 
manufactured foundations cannot be 
obtained, patterns of them should be 
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of the mould The egg »houhl 
iM» replaced iu theoa*ting, and the 
of the cant, with the holt*, t bur- 
ly lubricated with «weet oil laid 
ith ii feather, or what 1* letter, a 
camel- hair bruah. 
i\> thk Small PutunNo Hamin, 
which the Mind hut been oiiiptitHl, 
►, with the ey^utipermiwt, tlio half 
u\ whioh, it (lie operation Iimm 
managed properly, nhouUl ,/iV cloao 
d ttlgc* to the able of the voiwel ; 
prepare «ome more liquid planter 
fore, and pour it ii|k>ii the egg and 
d, aud whilo it U hardening, rouud 
h the himmui m with the tint half. 
1>UM 'I IMK RkMUVH TUN WIIOI.K 

the luMiin; Uie halve* will bo 
1 readily Mcparable, uml tho egg 
C removed, the mould In ready in 
in, utter it hut been moI wido lor 
our or two, mo a* to completely 
3it. Thiri lit the MimpleMt form of 
d, aud till are made upon tho 

principle. 

its Uahtino or an K<m U not 
ly iu Writing ah the Unit Mtop iu 
ie* of lettttomt, but an Miipplyiug a 
m of imitating peculiarly charm 
injecta, whioh the uatural hinto- 
tnoa almoat iu vain to protiervo. 
Mhall proceed, thou, with tho 
lioiiH for the oaaUiig of au egg iu 
uould. 

>R TUN FlHNT tiXI'KHIMHNTN, 

mm yellow wax may be miod iut 
material, or the omht of 1ml I- 
t wax caudle*. The materiuht of 
hard (not tallow) composition 
id candle* will aUo aiiHwer. 
'KHV Lauok Oiutcor to itu Imi- 
a> iu wax should be cant hollow ; 
therefore, though the transparent 
uomm required in the imitation of 
« in not roqubtite in au artificial 
we Hhall cast the egg upon tho 
> principle an a pieoo of fruit, 
.ly. Tho two pieced of the plaster 
arU mould must be mmked iu hot 
r for ton mluutoM. Heooudly. 
wax should iu the meantime be 
slowly molted iu a Hiuall tin 
jpan, with aHpout to it, care being 
u not to allow it to boil, or it will 



he dUoolored. An to the quantity of 
wax to he melted, the lol lowing U a 
geueral rule: If a lump, the «Ue of 
the object to he imttatod, W placed iu 
the aauccpau, it iritouhft bo Miiltlciout 
for canting twioe, nt least. Thirdly. 
Am mihiu an tho wa& U molted thor 
oughly, plaoe tho MumvpAu on the hob 
of the grate, and, taking the |mrt« of 
the mould tVom tho hot waior, remove 
the moisture from thou- niu faces by 
pressing them goiilly with a haudkcr-- 
ohlef or ho ft oloth. It U necessary to 
use what U called in nomo of the arta 
" a very light hand " in (hi* operation, 
especially iu drying mould* of fruit* 
whose aspoct ponntHinoM characteristic 
irregularities Mitch an those on the 
orange, tho lomou, or the ououmber. 
The immld nuiat not bo w/mhJ, but 
only lii-rtwrW. If the mtitt* haa not 
licou not enough, or if tho drying U 
not porfoimod tpiiokl.v, tho mould vslll 
bo too oold, and I ho wax will eougoal 
tiMi rapidly, uml notllo In ridged and 
utroaka; ou tho olhoi Imiid, If (no wax 
ha« lnmu too hot, il will udhoie to the 
mould, aud refuno to oome «ml oiittre. 
Fourthly. Having Uld thn two hnlveH 
of the mould mo I hut thole onti U* uo 
uiUtako in tilting (ho one In tU o^aot 
plain* «piiokly ou tho other, |Miiir from 
tho Mauoo|iau into ono of the half 
mouhU uoaily mm muoh wax ad will 
till the hollow umdo by the model 
(egg), ipilokly tit the other half ou the 
top ol it, HtpirieMo tho two piotmM tight I Y 
togothor in the hand, and Htill hohl 
lug them thus, tutu thorn over iu 
every poMMiblo poMitiou, mo that the 
wax, whioh U nlowly oougealiug lu 
tlie interual hollow of the mould, 
may be of tumal thiol iiomm lu all parU. 
llavlu^ ooutluuod thiM prooeMM at ieaMt 
two miuutoM, tho ImmU (Htill holding 
aud turning tho mould) may be 1m- 
morMed iu inml wator to aooelerate the 
iKiolliig prtM^oMM. The perfect iHiugeal- 
in out of the wax may bo known after 
a little oxporioiioe by the alwenoe of 
the Mound of lluid ou Mhakiug the 
mould. Fifthly. Am moou a** the mould 
iM eomplotely ooolod, tho 1ml vom may 
be neparated carefully, the upper belug 
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lifted Htraijrht up from the* under, and 
if the operation ha* been properly 
manafml a waxen i%\r will l>e tuniwl 
out oi tlie mould. LanLly. Tim <*frg 
will only require trimtniny, that in, re- 
moving the ridge which mark* the II ne 
Hi which the halve* of Lin- mould 
joined, uiirj polinliinp out tint *eratch<** 
or i n equal i I if* left by tin- knife will) u 
piece of *oft r»|/, wet with *pirit* of 
tn rpen tine or Hpirit* of wine. Jt j* 
alway* desirable to make weyeral ca*t- 
irj^H of the Kirnc object, a* the mould* 
are upf. Lo jri-L chinped when laid hy in 
a cupboard* and for thin reason, a* 
well am for tli<* Make of practice, we re- 
commend .our pupil* Lo make at leant 
a dozen wax mi egg* before they pro- 
ceed to any other odject. If they nijc- 
«jum1 in fiii* eomplrtrly, they may rent 
aaaurcd that every difficulty which in 
likely to meet them in any future, oper- 
atiou* will be easily overcame. 

ToOii/m Tin-; Wax. While the 
wax i* yet on the hob, and in a fluid 
atate. alir into it a little JUlIc* white, in 
powder, and eoutiuue to Mir the mix- 
ture while it in being poured into the 
half mould. Jt will hit found that un- 
let** the fix in*/ and h.haking of the 
mould* in maua'/ed quiekly, the color- 
ing matter will fi-ttle on the hide of 
the half into whi'h the mixture in 
poured ; a little care in manipulation 
in then- ion- a-/ a in requisite. The color- 
ing of the wax in a matter which come* 
easily enough hy experiment. Orange*, 
lemon*, large goofccherric*, Miuall cu- 
cumber*, e1e. f etc., are, excellent ob- 
ject* for practice. 

To J'lfOJJl''.!', A OoOU IMITATION 
OK Till'. Hi;JMAcj'.. It will he noted 
hy the. clofce observer that the shell of 
the common hen'* egg ha* a number 
of minute holes, which destroy tiie 
iierfect hmoothnei-.ii of it* appearance. 
Th i >*. peculiarity in imitated in the fol- 
lowing simple manner : In the first 
place, very slightly j/rick with a fine 
needle the hurfaci; ol your waxen epg, 
and then, having smeared it with 
apirit* of turpentine, mb the *urfacc 
all over, *o oh warty to obliterate the 
tuwrk* of the needle point. 



DIAPHAlflE. — Thin Ih a beauti- 
fill, iiHcful, and inexpensive art ; eaaily 
acquired, and producing imitation* of 
the richest and rarest atained flu**; 
and a I ho of making blind*, acreeiw, 
*lcy light*, Chineae lantern*, etc., in 
uviTy variety of color and de*jgn. 

In Dwokatjn'j if jh Hoi;'hk, an 
Afueriean *pcnd* an much money an 
he can conveniently spare; the ele- 
ganci-a and refinement* of modern 
tat»te demand aomefhing more than 
mere comfort; yet though hi* walls 
are hung with pie! ure«, hi* drawing- 
room* filled with bijouterie, how U It 
that the window* of hi* hall, bin 
library, hi* atalrcaac, are neglected? 
The rca*on la obviou*. The magnifi- 
cent hi*torical old stained gloa* might 
}>e envied, but could not Thj brought 
within the com pa** of ordinary mean*. 
Kecent improvement* in printing in 
color* led the way to thi* l^auliful In- 
vention, by which economy la r»rn- 
biued with the mo*t perfect retfultn, A 
peculiar kind of paper la r*:wUtr**\ per- 
fectly tnuiMimrent, upon wJiich deelgnf 
are printed in jHhlw* c/dor* (vitre de 
/•outrun), which will not eh an pre with 
I he lip lit. The paper i* applied Ut the 
plan:- with a clear white varui*h, and 
when dry, a preparation in finally aj>* 
jdie^l, which increase* the tran^px- 
reucy, and add* Unfold brilliancy to 
the effect. 

Tmkhk ih Anothkh liKhMS, printed 

in imitation of the half li^ht (fJjaU 
jourj ; thi* i* u*ed priiici pally for ft 
ground, /^/verinp the whole nurfnt'Mof 
the it\ti**, within which /the ne^iauiry 
*pac<* having Ixen previously cut out 
before it i* htuck on the y:\tuiH) are 
placwi medallion centre* of Wattwi 
fipure^, perfee.tlv tr«ii*parent, which 
derive increaneu brilliancy from tht 
*emi-trun*parency of the aurroundiug 
K.roiind. J hi* i« by far the cheap- 
eht method, though involving extrt 
trouble. 

To AHr.'l'Jt'J'A I N TH K Qi:a ntity of de* 
kipn* required, measure yourglaa*cara* 
fully, and then calculate how many 
wheet* it will take. The hheet* Iff 
arranged *</ that they can be joined 
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r continuously, or cut to any 
shape. 

TTICAL IN8TEUCTIONS.— ChoOSC 

day for the operation, as the 
tould be perfectly dry, and un- 
. by the humidity of the atmos- 
Of coarse, if you hare a choice, 
ore convenient to work on your 
sfore it ia fixed in the frame. If 
9 working on a piece of unat- 
glass, lay it on a flat table (a 
slab ia preferable), over which 
oat previously lay a piece of 
• cloth to keep the glass steady. 
us being thus fixed, clean and 
iie side on which you intend to 
(in windows this is the inner 
hen with your brush lay on it 
uabiy a good coat of the pre- 
arnish ; let this dry for an hour, 
r less, according to the dryness 
atmosphere and the thickness 
Doat of varnish ; meantime cut 
tn tout designs carefully to fit 
is (if it is one entire transparent 
ou will find little trouble) ; then 
*m on a piece of paper, face 
ards, and damp the oack of 
rith a sponge, applied several 
to equalize tie moisture. In 
teration arrange your time so 
mr designs may now be finally 
dry for fifteen minutes before ap- 
>n to the glass, the varnish on 
has now become tacky or sticky, 
a proper state to receive them, 
the printed side next to the 
ithout oressure ; endeavor to let 
heet fall perfectly level and 
i on your glass, so that you may 
earing creases, which would be 
Take now your palette, lay it 
the design, and press out all the 
Ales, commencing in the centre, 
»rking them out at the sides; an 
tick will be found useful in re- 
l creases ; you now leave this to 
id after twenty-four hours apply 
it coat of the liqueur diaphanie, 
I it another day, when, if dry, 
a second coat of the same kind, 
must be left several days : finally, 
a coat of varnish over alL 

VJHB DJKECTIOM* AEE CAEE- 



FULLY FOLLOWED, JOUT glass will 

never be affected by time or any varia- 
tions in the weather ; it will defy hail, 
rain, frost, and dust, and can be washed 
the same as ordinary stained glass, to 
which, in some respects, it is even 
superior. 

IT 18 IMPOSSIBLE TO ENUMEEATB 

the variety of articles to the manufac- 
ture of which diaphanie may be suc- 
cessfully applied, as it is not confined 
to glass, but can be done on silk, parch- 
ment, paper, linen, etc., after they have 
been made transparent, which may be 
accomplished in the following manner: 

Steetoh youe Papeh, or whatever 
it may be. on a frame or drawing board, 
then apply two successive coats (a day 
between each) of diaphanous liquor, 
and after leaving it to dry for several 
days, cover it with a thin layer of very 
clear size, and when dry it will be in a 
fit state to receive the coat of varnish 
and the designs. 

Bilk. Lie eh, oe othee Stuffs 
should be more carefully stretched, and 
receive a thicker coat of size than paper 
or parchment; the latter may be 
strained on a drawing or any other 
smooth board, by damping the sheet, 
and after pasting the edges, stretching 
it down while damp (silk, linen, and 
other stuns require to be carefully 
stretched on a knitting or other suit- 
able frame). Take great care to allow, 
whatever you use, time to dry before ap- 
plying the liqueur diaphanie. 

All kinds of Bceebnb, lamp 
shades, and glasses, lanterns, etc., etc.. 
may be made in this way, as heat will 
produce no effect upon them. The 
transparent pictures are successful, be- 
cause they may be hung on a window 
frame or removed «t will, and the win- 
dow blinds are far superior to anything 
of that kind that have yet been seen. 

Instead of Steeping the Designs 
in the transparent liquor at the time of 
printing them, which was previously 
done in order to $how their transparency 
to the purchaser, but which was practi- 
cally objectionable, as the paper in that 
state was brittle, and devoid of pliancy, 
necessitating also the use of a peculiarly 
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•tlltlt'Ull Vchhle In lllttliajfd (vnrulati] til 
M|i|ilylii|i II In llie {tlnaa, Hie hi u intra* 
Inlet miw |itciiait« lija |id|ul ttlftklelilt V 4 
111 unlet !•• all. i* (lie lima nf |ialcliiliclit 
Mian III alii king I in ill nil I he aloaa I lid 
lli|lictll (lUililialilci, Mhlnh Id filially «t|i 
Illicit, icmleia (hi in ficifdilt (ran»|ia 
• ■sill- Ill Ihla liinelc til upcilalliill, IUI 
delay la Iciiulallc. llie ricaliitia ticllig 
*|i|illcit In llu- y\aom litimcillalcly a fit I 
laying mi Ihc *\*c t t.tli4t.[i'.m.l,ifHoi 
iIn/ii// iht.H* /•»/•/•/■ d, fni *lili U |iiii|hibc 
a lullci Mill he diiihtl lmlla|iciia«lile 
'1 lie; ilcaljnia elmuhl lie; ilamncel hefnic 
lilt.' al«c la «i|i|illtil In fhttn 

UlCOAUi'UMAHIIS 1 la- loeei.ily 

•tlatnt cidl ami I tea il U rill all tuiliolala III 
llaiiaftlihiti iuhiic.it iliaMlnga In dloaa, 
Jiiticclalli, ehlila. Mnnil. allk, ftlllilltlld. 
|il«aUl nf Cat la, alahaalcl t 1 Veil y. \m\ttH\ 
|i«jiei hmigliiaa. mIiicIumBj lea llaya, nil 
chilli, alnl all Llmla nf folicy UMllclea, 
111 ahull, main lata nf all* killil, a ha fie. 
nl altc, |iiiit 1 • I l ■ 1 llu y Jmaacaa * aiiinnf It 
atitfai-c, i-an lit; ilci mafcil Midi elce^at 
•uimaiilc , llu- liiiiiicillatc lealill liclliit 
mi ohai'l list iiililain c In {inlltlliiu Ity 
Itaml 'llit ml llctlf la olnijilc ami In 
gciilntiOj aii'l while affitiillnu agtetahlc 
m.i tl|iailnti In la>lUo II tna\ lie mailc In 
at; I »-c inaii) n&i fill jtuij'tjota mi ai • niiiil 
nf Ihc liiimi inn* nhjer-Io Mhlih Mill ail 
Hill nf lit Int. ilitio hi naiilt nltil 

lilt M a it ni.il a tout I uk fc li IN 
|l|!i AI i ilM A .ill: Klti I A Imlllc nf 

lianofti ttiiiiU'li Cm lifting lhcifta«* 
liitjo ') A In. Ml*, nf lip hi latulah In 
jiaoo iitei llu limit Inge n ht.ii liacil it 
A Imlllc uf ojiliif In (trail I he hltiahca, 
ami In n limit- llmac jilt I (ilea Mlilitl 
mat iiul h* diii • i ^oTul 4 A nlc:i ti nf 
hcatit ilnlh cilniiil nine lin hca tMjiiatc: 
A |«a|n i b u Id mill mile i (I I Mil 
nl (htec i mnt I hall htnahta 7 A 

haaln nl Malt i I*. A Imlllc nf unaijiic 
fraiul&h 

lftoliili iinitn 'I liniiitiijlily clean 
mnl fitt liuin pitaae Ihc mlhlc In lie 
ill i malt i| , (hen. hating i ill nit I lie 
Mlilic |iii|te i maitilii ill the ill a* lug, 
c1l|i mie: nl llu hin.ihta lnln Ihc liana 
fcl uiniiali mnl gjltc II a fcety light 
iiial, htlng i .»|ifi hilly caitfill Ik nivn 
Ihc *hnlc uf Iht cnlntecl iHitlliiti, lull 



linl In ill In W II In lirtltli llio tUiik 
|iajici j I hell lay llie ilmtelli^ flu* 
tln^iiMmit, nil lltcs nl^jeei In tra uflia 
ineiilt;el 4 laklli|f I'm a Ut |ilm u II nl uUrt 
Wlielc II la In remain. »a II Mniihl lw 
alieillcel li> lliiivlli^i. If the VaHilatj, •* 
lla fifal a|inlha(hili 4 U Inn I Inn hi. al 
lni% (he |ili hue In iciimhi fill «Inui( lrf| 
Hiliililea (nacl. Mnlalcu I lie e-lulh *Uk 
Mulct 4 mnl lay H ||cii(ly nil I lid ilfflMf- 
lliff Mlili li haa lietH tilevliitialy Ulil 1M 
Ha |ilai c nit Ihc nkjeil In tic ilct^il#l««l i 
llieii ruli II nvei Mllh Ihd |miidr »M»f» 
m lnllc| 4 an oa In t'allad I lie |i|(iil In a4 
liele 111 dVeiy I'ail . Ilila i1niic J rcllml^ 
(he ihllh, Melf bikiL (he |i«|idl m +UU 4 
raliicl hall liiuali ellii|ic«l In toiler, a»4 
lliillicellalclw «f1el llfl (he |m|«el h)r ilM 
tnt ttct 4 ami aiLiiilly ilim* II nil 'Ilia 
|nVluic Mill he lefl nil the nlycil, Mblia 
llie |ia|iel Mill i nilic nft {teileilly M'tlM* 
I'aicmlial he lukcli llial Hid JildtSe uf 
thilli, Mllhnlil liclli|t Inn *cl, U muf 
fit Iciil ty an In aalilldlc llic Jiajidf t^*i- 
Jileltlv 'Ihu itlaMllitf fliual |li»W U 
Maahcil Mllli it emiicl half tifu»ll ( Iff 
clean Malci, In Iciimvt (he aiif|ilu« 
vaililali, ami llicll lefl fill ijiille dry 
i hi (he fnlhiMlnii itay^itMti the Jilr 
line Mllh a 1111111 mat nf itlc M»lH( 
taiiilafi, In *#lvo hlllllamy In lt« 
i nlnia 

lei ClHhAaltohl' lUbh i ilMitt^fl 
libit: i lo, am li «a Ihc lilnitlii^a nf 
hnuka. Ktiaala Icalhtl, hliHIliifi i«H% 
leaiheili haga, eli Ihc lili Inlc inuaf Im 
|iittlniialy rnvcieii Mllh a mlalure »'f 
• i|iai|iic Mhlic taililoh, taking « a*a i»«H 
In |iaaa hetnUil llle nilllllic uf the etc 
■l|j|i Oil Ihc hilhiMlliu tlay, |iimc«4 
aitttiilliiti In llie lliallin llntia (iUtll Ik 
the |iiei t.illiiit |iaia|iia|ili 

In MttftAlifchl hllh I'AtV^H, i»k 

Ahinloa Wttiit! Mill. Nil! to^Al 

VV fcl I Ihu Vmiilali Ihc |ileli||« Ilila 

Ihc liaiiafei vallilah ( «a |Ht trlnualy ck 

|ilaliltil 4 rnllnMllla) the inillilid ill (I** 

i1e.aluii ( (lull alhiM II In ill) feif all Iniul 

nl I Mn, Mllcti i|lille illy, fmaa • il«Hi|l 

almliiie ntel ihc till lie eiiifaeenf IM 

1 aliccl, an «a In iclnnVe Ihd • • ilii|inallli<> 

j Mhlili an i hi n mla llie |ili liild t §*»«1 

Mllh ii illay B|inll the ntijei I |,rl lh> 

, |ia|iei til y n|it« umia 4 ami Vaililah IU 
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igain with the transfer varnish; 
t ten minutes, place it face 
rd on the object to be dec- 
and rub it with the paper- 
• roller, over the whole oi its 
Finally, moisten the paper 
ret brush, allow it to remain 
tly long to become moist, then 
i paper off lb remove a spoiled 
from any object, dip a soft rag 
essence, and rub it over the 

sure a Successful Result, 
st be taken to give a very light 
of varnish to the parts to be 
red. When the varnish is 
•lied it is very liquid, and must 
ten minutes, the oest condition 
sferring being when the war- 
mly just sticky, without being 

Following Designs will be 
the most Elegant and Ap- 
iTE.— Flowers of every variety. 
s ; tropical birds, flowers ana 
imitation of aquatint, garlands 
ipids after Watteau, and gar- 
th birds, domestic scenes, pears 
irries, apples and plums, white 
and plums, black grapes and 
, plums and mulberries, large 
of roses, bouquets of moss roses 
isies, bouquets of small came- 
iquets of wall-flowers and pop- 
uquets of orange-blossom, me- 
, various subjects, birds' nests, 
initials and monograms, fleurs- 
xnrders various. 

aldic Decaloomajtie is an 
d application of this art, the 
id crests of persons or families 
mblazoned in their proper col- 
rding to the rules ot heraldry, 
spared for decalcomanie. Ar- 
learings, thus embellished, serve 
>ly to ornament and identify 
ks of a library and pictures of 
ry, to decorate the theme of a 
i, the invitations to a soiree, 
their brilliant colors will give 
ant effect to the table decora- 

I for Husband*.— When once 
has established a home, his 



most important duties have fairly 
begun. The errors of youth may be 
overlooked; want of purpose, and 
even of honor, in his earlier days may 
be forgotten. But from the moment 
of his marriage he begins to write his 
indelible history ; notliy pen and ink, 
but by actions — by which he must ever 
afterwards be reported and judged. 
His conduct at home; his solicitude 
for bis family; the training of his 
children ; his devotion to his wife; his 
regard for the great interests of eter- 
nity : these are the tests by which his 
worth will ever afterwards be esti- 
mated bv all who think or care about 
him. These will determine his posi- 
tion while living, and influence his 
memory when dead. He uses well or 
ill the brief space allotted to him, out 
of all eternity, to build up a fame 
founded upon the most solid of all 
foundations — private worth ; and God 
will judge him, and man judge of him, 
accordingly. 

Custom entitles you to be considered 
the "lord and master" over your 
household. But don't assume the 
master and sink the lord Remember 
that noble generosity, forbearance, 
amiability, and integrity, are among 
the more lordly attributes of man. Aj§ 
a husband, therefore, exhibit the true 
nobility of man, and seek to govern 
your own household by the display 
of high moral excellence. A domi- 
neering spirit — a fault-findinff petu- 
lance — impatience of trifling delays— 
and the exhibition of unworthy pas- 
sions at the slightest provocation, can 
add no laurel to your own "lordly" 
brow, impart no sweetness to home, 
and call forth no respect from those 
by whom you may be surrounded. It 
is one thing to be a master — another 
thing to be a man. The latter should 
be the husband's aspiration; for he 
who cannot govern himself is ill* 
qualified to govern another. 

If your wife complains that young 
ladies "now-a-days are very forward, 
don't accuse her of jealousy. A little 
concern on het v* 1 ^ ^^J \f ww *^** 
love for you, ami i«wl m«*?j «B^pi v» 
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triumph without »ayinp; u word. iJon't [ 
•■vi if* your weakm-** epMn«r, by rorn- , 
plain iny of *nty trifling m-prle' I. 
What t.honjrh h« r r-hnir i* not wt c; 
rl/**. to your* a* it iwl t*i l*e f or 
thouj/h her kinMin^ ano" r rofhi-t vi-ni 
lo afj«orh too Jury ft *hare of her 
attention ; 'l«|»«n'l upon it, Mint ft* Ikt 
rvea wats:h the intertwinm/* of the 
threa/U, fto'l the r/ioiioiivr«-5i of the 
iiewjlea a* th' / 'lari'<: in 'omplian"*. 
to her rleheate finyrer*, »h«- i* think injr 
of <./,tirUhv o"ay», love jrth>r*, *mile* p 
tear-*, *u*pi' -ion*, fui<l tt-tiiW illation*, 
by whieh your two )i«-;irU l/«-':«irri«: 
antwirie'J together in the network of 
love, whoa* rn <■«)!«•* you fun neither 
of you unravel nor ew,ip<. 

You * an hardly imagine how refresh 
Inf. it i< to o" u-tionnlly 'nil u|i the re 
fofh-'.tion of your 'onr»w»y day*. Mow 
t«dioti<ly the hour* rolled away prior 
lo the apoointe/1 time of meeting , how 
swiftly they *.ttif, t <\ Ui fly when you 
had met; how fond wa* U»»- hr*t jrreet, . 
injr; how tender the la*t eml/rife; 
how fervent were your vow* ; how 
vivid your dream* oi future happiri«-** f 
nh'-n, returning '•# your home, you 
felt youraelf wur** in the «y/nf«wd 
love of the ohj«'tof your //arm ftffer 
tion*! I* your 'Ir'am rat\i/A'\ y are 
you fit happy ft-', you e/pe#ij-»P f#'on 
».ider whether, a« ft huthand, you are 
ft.^ f<-.r */<-rit. and f/jn*'.ant a* you were 
wh*<#i ft lover Remember that the 
*.ife'« f.laim* to your unremitting re 
yard, great h«-f/, r <- marriage are now 
« -zalte'l to ft mil' 'i higher degre*- fche 
ha* left the world for you the home 
of h«-r 'hil'Ihoo'l, 'fi<-. hr<*4i«l". of her 
parent*, th«-ir ■'. -•*' niul 'iir«- «n'l *w«" ». 
iii».«-r"/»ir*". h:iv«*ftll r;««n yi'-l'l'-o 1 up for 
you Look, Mi' n, mo* 1 . ]<-;iloijstly upon 
ft,. »h:i*. f/.:»-/ t.'-n'l »/» ;i»»r;iM. y#,n from 
}.',m*' t uii'\ 0/ w«;iL«/j f}i;if. union upon 
whi'.h your U r/ipor;ii h;ippin<-<« rnftiri!'/ 
'JtpfU'U; ftr»'l hi-lM-.v. '.La*, in th<* 
«oi«-inn relfttion.ihip of hni'.h;in r l i* U# 
U: f/fiin'I onr of Mi", h«-».t j/u % ran »<'/■* /or 
man'* honor nri'l happm<'<ie 

hnwuft i« th«*. va*Ofi of lo*/*:' 
ff*f'[,y htfU rriftU-, nn'\ *n»if imumuv. W- '■ 
tw* t finh'A 'fori (ahirtri. V\,*-. fiumiuy. 



fttrnnrrm, nno 4 k*p from th*rir ^l^n#m» 
in r^itMt-M <-r-.«U*y ; /^M,i#t ^roup in 
pfft'.rful noofej?, hy r/^/linjr «tf«'ftm« ; 
•rv^fi the f)ow<*r« «*•«•«! to Jov«5, M Mt^y 
twine their t*'fi'l*r urmi ftr//tiri/l e*^b 
oM»«T f nno 1 throw th^ir w'tUl trenMR 
N.h'ffjt in henutifiil yr*itu*i*m ; th* 
happy twain «iU with hi* !/»v^/| »rW 
loving rm«tr*-A« h<-neath Mm *h*>\Urt\t\% 
oak, wh/** arm* aprea/l otit, jm if to 
thiel'l a no* *» notify th**ir pur«; attA^h^ 
merit. What *halL ti.e huAhftr/'l 0*0 
now, whfrn i'urth ari'l Ifav^.ri %**») l/» 
rne/'t in happy union? Mu*t h*; *tii! 
pore over the eaj/ ulationa oi th*. 
'/riint.irf|r houce f * f r /»*av.S#*aaly p^f*»JA 
the toiU of the work room *\t%t\n% M 
moment U, taafe th*. joy* whi'-.h he*v«f» 
m<-a«ure« out. vt lifierall/T }ih* 
"fJoifie f o**"»r wife F let n* ori'-A mw 
hr<athe the fre^h air of hea^fttj^ a^J 
I/#/*k iii/on the rn-atitii-* /,f ea,rth, Th* 
*urnrnera are few we may 'IwftH ^ 
jrM.h«-r , we will not jrive th^tn all *s, 
Idammon. Aj/sin l*rt our h**rU &f* 
with emotion* of ren«-we/| Utv*. -imi 
feet *hall ftj/ftin f.r<-a/l the. ^r<?eti *»*rd, 
ano* the mn*i': of the ru*Miri9r tft* 
*hall minirle in our whi*perinft» § >\ 
love : " 

If you m<*et h^flu-a, an'l time* kf. 
haro 1 , M-ll your wife ju*». how you *tar^. 
H.how her your halari'.«. *he^tt. ltf.h*t 
look over the \U:in*. Vo»i thihk i*. 
will h ii r t h er fee 1 1 n jr * . N' o f i t wo r»*l «k» 
any *u<:h Dim/ ! r'.he ha* be*ri fJWJ^r.* , 
ty, heli«.ve that money wa* with J"^, 
iu*t a* little hoy* trii nk it i* witr* ta^i' 
rftth«-r< u-rnhly har'l t/# Iht reft/-.'r.*r;, 
yet ifi*ffhftiJ4tiril* r*,ii«: ha* hvl if* 
QUi-.pi'.ion* alrea/ly. ;, .h" ha* ^'j/^a*^ 
voii w<-re not **; pro* per ou* ha ym 
talke/1 |;ut you ha/1 *o Mrfo^e/Jy/Af 
money a/fair* tha*. *h«- f j^^/r thiftj^ 
know* nothing nhout th er/i. T*ii £ 
rijrht out »/i her l that yon ar«» liriftj 
heyono 1 your in'/,m«*. 'lake, her i»to 
partnership, an/1 we'll warrafit y/« n ii 
hf.v*.t rejrret it. 

A Wifo'i Poww. 7 >ie. c^m*r '/ » 
wife for f/oo'l or *rt±\ i* irreaixttMA. 
Home mu*t he the **at of hap)»(AMR l 
lit \V «m*t Ikt forever no known, A 
■ V^A ^W v* >*» ^. u\W» «ii^1/#m { 



ft, A I 



HUSBAND AND WIFE. 



417 



p, and strength, and endurance, 
wife is confusion, weakness, dis- 
ttre, and despair. No condition 
teles* where the wife possesses 
as, decision, and economy. There 
outward prosperity which can 
tract indolence, extravagance, 
Air at home. No spirit can 
sndure bad domestic influence. 
is strong, but his heart is not 
nt. He delights in enterprise 
ction ; but to sustain him he 
a tranquil mind and a whole 

He needs his moral force in 
nflicts of the world. To recover 
uanimity and composure, home 
be to him a place of repose, of 
of cheerfulness, of comfort ; and 
il renews its strength again, and 
forth with fresh vitfor to en- 
* the labor and troubles of life. 
at home he find no rest, and is 
net with bad temper, sullennes*, 
nu, or is assailed by discontent 
i plaint, hope vanishes, and he 
jito de s p a ir. 

ts for Wives.— If your husband 
>nally looks a little -troubled 
he comes home, do not say to 
with an alarmed countenance, 
it ails you, my dear?' 1 Don't 
him ; he will tell you of his own 
^ if need be. Don't rattle a 
>rm of fun about his ears either, 
servant and quiet. Don't sup- 
whenever he is silent and 
ltful, that you are of course the 

Let him alone until he is in- 
to talk ; take up your book or 
needlework (pleasantly, cheer- 
no pouting — no sulienness} and 
ntil he is inclined to be sociable, 
let him ever find a shirt-button 
g — a shirt-button being off a 
or wristband has frequently pro- 
the first hurricane in married 
lien's shirt-collars never fit ex- 
aee that your husband's are made 
1 as possible, and then, if he does 
Little about them, never mind it; 
lave a prescriptive right to fret 
shirt-collars. 

er complain that your husband 
too mutch over the newspaper, to 



the exclusion of that pleasing converse 
which vou formerly enjoyed with him. 
Don't tide the paper ; don't five it to 
the children to tear; don't oe sulky 
when the boy leaves it at the door, but 
take it in pleasantly, and lay it down 
before your spouse. Think what man 
would be without a newspaper. Treat 
it as if a great agent in the work of 
civilization, — which it assuredly is, — 
and think how much good newspapers 
have done by exposing bad husbands 
and bad wives, by giving their errors 
to the eye of the public But manage 
you in this way : when vour hus- 
band is absent," inKtead of gossiping 
with neighbors, or looking into store- 
windows, sit down quietly, and look 
over that paper ; run your eve over its 
home and foreign news; glance rap- 
idly at the accidents and casualties ; 
carefully scan the leading articles; and 
at tea-time, when your husband again 
takes up the paper, sav, "My dear, 
what an awful state of thing*' there 
seems to be in Europe I " or, 4? What a 
terrible calamity at Santiago ! " or 
"Trade appears* to be flourishing in 
the north ; and depend upon it, down 
will go the paper. If he has not read 
the information, he will hear it all 
from your lips ; and when you have 
done, he will ask, " Did you, my dear, 
read Banting's Letter on Corpulence ? " 
And whether you did or not you will 
gradually get into as cosy a chat as you 
ever enjoyed ; and you will soon dis- 



cover that, rightly used, the news- 

"*per is the wife's real friend, lor i* 

eeps the husband at home, and sup 



paper is the wife's real friend, lor it 
keeps the husband at home, and sup- 
plies capital topics lor everyday table- 



talk. 

Don't imagine, when you have ob- 
tained a husband, that your attention 
to personal neatness and deportment 
may be relaxed. Then, in reality, is 
the time for vou to exhibit superior 
taste and excellence in the cultivation 
of your dress, and the becoming ele- 
gance of your appearance. If it re- 
quired some little care to foster the 
admiration of a lover, tew tov&> to**. 
la requisite to Yjeey ^ wn*!& VsvS ^N^ 
the eye* ol Ytaato ^JWim.^Ma^^ '**** 
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herself and her sex a great moral vic- 
tory I Is he riahi t — it were a great 
error to oppose him. Is he wrong t — 
he will soon discover it, and applaud 
the self-command which bore un vexed 
his pertinacity. And gradually there 
will spring up such a happy fusion of 
feelings and ideas, that there will be 
no " last word " to contend about, but 
a steady and unruffled flow of generous 
sentiment. 

Model Mothers. — Models are of 
the first importance in moulding the 
nature of a child; and if we would 
have fine characters, we must neces- 
sarily present before them fine models. 
Now the model most constantly before 
every child's eye is the mother. " One 
good mother," said George Herbert, 
"is worth a hundred schoolmasters. 
In the home she is loadstone to all 
hearts and loadstar to all eyes." Imi- 
tation of her is constant — imitation 
which Bacon likens to a u globe of pre- 
cepts." It is instruction. It is teach- 
ing without words, often exemplify- 
ing more than tongue can teach. In 
the face of bad example the best pre- 
cepts are of but little avail. The ex- 
ample is followed, not the precepts. 
Indeed, precept at variance with prac- 
tice is worse than useless, inasmuch 
as it only serves to teach that most 



cowardly of vices — hypocrisy. Even 
children are judges or hypocrisy, and 
the lessons of the parent who says one 



thing and does the opposite are quickly 
seen through. 

Tired Mothers. 

A little elbow leant upon your knees, — 

Your tired knee, Umt has 10 much to beer ; 
A child's dear eyed are looklug lovingly 

From nnd«rm<Hth a thatch of tangled hair. 
Perhaps you do not heed the velvet touch 

Of warm, motit Augere, folding you re eo tight ; 
You do not prlae thie bleating over-much ; 

You almost are too tired to pray to-night. 

Bat It ti bleuedneM I A year ago 

I did not lee it as I do to-day — 
We are eo dull and thankless, and too elow 

To catch the euuNhino till it elipe away. 
And now (t seems surpassing strange to me, 

That, while I wore the badge of motherhood, 
I did not kies more oft and tenderly 

The little child that brought me only good. 



And If, tome night, when yon sit down to rat, 

Yon miss this elbow from your tired knee, 
This reetlees, curling head from off your breast, 

This lisping tongue that chatters constantly; 
If from your own the dimpled hand* have slipped, 

And ne'er would nestlo in your palm again; 
If the white feet Into their grave had tripped— 

I could not blame you for your heartaohe then 

I wonder so that mothers ever fret 

At little childrvn clinging to their gowns; 
Or that the footprints, when the days are wet, 

Are ever black enough to make them frown. 
If I could And a little muddy boot, 

Or cap, or Jacket, on my chambvr floor; 
If I could kiss a rosy, restless foot, 

And hear It* patter in my house onoo mora ; 

If I could mend a broken cart to-day, 

To-morrow make a kite to reach the sky— 
There Is no woman In God's world could say 

She was more blissfully content than I. 
But ah I the dainty pillow urxt my own 

Is never rumpled by a uhlning head ; 
My singing bird from its nvst is flown; 

The little boy I used to kiss is doad I 

We Lkarn from Daily Experi- 
ence that children who have been 
the least indulged thrive much better, 
unfold all their faculties quicker, ana 
acquire more muscular strength and 
vigor of mind, than those who have 
been constantly favored, and treated 
by their parents with the most solic- 
itous attention ; bodily weakness and 
mental imbecility are the usual attri- 
butes of the latter. 

The First and Principal Rule 
of education ought never to be forgot- 
ten — that man is intended to be a tree 
and independent agent ; that his moral 
and physical powers ought to be spon* 
taneoxuly developed ; that he should, as 
soon as possible, be made acquainted 
with the nature and uses of all his 
faculties, in order to attain that degree 
of perfection which is consistent with 
the structure of his organs ; and that 
he was not originally designed for 
what we endeavor to make of him by 
artificial aid. 

The Greatest Art in educating 
children consists in a continued vigi- 
lance over all their actions, without 
ever giving them an opportunity of 
discovering that they are guided and 
watched. 

Children should not be allowed to 
ask for the same thing twice. This* 
may be accomplished: by parents, 
teacher, or whoever may nappen to 
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you auk!— i'll tkll! 



Lav* the management of them, pay- 
ing attention to their little want*. If 
pro|xir, Hi oip, when poaaihln. Chil- 
dren ahould lie iu*tructod to under- 
stand that when they Are not auaworod 
Immediately, it U liecauao it in not con- 
ton i cut. Let thorn loam |>atienco by 
waiting. 

To Awakkn (UtlLUkKX from their 
•leep with a noise, or In mi impetuous 
manner, in extremely Iryudicious and 
hurtful; nor is it proper to carry them 
from a durk room immediately into a 
glaring light, or against a dazzling 
wall ; for tho sudden impression of 
light debilitates tho organs of vision, 
And I Ays tho foundation of woak eyes, 
from oarly infancy. 

Biting the Vaili. This is a liahit 
that should ho immodiatoly cor rented 
In children, an, if |>ersistod in for Any 
longth of tiino, it permanently deforms 
tho nails. 1 lipping tho finger-ends in 
some bittor tincture will generally 
provont children from putting thorn in 
ihoir mouth; hut if thin fail*, aa it 
sometimes will, oaoIi finger end ought 
to ho encased in a "tall until tho pro- 
perm ity In eradicated. 

Counsel* for tho Young. Novor )>o 

caat down by trills. If a spider hroak 
hia thread twenty time*, twenty time* 
will ho mond it again. Make up your 
mind to do a thing, and you will do 
it. Fear not if a trouhlo come* upon 



you ; keen un your apirita, though tho 
day l>o a dart ouo. If tho nun ia going 
down, look up to tho atara. If tho 



earth ia dark, koop your oyo on heaven. 
With f Jod'a prorniaea, a man or a child 
may bo cheerful. Mind what you run 
aftor. Novor lie content with a bubblo 
that will burnt, firewood that will ond 
in smoke and darkucaa. (lot that 
which you can koop, and which i* 
worth kooping. Fight hard against a 
hasty tompor. A rigor will come, but 
reaiat it strongly. A fit of paaaion may 
give you oauae to mourn all tho day* 
of your lifo. Novor rovongo an injury. 
if you have an enemy, a/* kiwJIv to 
him and make him your friend. You 
may not win him over at once, but try 
MgAla. Let one kindness be followed 



by another, till roil have compassed 
your end. lly little arid little, groat 
thing* are completed; and rejmatod 
kindness will soften the heart or stone. 
Whatever you do, do it willingly. A 
l>oy that ia whipped to school never 
loArna hla lessotis well* A man who 
la com i*l led to work cares not how 
badly It la performed. He that pull* 
off hi* coat cheer fully, atrip* up hi* 
sleeves In oarnoat, and sings while he 
works, in the man of action. 

Advice to Young Ladle*. - If 
you have blue eye* you need not Ian- 
guish. 

If black eye* you need not stare. 

If you have pretty feet there ia no 
own* i on to wear abort petticoat*. 

If you are doubtful a* to that point, 
there can lie no harm in letting the 
petti coat* be long* 

If you have good teeth, do not 
laugh for tho purpoae of ah owing 
them. 

If vou have bad one*, do not laugh 
lo*a than tho oceaaion may justify. 

If yon have pretty bawl* and arm*, 
there can be no objection to your play* 
ing on the harp, if you play well. 

If they are uis|>osed to be clumsy, 
work ta|fontry. 

If you have a bay] voice, rather 
apeak in a low tone. 

If you have the ft neat voice In the 
world, never apeak in a high tone. 

If you dance well, dance hut aoldom. 

If you dance ill never dance at all. 

If you aing wolf, make no previous 
exeusea. 

If you aing Indifferently, hesitate not 
a moment when you are aaked, for Urn 
people are judge* of alnging, but every 
one ia aonaiblo of a deaire to pleaae. 

If you would preserve beauty, rise 
early. 

Ir you would preserve esteem, be 
gentle. 

If you would obtain power, he conde* 
winding. 

If you would live happily, endeavor 
to promote the h appiness of other*, 

PAUGHTXftS. -Mothers who wish 
not onlv to discharge well their own 
dutiea In the domestic circle, but to 
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train up their daughters for a later day 
to make happy and comfortable fire- 
side! for their families, should watch 
well, and guard well, the notions 
which they imbibe and with which 
they grow up. There will be so many 
persons ready to fill their young heads 
with false and vain fancies, and there 
is so much always afloat in society 
opposed to duty and common sense, 
that if mothers do not watch well 
their children may contract ideas very 
fatal to their future happiness and 
usefulness, and hold them till they 
grow into habits of thought or feeling. 
A wise mother will have her eyes 
open, and be ready for every emer- 

Sency. A few words of common, 
ownright practical sense, timely 
uttered by her, may be enough to 
counteract Borne foolish idea or belief 
put into her daughter's head by 
others, while if it be left unchecked, 
it may take such possession of the 
mind that it cannot be corrected at a 
later time. One falsity abroad in this 
age is the notion that women, unless 
compelled to it by absolute poverty, 
are out of place when engaged in 
domestic affaire. Now mothers should 
have a care lest their daughters get 
hold of this conviction as regards 
themselves— there is danger of it; the 
fashion of the day engenders it, and 
the care that an affectionate family 
take to keep a girl, during the time 
of her education, free from other 
occupations than those of her tasks or 
her recreations, also endangers it. It 
is possible that affection may err in 
pushing this care too far ; for as edu- 
cation means a fitting for life, and as 
a woman's life is much conneoted with 
domestic and family affairs — or ought 
to be so — if the iudulgent considera- 
tion of parents abstain from all de- 
mands upon the young pupil of the 
school not connected with her books 
or her play, will she not naturally 
infer that the matters with which she 
is never asked to concern herself are, 
in fact, no concern to her, and that 
any attention she ever may bestow on 
them is not a matter of simple duty, 



but of grace, or concession, or stooping, 
on her part ? Let mothers avoid such 
danger. If they would do so, they 
must bring up their daughters from 
the fir$t with the idea that in this 
world it is required to give as well as 
to receive, to minister as well as to 
enjoy ; that every person is bound to 
be useful — practically, literally useful 
— in his own sphere, and that a wo- 
man's first sphere is the house, and its 
concerns and demands. Once really 
imbued with this belief, and taught to 
see how much the comfort and happi- 
ness of woman herself, as well as of 
her family, depends on this part of her 
discharge of duty, a young girl wiU 
usually be anxious to learn all that 
her mother is disposed to teach, and 
will be proud and nappy to aid in any 
domestic occupations assigned to her. 
These need never be made so heavy as 
to interfere with the peculiar duties 
or enjoyments of her age. If a 
mother wishes to see her daughter 
become a good, happy, and rational 
woman, never let there be contempt 
for domestic occupations, or suffer 
them to be deemed secondary. 

BOTS. — What to do with boys is a 
question which sometimes troubles wise 
heads. We know some people consider 
them a sort of nuisance, capable of 
making any amount of noise, and al- 
ways ready for mischief, whether it be 
pulling the cat's tail, teasing little 
sisters, or playing; with powder and 
matches in the barn; but, with all 
their pranks and capers, we like them, 
and consider them a very much mis- 
used portion of society. Boys are very 
much what we make them by our treat- 
ment of them. Girls are nice little 
bodies, so we dress them nicely, make 
birthday parties for them — but a boy's 
birthday party, who ever heard of such 
a thing? and as to fixing them up, why 
that is altogether out of the question. 
But never mind, boys; while the girls 
are confined indoors to prevent their 
clothes from becoming soiled, you can 
climb trees, fish, build dams, and have 
more real fun than oould be gotten out 
of the most splendid suit of clothes in 
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IoWH, llMBi'li-k l/«i)l<l)ll|/ 111/ M fetf/flf/ roll 

aUltiUon in yoiu nlftfivly fol/ual JiLLlt? 
Ixuly. 

l£*yii fuimL liavc MifiiJkfUicnL Mfi'l 
fi-' nation ufli-f Llitrlt ijuy'e labor. If 
tUf.y ruiitidl Ij ;j<I 11 Ml home, Mn-y will 
Iht Mj;t Lu ktt-fc )L away ff/in >ii|fii«: ; 
beiir* )L fit'Oi/im ifttftriiU Lo fiioyi'Jt: 
fcjjU-f Lalnimnl ttt fioint: If fold </f 
fliiifc)' # fuiiilcli U**-in ufi liifeLimiM nl, If 



rs/tikljtiita Llit- i/Uiimmm jmrt of Ml* 'joiij- 
fuunlly M«o*e who ffjuk*-. our great 

ttli'l MftrfljJ iutsn Wtrffe Utligijl I// f*s )V 
tiiiBOlout. 

Boys, Lotirfi Trad** ! 'I h* *nnu*J 

f«-j/o#f of Hon. . I. J'.W)<:JifrrtoJj|ijjj,ftt*te 
fcn jii-# 1 n tfiiijf Hi of Common rVhooJ* foi 7 

Jfc/2, 'on Lain* Ul«: follow )f4£ *lf/fj||j 
i'UIiL J;a/a(/iaj/|j, J/OIOtlnpr jstar«rnU I// 

On- Imj/oilan'*: of haying thtrir i:\tii- 
yoin iw an* |/i/i<iii. ( wtit-llicf jl. !*■ yio , oV n Irani aomr; uarfuJ mr' hani'*l 
lln, |/uifuf ( Of Jtiiiiio, if (/Uinta lnl.< i<aL ' li.nli-.. 'I he. alaLlalli* tfiyen fcf<; hrit;f 
thi m, inoyloV )nno<<nl oii<«, Jl fofi'J ami alaiHing. Mr. Wi< k«-/eha.Oi a*Y* 
of Mifliii|/, hy till iiM-noc ttij/j/ly Lint; "Jim/*- air, fiiulllLiifJtw Mlv wmHi/itf 
l>c«L of liUiuhjK , uo'l < fi<|iiivoi I'r < ill ' foi yasanL t-jt-ikfchljft txit'i (JofiiJ/ty] 
liyuU: Miul taalt- whrtr. JL j* i|< |i# iriil, oMl'vtc, while m<:4 haul' al work, loofc 
ftlMioujvh j#lain i Inline in net he worn honofahle an<l more. remuijeiaUye )V 
lli oi'Ji i l.oliK'if ilit- nt" i-e«iif y « *|#«iifc« viUeofi nil ej'J<"« Lhe ejto/leof wiJllfcjg 
Of jiiiK linfeiiipr euliuhli hooka an«l hunoV Jl le Mi fa/:l *» xLfeilllfif/ «* jl it 

{mli« is Afinj.*.< Hit iile life not Llit- only eiynll)' -an I. LliuL of neyenU-^n UnrtimtA 
hinge iieijeeaiy Li/ mak<: hoye Ut\ uit niminala In the 1,'niUl'J i~Ltole« jjj JJjfcJj 
IfiU-fteL in home uHalia. If' l.lu y 'tin ! Hint Ly at yt-u |,tr/ f^-fiL. of tli*-«i jWj 
rluliu feofiiiihlfiK uc Lhi-ii own, H will iit-yn it-atin'i a iitoif. Out of two 
\m u. fcliiijulij« lo l.iiciii. it Un y J J 1m- Ijhii<1m<] iui'J forty 'onvj'tt #*sx>tfjy*-/J 
l/rt-ie, 1*1 tin lit liuvt u ewMifn iili Mir Jl M.L Llic I'/luUin I'fiiiU-fiLin/y ^JVm^yi- 
own, Lli<- nyulU of wlil'li go iiilo Mkji yniiiii; lasL ycHf . only LwHyt; J»m/J \*ku 
own jio<liH.«, tfi It I. Mm in i/iaii;>j/< - fcofin «i|/jii* iiti«« 4 uii'i stryt^l l.lii-)/ tJi/j*-./' 

of Mj« jioui»./y f iiiisi H <iiif </r i/i{/ i'ii wnnt^il n/j Ho/ji7*t, JiiiJu«trJx/tj«, 

llit-if own not. Liu iic onlil i* illiuj/ '/« fttanfly J|oy. Wf. I «j U-. I y «tt,w ten k/I 

•x II in j/ l.iifH. «ouit« f yv)i«ii H lit l'/i»|/5 Lo yt-il.i.Ti int iiK nf^ilnl eta ulioy*-.. il <>//. 

fuLliti. | yi ya l.o * yt/y h^y an Imoit-iM] yt: n*o#>. 

I'«w l/tiya li.iyt-. Mi*: ijj/lif. )i|iii */f , Uaeon. " A n lioiit-^L, inJnal./ Joua l/oy " 

iy/(ii£jf/f J L in oflt n jioaa< eat iJ li/ ijijjt L )c nlyyuya amitltd. lit*. yyiJJ l/t: a/yO^f.l 

Mli<l |/i fil.lt- lioya, wlio m« loolen) Upon foi , l<)a atiyi'ta Will lit: \l» 'UtitUtA, 

\$y LJitii iiiiilta i>A Lin: It aeL < o(ji."i|/< ona li* will l/i: naj#t->li.tl uii'J Jov<-'«l / n* 

'Jin- doy yylio will ii«#l. 'jiiuiit-l yy lit n lit: : will l/<- e|/ol&c-o of In U'M/«jb of >< ijrO 

)e ul/n.-rt 'I , Utt \,t,y yylio Im t |ia liimat If ' Omi|it mliilioii , lir Will l&lwsiyc hsuyt: a, 

jlH/«- III BJ/i-t ' li •lli'l in I. wljt II «/Mi* la ait- Iioiim- t will (ZIOW flji Ui \t*. H MUlt iA 

l«fii|/li iiii'l v/ji |pti| , I Ik l/«iy wlio tlf.fi nils • known woiMi hii<I t aialillalit-'J ' Ijjs/a/, 

Mm yriiit tof/iiiiifl. Lin. alio/ij/ # Mm l/oy l.t i IJt will l/<-. wanU>l. 'II, t-, m*n 

wlio lovta ^HiiJ # urnl la not iiliui'l \*t • html, will wunL lilm foi a. fc& ha/nun of 

e)i<iw it. Ii<-. la Llit-. luayt- lioy, a/i'l « l« i If # llit. miiaU / nit:«iiani< will waut 

jMitta t.lii nol/h. iijuii Jion'L ioi{/t I., iiim i'/t an aji|»i<-nl)'^ oi fo/truj&ij, 

tJtiii l/'iy Lli</at: wiMi a )ols b* Jt:L will want hiU; 

A !.«/■/ Iioy ifitilMa a la/.y man, ]naL a* foi a «oiiLia> U>» , * Ji«nL* will want liiiii 

Htj/f. aa a «i'/'/fe<>l aa|iliu{/ makta u l<;i a lawyt-i , j#alit -nU fo/ a |/liyci<iau r 

«;rooletil lit t: Vi/ln/tyti yt I. aawalioy . i* Uf/iona <oii(/f t|/aL)oiia fo# a |#aal/// , 

glow ii|/ In iilJt-iMaa, Mial. <I)«J noL innkc, i |/annla foi a Lt-a^ Iuti *ttUn\t rhtl'Ufii 

* elilfl.ltaa ya|/iiliou<i wlit n \ t r. \niinm u amJ Mitr j/iv/j/lt- \i,t an niti't-t J|t; wi.) 

in jiii, niiltaa lit; JuivJ a UiiUttu: It -ft, Iiim l/f, wanLn] l>/Wlialnt^i will Wtenl htth 

Vt kt-t-j/ nil njijjt-aiain *■« 7 'Hit- f/Miil foi a i illAru ; bfjjnainlan' *-. ttx m ittl/u 

tsttiAk itt liiltyta, j/au|it.tn f nti'\ i i\tuinula hoi , iM)(/lilx/r» a* a finu'l, tam/ii** 

liUVK tj,iiif. Lo wlmt U»i-y Hit ^V \»^»»V. ttfe «l n\«\\*i\ \ Ww. vroclo* oa an bs^uuUil 
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bean, and finally, for a husband I An 
honest, industrious boy! Just think 
of it, boys; will yon answer this descrip- 
tion T Can yon apply for this situa- 
tion? Are yon sore that you will be 
wanted? You may be smart and ac- 
tive, but that does not fill the requisi- 
tion — are you honed t You may be 
capable — are you industrious t You 
may be well dressed, and create a fa- 
Torable impression at first stent, but 
are you honest, steady, and indus- 
trious? You may apply for a good 
situation — are you sure that your 
friends, teachers, and acquaintances 
can recommend you for these quali- 
ties? Nothing else will make up for 
a lack of them ; no readiness or apt- 
ness for business will do it You must 
be honest, steady, and industrious ! 

8ERVAHT8. — There are frequent 
complaints in these days, that servants 
are bad, and apprentices are bad, and 
dependants and aiding hands gener- 
ally are bad. It may be so. But if it 
is so, what is the inference? In the 
working of the machine of society, 
class moves pretty much with class; 
that is, one class moves pretty much 
with its equals in the community 
(equals so far as social station is con- 
cerned), and apart from other classes, 
as much those below as those above 
itself; but there is one grand exception 
to this general rule, and that is, in the 
case of domestic servants. The same 
holds, though in less degree, with ap- 
prentices and assistant hands ; and in 
less degree only, because in this last 
case, the difference of grade is slighter. 
Domestic servants, and assistants in 
business and trade, come most closely 
and continually into contact with their 
employers ; they are about them from 
morning till night, and see them in 
every phase of character, in every 
style of humor, in every act of life. 
How powerful is the force of example ! 
Rectitude is promoted, not only by 
precept but by example, and, so to 
•peak, by contact it is increased more 
widely. Kindness is communicated 
in the same way. Virtue of every 
kind acts like an electric shock. Those 



who come under its influence imbibe 
its principles. The same with quali- 
ties and tempers that do no honor to 
our nature. If servants come to you 
bad, vou may at least improve them ; 
possibly almost change their nature. 
Here follows, then, a receipt to that 
effect: — Receipt for obtatnina good 
servants. — Let them observe in your 
conduct to others just the qualities 
and virtues that you would desire they 
should possess and practice as respects 
you. Be uniformly kind and gentle. 
If you reprove, do so with reason and 
with temper. Be respectable, and you 
will be respected by them. Be kind, 
and you will meet kindness from them. 
Consider their interests, and they will 
consider yours. A friend in a servant 
is no contemptible thing. Be to every 
servant a friend; and heartless, in- 
deed, will be the servant who does not 
warm in love to you. 

FANCY aTEEDLEWORK. - In- 
structions in Crochet — Perhaps no 
kind of work has ever attained such 
popularity as Crochet. Whether as a 
simple trimming, as an elaborate quilt, 
or as a fabric, almost rivalling point 
lace, it is popular with every woman 
who has any time at all for fancy 
work, since it is only needful to under- 
stand the stitches, and the terms and 
contractions used in writing the de- 
scriptions of the different designs, to 
be enabled to work with ease the most 
beautiful pattern that ever appeared in 
crochet 

The crochet hook should be very 
smooth, made of fine steel, and fixed 
in handles. The "Tapered Indented" 
hook, which has the size engraved on 
the handle, will be found convenient, 
from its quality, and saving trouble of 
referring to a gauge. 

The marks used in our crochet re- 
cipes are simple, consisting chiefly of 
printers' marks, such as crosses, dag- 
gers, asterisks, etc They are used to 
mark repetitions. It will be seen that 
wherever a mark is used, another simi- 
lar one is sure to be found ; the repe- 
tition occurring betw«H\AV&\aK*. 

&ome&mg& oii^i«^5c^a$s , tt.^««Qa^ , ^^ 0c ' 
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you ask!— i'll till! 



in the other. For Instance : + a Do, 
4 Ch, mlM 4, « 1 Dc, 1 Oh. mim 1, * 
three times, 6 Dc, + twice, it would at 
full length be — 2 Do, 4 Oh, miss 4, fl 
Do. 1 Oh, miss 1, ft l)o, 1 Oh, mim 1, 
Do. 1 Oh, mim 1, 5 Do, 2 Dc, 4 Oh, 
miss 4. ft IK', 1 Oh, mim 1, ft Dc, 1 Oh, 
mim 1, ft Do, 1 Oh, mim 1, ft Do. 
There in another mode of abbreviating ; 
but thin can only Iks used where a row 
haH a centre, both sides of which are 
alike, the latter being the Maine an the 
former, worked baekmink. In this 
case the letters 6. «, are employed, to 
show that in the latter part of the row 
the instructions must be reversed : — 6, 
7 Do. 8 Oh, miss 2, 1 Dc. 2 Oh, miss 1, 
a, 1 Do (the centre stitch), would be 7 
Do, 8 Oh, mim 2, 1 Dc, 2 Oh, miss 1, 1 
Do, miss 1, 2 Oh, 1 Dc, mim 2, 8 Oh.,7 
Do. A knowledge of these abbrevia- 
tions is easily acquired, and much space 
is saved by them. 

The stitches used are Chain, Win, 
Mingle, Double, 7Ve6fo, and Ismy 7Mtc 
Crochet, 

Chain Mitch is made by forming a 
loop on the thread, then inserting tno 
hook, and drawing the thread through 
the loop already made. Continue thin, 
forming a succession of stitches. 

iS/ip Mitch is made by drawing a 
thread at once through any given stitch, 
and the loop on the needle. 

iSinalc (Irochct (He).— Having a loop 
on the needle, insert the hook In a 
stitch, and draw the thread through In 
a loop. You then have two on the 
hook ; draw the thread through both 
at once. 

Ihmblc Crochtt. (Dc). —Twist the 
thread round the hook before Inserting 
it in the stitch, through which you 
draw the thread in a loop. There will 
then be three loops on the hook ; draw 
the thread through two, and then 
through the one just formed, and the 
remaining one. 

Treble (htchrt (Tc], and I*mg Treble 
(long Te),are worked in the same way ; 
in treble the thread is put twice ; in 
long treble three time*, before inserting 
it into the stitch. 

ft/wire thvehet Is also sometimes used. 



The squares are either open or close. 
An open square consists of one Do, 
two On. missing two on the line be- 
neath, before making the next stitch. 
A close square has three suooesslve Da 
Thus, an/ given number of olose 
squares, followed by an open, wilt have 
so many times three Do, and sue oeny 
consequently, any foundation for square ' 
crochet must have a number that can. 
be divided by throe, having one over. 

7b UontracA an lfttye.— This may to 
done in Dc, To. or long! To. Twist 
the thread round the hook as often •!/; 
required, insert It in the work, ai " 
half do a stitch. Instead of Antthb 
it, twist the thread round again, un 
the same number of loops am on, r 
work a stitch entirely ; to that, for 1 
stitches, there Is only one head. 

7b Join on a ThmuL —Joins should 
be avoided as much as possible in o|ien 
work. In joining, finish the stitch by 
drawing the new thread through, leav- 
ing two inches for both ends, which 
must be held In. 

7b us* 9ewral Giton. — This Is done 
in single crochet. Hold the threads 
not in use on the edge of the work, and 
work them in. Change the color by 
beginning the stitch iti the old color, 
ami finishing it with the new, continu- 
ing the work with the latter holding in 
the old. If only one stitch is wanted 
in the new color, finish one stitch, 
and begin the next with it ; then 
change. 

7b Join Jsavc*, etc, -When one part 
of a leaf or flower is required to be 
joined to another, drop the loop from 
the hook, which insert in the place to 
be joined; draw the loop through and 
continue. 

7b Worl over fbnf.— Hold the cord 
In the left, hand with the work, and 
work round it, as you would over an 
end of thread, working closely. When 
beads arc used they must l>e first 
threaded on silk or thread, and then 
dropped, according to the pattern, on 
the wrona side of the work. This side 
looks more even than the other ; there- 
fore, when bead purses are worked 
from an engraving, they are worked 
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the rererse of the usual way, viz., from 
right to left. 

Oothio Edging, in Crochet 




Jfeflrtafl; — Gotten of anyilge tuiUblefor the work to bo 
trimmed.— For Petticoat, No. 16— with Crochet-hook, No. 30. 
for coarter articles, No. 4, or No. 8, with a Hook proportionally 
large. 



Make a chain of the length required, 
the number of stitches being divisible 



each of the last 8. Miss the 2 So, at 
the point of the 2d loop ; and on the 
other chain of 8, 3 8c, on the 1st 8. 2 
Sc on the next. Turn the work on the 
wrong side: — 6 Ch, 2 8c, at 
the point of the loop. Turn 
on the right side :— 2 Sc, in 
the 1st; 2 Oh, 2 8c, in each 
of the next 2 ; 2 in the next 
2. 8c down the chains of the 
half loops, taking care not to 
contract the edge at all. 5 Sc, 
on 6 Se ; 3 8c, on chain of 
the next loop; 8 Ch, draw the 
loop through the correspond- 
ing part of the 8c of last loop. 
Slip back on the 3 Oh ; 8 Sc 
on 3 more chains of the loop. 
+ repeat as often as may be 
required for the number of 
patterns. 

Crochet Border, 1.— This 
border is suitable for a great 
variety of purposes, according 
to the size of the cotton employed ; in 
coarse cotton it will make a trimming 



by 17 : if a straight piece, add five more fo . r cou vrettes and berceaunette covers ; 
chains; but if intended for trimming with fine cotton it can be used for 



drawers, or similar articles, close into a 
round, without adding any extra 
stitches. 

Id Bow.— Sc. 

2d Bow. — + 1 Dc, 1 Ch, miss 1, + 
repeat. 

3d Bow.— Sc. 

4th Bow, — 5 Sc, putting the hook 
through both sides of the Ch of the pre- 
vious row at every stitch, +* 11 Ch, miss 
2. 8 Sc (under both sides of the Ch ), * 3 
times, 2 Sc, + repeat for every pattern. 

5th Bow. — 5 pc, on 5, then on the 
first loop, 6 Sc, oh the first 6 of 11 Ch, 
+ 1 Sc, 2 Dc, 1 Sc, on next, 4 Sc, on 
next 4, 1 Sc, on centre of 3 Sc. On 
the next loop, 5 Sc, on 5 chain; 1 Sc, 2 
Dc, 1 Sc, on the 6th Ch ; 5 Sc, on the 
next 5 ; 1 Sc, on centre of 3 Sc On the 
next loop, 4 Sc, on 4 Ch; 1 Sc, 1 
Dc, on next Ch. Turn the work on 
the wrong side:— 8 Ch, 2 Sc, on the 

rint of the 2d loop ; 8 Ch, 2 Sc, on the 
Dc, at the point of the 1st loop. 
Turn the work on the right side: — 4 
Sc, on 4 Ch; 8 Sc, on the next; 1 on 



children's clothes, small curtains, etc. 
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Material — Crochet cotton of any eise. 

Make a sufficiently long foundation 
chain, and work the 1st row : * 2 treble 
divided by 3 chain in the 1st founda- 
tion chain stitch) miss 3 ; repeat from *. 
2d row : * In the first scallop of the 
preceding row, 1 double, 6 treble, 1 
double, then 1 chain, 1 purl (4 chain, 1 
slip stitch in the 1st of the four), 1 
chain, miss under these the next chain 
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■llii'h oi'Mll'iiij tPiicrtl frum *. fl«1 mi*: 
| tmlilf In Uici I'hfilfi allffti 'in C'lllid 
»)»!». nf ll»u piul In I liu |ifi>i't>itlMv Mi* f 

fi ilifthl illi Mi*: * V 'Innlilf iflvl'k'l 
liy 7 • ■IiiiIm *mi •lit' two dial, llflilf 'if 

|||f |i|f' fi|ll|(T Ml* (|ll4Utt Hlli ||ftol11f 
ltlli|t'lllf<iHi H|f il|i|i«'l pnilq nf Hip 
■Illi li), 10 . Intln, I qlip al II i-li 111 lt|u 
fill* nf lliioi. 10 aliii-liiq an iiq hi fnt Ml 
ft 1'inji, i "ImiIh ; i«-|M-«l Hum " filli in* ■ 

• | oil), in Hit. iiili|.||t- alll-li nf lllf «"fll 

t • if • fulllH'l It V / • lllllll 111 lllf piffling 

low, i li<'li|i- ( i| i liulii, fi hi- lilt , it I'luiltt, 
■i lli. Iilf, fill lllfOf 1:1 ollli-lit.q III |||(. lif'lp 

• if Hit- |itf"f'llti|f lnw, on (i a In r<il|ll <i 

I (llV- 1 |f«lf tlllllflll ; |f|lf||l. ft Hill *, lltff 

ftwli-ii llif illi hflilf wllti <i «ll|i ctHli-li 
mi I lie I 'If It liflilf nf llif |iifi-fillii|([ 

nfjuif diii 1'iw in iiif dial fiM>i ifHt 
piii.ii i.r iiif n tiii.i.iif iii.iiif .if iitu 

i-Ihv»I U-iif 1 «|miiIi|i., / i-lifilii liflwi.fH 
'/III mi* ■ * 1 'Innlilf III llif Vi| fllflltl 
allli-li h( llif eiul|n|i will* It lq iilmvi* Hip 
fi inii|i||f Inlilf nf fliu i-|nv<i l*'<if, ill 
i ■li«in f I ("ill (fi ilifilii, 1 oliji olili'li In 

lllf dial), > i lllllll, I i)f|l||i|o in llif ||f«l 
i IhiIii ofjli ti nf llif oniiif ai(il|n|i | '). 

• IhiIii. I pMil, ') i IhiIii, inji-o I i Imi'iii nf 
||m> oifill'iti, ( flnulilf, V ilium, I pilll, 
'} •■ImiIii, I i|iii|lilf in llif iif»l » IhiIii 
ol It. Ii. il .IhiIii, I ilnnl. If in Ihf mi'l'llf 
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n-pi'iil fmiii * 
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4 i'ImiIm Im \U* r M " fhnf i"v 
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hflilf in unfit nl rlrf | 

I tifliff llflllp " lldllla mi 

lii'lilf, I 't'Milfl < In Hiii Milil, iii' 
J II ■■Imlii I null U -In.in, i 

i-ImiIii olllifi • li^rPnt ftniM | 

- I 'Inulilf In Ihf illi In hh nl I 
iiiMiiij mw, r J! i<)ifiln ( I ptiil, V clia 
Miiua ,' nii'lfi Hifin, I 'Imililf, V ' l>a 
I |.Mil, V i Imlii | it'iiililf In Hif in 
'liulii dill 1 nl llif llffl at <• 1 1 ■ t|i a ') i liu 

I I'Uil, '> 'liulii, I 'Imilili. in (In 
1-liuin bl||i|| (iflf| Hif |.Ull 'if Hi*. |. 

• f liny in*, V i-ImiIii, 1 pnil, V 'Iml 
M-piiil (mhii * I Ml» »ntt hi 

a>(ll|.||l >l( I l|l 

(Mm v Hiual 

iiiiil|- Hify «if 'llvi'l'-'l fil<> t niilf ly 

/i i liulii, unit liy u ci'^|ll<i|i fninu'l «i 

• liuin, 1 null, ini'l "^ I'IiiiIh. nnly In < 
i-ImiIii oljl'-li oi(illn|iq nlii' li ('ilit I 

iivi i if iiii> d(finf« wii l» tin i|niiiiif ( i 

V I'lldlll, I (Illi I, '* • lllllll 

WIiopI ami PHirtiMrni'k Atiilmcif'i 

nnf A a Hiio mil iiii'i'uwiti \a mu'W 

tll.lKllflll. (lic.f IJ ( II will OIllHl f III Hill 

ii I' vr i'M«. q nf lifii'la 'in Hin •iillmi « 
linif Im Hif en nif fi-uann, H inttf 
lini'lf nl tiny |i.i|i|lifi| ilinif n<?l'ina ( a 

II may m iiiuy »•'»• l»"t'- n l»nn|i » I 
1( i, in. |q i|fal|fil 4 II qlmnlit |if nf i l> 



In. |iififi|in» iuft ') ilniil 
•iiffl. mi i-lllii i t?ii|i. nf I 



TAYCY IEEDLEWOBK. 



427 



with the pattei 
fringe beyond it. 
im*— Make a chain of 8, close 
i round, and work under it 16 
Ilea. 4 9 Ch, dropping a bead 
y stitch, mils 1 of the 16, and 
or the next + 8 tunes. Slip 
a 4 of the first 9 Ch. 8c on the 
ofthe9*SCh,Sconthe 







0& 




■-:■■:■■ 








:^P 





* eottoa, Vo.M,«ad Itupto bw*,Vo. L 

, and 6th of the next 9 chain * 
d. End with slip stitch on the 
2d ofthe first 3 chain. f8Ch, 
er the next chain of 3. t 7 
8 Ch, Sc on 2d slip stitch. To 
e the wheel, do under each 
f 8, 1 Sc, 10 Dc, 1 Sc, dropping 
m erery stitch. 

•PARE. —6 Ch 2 close it into a 
+ Sc under chain, 5 Ch, + 4 
1 Sc on 3d Sc, 4 Dc under 
rith a bead on each, 5 Ch, 4 Dc 
bead on each, under the same 
tunes. Slip stitch up the first 
t 5 Ch, Sc under 5 Ch of last 
6 Ch, Sc under same 5 Ch, Sc 
una; 8 Ch, Sc under the next 
f 5. 

Bound — 1 Sc, 4 Dc under the 
f 5, 2 Ch, 4 Dc, 1 Sc under 
1 Sc, 4 Dc under chain of 6, 2 
te, 1 Sc under same, 1 Sc, 4 Dc 
bain of 5, 2 Ch, 4 DclSc under 
I Sc under chaL 8. Do this 



all round, dropping a bead on erery 
stitch. The two chains which are 
printed in italics are those places 
where the squares are to be connected 
with the other pieces. It will be seen 
that the last round forms four sham- 
rocks. The centre leaf of each sham- 
rock (coming at the point of the 
square) is to be united to the point 
of another square ; while those at 
the side are to be joined to the 
rounds. 
A bead is dropped on every Dc 
ch. 

Jewelled d'Oyiey— The Kuby. 
— Begin by threading all the beads 
on the cotton ; then make a chain 
of 8 stitches, and close into a 
round. All the d'oyley is done in 
Sc, except the edge. 

Ut Round. h 1 Ch, 1 Sc on 

Sc, + 8 times. 

2d Round. — {- 1 Ch, 2 Scon 2 
Sc. -f 8 times. It will be observed 
t t instead of the usual way of 
ii g by working two stitches 

< , » chain-stitch is made, and 
uufe oc only is worked on each Sc. 
3d Bound — + 1 Ch, 3 Sc on 
, 4 8 times. 

4th Bound. — + lCh, 4 Scon 
Sc, 4- 8 times. 

6th Bound. — 4 1 Ch, 5 Sc on Sc, 4 
8 times. 

6th Bound — 4 1 Ch, 6 Sc on Sc, 4 
8 times. 
7th Bound. — + 1 Ch, 7 Scon Sc, 

4 8 times. 
l$t Bead Bound. f- 2 cotton, 6 

beads, 4 8 times. 

2d Bound. h 4 beads, coming 

over 2 cotton, and 1 bead at each side, 

5 cotton over 4 beads, 4 8 times. 
Zd Bound. h 2 beads over the 

centre 2 of 4, 8 cotton, 4 8 times. 

MhBound. h3beads, the first 2 over 

2, 3 cotton, 1 bead, 4 cotton. 4 8 times. 

5th Bound. — 4 7 beads (the first 
over first of last round), 5 cotton, 4 8 
times. End with one bead on the last 
stitch. 

6th Bound. — 4 6 beads (1st on 1st), 

6 cotton, 1 bead, 4 8 times. 
7th Bound.— 4 3 beads, 10 cotton^ 

1 bead, 4 & time*. ^^'infttVteate* 
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Hth Round. — + 8 beadM, 10 cotton, 
2 bi*aclH 9 | 8 time*. Knd with 8 
beadM. 

WA Round.— | 8 beail*, 11 cotton, 
8 beadM, { 7 tlmisn, 8 b<uuk Thin 
round in not perfect. 

10/ A Round.— | 8 cotton over cot- 
ton, 1 bead, 4 cotton, 4 beadM, 1 cotton, 
8 beadM, { 8 titncH. 

Wth Round. -■ | 2 cotton, beadM, 
8 cotton (over 1 bead, 1 cotton), 8 
beadM, { HtimcM. 

12/A /touw/. - J 8 cotton over 2, | 

7 IhmuIm, ft cotton, 4 beadM, 2 cotton, | 

8 tLUlCM. 



Mth Round.— \ 1) iHioda, 1 cotton, 

4 ImwIm, 2 cotton (lant over I cotton), 
8 beadM, 4 cotton over 8, | 7 lima. 
Kighth time, 8 cotton on 2. 

mh Round. — { bead*, 1 cotton, 

5 beadM, 2 cotton. 6 beadM, 2 cotton on 
1, | 7 timoH, Kighth, 1 cotton. 

\\)th Round. — |- fi bead*, 5 cotton, 6 
beadM, 10 cotton (over 9 aUtchea), -f 8 

tilUI'H. 

20//t Round. -| 8 boa<lM, 8 cotton 
(over 7 aMleJitw), 5 bead*, 6 cotton, 1 
bend, 4 cotton, | 8 tlmca. 

2U/ Rouwl.— | 8 beudH over 8, 10 
cotton (making 1), 6 bend* (boglnunf 




MiderittU. I oy, ruby nuliirtiil titwlit, No. 2, mid on ft reel No, IflcrocUflt notion. 



18/A Round. | 1 cotton, ft beadM, 
T> cotton, 8 beadM, 1 cotton, 2 beadM, 1 

Cotton, | 8 tlfllCH. 

\\tk Round. - | 4 cotton (over 1 
cotton, *2 beadM), 8 IhmuIm, o cotton, 4 
beadM (the liint on liutt of 8), 4 cotton, 

| K tilllCM. 

\Mh Hound. — | 2 cotton, 5 beadM 
(the hint on hint of 8), 8 cotton, 8 
bead*. /> cotton, { K tiiueM. 

\i\th Round. | 18 beadM, 1 cotton, 
2 beadH, cotton on f>, | 7 timcM. 
Kighth time, 4 cotton only on 8. 



on the 2d of 5), 8 cotton, 2 beadn, 4 i 
cotton, t 8 Union. 

Tld Round. \ 8 beadn on 8, 12 
cotton (making 1), 9 beadn, 4 cotton, 
{ 8 time*. 

28;/ Round. -— } 8 t>cadii on 8. 6 
cotton, 4 hcadM, 8 cotton, 7 Im«iu1h (on 
centre 7 of W), A cotton, { 8 time*. 

24/A Round. - | 8 beadM on 8, 6 
cotton on ft, 8 bcada, 14 cotton, { 8 | 
tlrnoH. 

With Round. -14 beada (ban- 
ning over lHt of 3), 7 cotton (on 6 
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id), 5 bead*, 14 cotton, + 8 

wind. — hi cotton over 1 
ad*. 3 cotton, 1 bead, 3 cot- 
da (over but 4 of 5), 13 cot- 
times, 

und. h 2 cotton on 1 cot- 

d*, 3 cotton, 4 bead*, 13 cot- 
times, 

ound. h 3 cotton over 2 C 

J bead*, 3 cotton, 4 bead*, 14 

S times. 

own*/. — h 4 cotton, 3 beads 
3ver 2d of 6), 3 cotton, 5 
cotton, -f 8 times, 5 cotton. 

wn</ # f- 9 beads, beginning 

J, 21 cotton, + 8 time*. 

; round of cotton only, and 

of beads. 

a. — -f 2 Bccotton, 15 beads, 

13 chain with a bead on each, 

'*- 8 times. 

*c/. — 2 slip on 2 cotton, -f 2 

:otton on the first 2 beads, # 

cotton, * alternately 6 times. 

6 Cb, with beads, 1 Be with 

4th of IS, 7 Oh with beads, 

13, Be with bead on next, 6 
reads, + 8 times. 
nd. — h 2 Be with cotton on 
1 1 bead,*l bead, 1 cotton, 
, 1 cotton, 5 Ch with beads. 

bead on 4tb of 5. 6 Ch with 
*c on 4th of 7 with beads, 8 
bead*. Be with bead on 2d of 
h with beads, -f 8 times. 
wrul. — h 2 8c cotton as be- 
head over cotton, 1 cotton 
i, * 4 times. 1 more cotton, 
t beads, 1 Be with bead on 4th 
ti with beads. 1 Be with bead 

6, 6 Ch with bead. 1 Be with 
d of next 6, 6 Ch with beads, 1 
and on 2d of 5, 6 Ch with beads. 

D'Oyley* must be washed 
ite Windsor soap and soft 
iv. When quite clean rinse 
fresh water, and hang them 

fire, or in the air to dry. 
sarly dry, pnll them out into 
>n no account use any starch, 
iron. Beads, when of good 

and properly washed, will 
jr years uninjured. 



Histt oir D'O Y LEY8. — Experienced 
workers often find a difficulty in know- 
ing the exact termination of a round 
in D'Oyley'e, and frequently the pat- 
tern is destroyed by an error in the 
calculation. This difficulty may be 
remedied at once, bv attention to the 
following rule : — Take a thread very 
opposite in color to that of your work, 
and only a few inches long. When 
only two or three rounds are done, and 
it l* still perfectly easy to see the end 
of the round, draw the needleful of 
thread through the chain of the last 
stitch. Do the same with every other 
round, so that the colored thread finally 
runs in a straight line from the centre 
to the edge. It will save much trouble 
and many blunders, especially when 
working the Jewelled irOyley*. 

Crochet It Tricoter. — Take rather 
a long crochet hook, with a button on 
the end. Make a chain as for ordinary 
crochet, leaving the last made stitch on 
the book to form the first stitch of the 
next row ; this kind of crochet being 
worked backward and forward. 

2d Bow. — Put the hook through the 
next loop on the chain to the loop 
alreadv on the hook, and draw the 
thread through, leaving this last made 
loop on the nook. Continue till you 
have taken up on the hook as many 
loops as there were in the original chain. 

id Bow. — Put the thread once round 
the book and draw it through the two 
first loops on the hook. Thread once 
round the hook and through the last 
loop made and the one next to it on 
the book. Repeat till all are worked off. 

4th Bow. — Put the hook through 
the first long perpendicular loop, draw 
the thread through, leaving the last 
made loop on the nook. Repeat till 
all the long loops have been worked, 
keeping all the loops on the hook ana 
taking always the loop at the edge. 

bth Bow. — Same as 3d. 

This stitch is only suitable for straight 
work,To narrow, leave out the edge loop. 

A chain of 30 makes a pretty scarf 
for a ladv. It should measure a yard 
and half long, with fringe four or six 
inches long at each end. 
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you ask!— i'll till! 
Ladies' Comforter in Crochet 





MaUriaU. — V/j ounce* white double Berlin wool, \£ °unoe lilac fllotelle. 



t«*f Of OOMPOKtIt 

(ruixtiM). 



Thin comforter is worked with white 
wool in ribbed stitch, a variety of cro- 
chet d tricoter; it is edged ail round 
with some rows of chain and double 
stitches. These, as well as the fringe 
at both ends of the scurf, can be made 
with white wool and lilac filoselle, or 
only with wool. The pattern is 20 
stitches wide and 120 double rows 
long. Begin the scarf at one end on a 
foundation chain of 20 stitches, and 
work as follows : 1st part of 1st double 
row (forwards). Take up 1 loop in 
everv other stitch. 

2d part of the 1st double row (back- 
wards). Alternately cast off 1 loop, 1 
chain. 

1st part of the 2d double row : Take 
up alternately one loop in the pre* 



viously missed stitch of the foundation 
chain, working at the same time rousa 1 
the top chain of the stitch in the pit* 
ceding row, and one loop in the nasi 
long chain of the preceding row, 

Second part of the second doobd 
row : Oast off together the next loo* 
taken up in the foundation chain will 
the following loon, 1 chain. 

First part of the third double row: 
Take up alternately one loop under' 
neath the next chain stitch of Is* 
double row before the last, and eel 
loop in the next long chain of the M** 
ceding row. Miss the following loaf 
stitch. Work back as in the seooa* 
double row. This third double rowii 
repeated till the scarf is euAciaatJy 
long. Work all round the outer edff 
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of double stitoh with lilac ftlo- 
len one row of double stitch 
hi to wool; the third row is 

again with filoselle, alter- 
one double, one chain stitch, 

one under tho last ; in the butt 
ra insert the needle into the 
>er chains of the preceding rows, 
oraforter it ornamented at both 
ith fringe in white wool, tho 
xige of which may bo covered 
ao filoselle, 

motions in Hotting. — The 
of netting consists in its flrm- 
1 regularity. All joins in the 
must be made in a very strong 
ind, if possible, at an edge, so 
nay not be perceived, 
mpiemonts used in netting are 
ig»neodle and a mwh. In fill- 
Btting-needle with the material, 
nil not to make it so full that 
ill be a difficulty in Hanging it 
i the stitches. The size of the 
must depend on the material to 
rioyed, and the fineness of tho 

Steel needles are employed for 
ind of notting except the very 
L They are marked from 1 2 to 
\ latter being extremely flue, 
le meshes are usually also of 
!>ut, as this material is heavy, it 
pr to employ bone or wooden 

when large ones are required, 
meshes are flat; and in using 
lie width is given. 

first stitch in this work is 
diamond netting, the holes 
in tho form of diamonds. To 
first row, a stout thread, knotted 
i a round, is fastened to the 
rith a win, or passed over the 
r on tno hook sometimes at- 

to a work cushion for the pur- 
Tho end of the thread on the 

is knotted to this, the mesh 
held in the left hand on a line 
h Take the needle in the right 

let the thread come over the 
and the third finger, bring it 
nder the mesh, and hold it be- 

the thumb and first finger. 
le needlo through the loon over 
Ird finger, under the mosu and 



the foundation thread. In doing this 
a loop will be formed, which must be 
panned over the fourth finger. With- 
draw tho third finger from the loon, 
and draw up the loop over the fourth! 
gradually, until it is quite tight on the 
mesh. The thumb should be kent 
firmly over the mesh while the stitch is 
being completed. When tho neces- 
sary number of stitches is made on 
this foundation, the fature rows are to 
be worked backwards and forwards. 
To form a rowd, the first stitch is to 
bo worked immediately after the last, 
which closes the netting into a circle. 

Round Netting is very nearly the 
tame stitch. The difference is merely 
in the way of putting the needlo 
through the loop and foundation, or 
other stitch. After passing the needle 
through the loop, it must be brought 
out, and xyat'dowmoardi through tho 
stitch. This stitch is particularly 
suitable for nurses. 

Square netting is exactly the 
same stitch as diamond netting, only 
it is begun at a comer, on one stitch, 
and increased (by doing two in one} 
in the last stitch of every row, until 
the greatest width required is at- 
tained. Then, by netting two stitches 
together at the end of every row, the 
piece is decreased to a point again. 
When stretched out, all tho holes in 
this netting are squares. 

Square and diamond netting are the 
most frequently used, and are orna- 
mented with patterns darned on them, 
in simple darning or in various point 
stitches. In the latter case it forms a 
variety of tho sort of work termod 
guipure, now so fashionable. 

Grecian Nkttinw. — Do one plain 
row. First pattern row. Insert the 
needle in the first stitch, and, without 
working it, draw through it the second 
stitoh, through the loop of which 
draw the first, and work it in the ordi- 
nary way. This forms a twisted stitch, 
and the next is a very small loop 
formed of a part of the second stitch. 
Repeat this throughout the row. 

The second row is done plain. 

Tho third like tho first; but the 
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voi; a«kI # — i'm< tbi,U 



ft ml *u4 \hmI uiU'Utm ure. Ut be km* in 
tit* u»u*J unhhtr, juj'J y/*i l*gitt Ums 
twtetjfjg with \\ittiwMii wi thwi \tMt\m. 
'iUt: ffHiflU i* plain. J&ej/e*t thate 
6^ir r*/w* *• otlun mm wjuirel. 



Mm So. W m**U ft* t\m 6 
ww*! and So. \i for tUM oinin. 

HuteUw in uxUing tut *fw*y* mm 
t/y Jkw//U. 



OrimUl TabU-Com, 







4 , (bit* Mvflivi, V ma, imdf uu iucb wj4* ; U* v«W ft* fc 



iA«Aii, yn*u, 0***, jr*iivw, *.J*i*4, 4#*1» Wuv, £tJJuJ(, J'£Jit Mua,*ju4 j»Mui«i; » i*rgt jyg *m»4Cr.1 

10M, ll/A, JJdM, W l^/i /fc*»fc 
'U/^ mum*. 
J4//t /£/**/<//. — Hftif-ijuij mmhAi, 

, Wit jO/und t wnd %\ mweuM 

WtU liituwl. Wick &* ft**, 
bliu-.hw in ktvll. 

Wh lUtmul, rvwnd ffve*h. — 9M 
*tiU:\u*x togetW, mumu% tkm fo4i 
netting th* £ /*i:Jtt, *jjd retus luigtetf 
jui***!^, wmtinu* nil round. 

WMlt hwvi, round w&k, — 1 4tt 
iii ' 



Om a f/U/j'J fonnduXion of W4 tttiuh** 
with the haJf-iu'h m**!*, J*et t \tiu\n 
i 'Hi win. 

H*J Hwiwi. \UmiA tu**U, plain 
/jettiijg. 

VU, f*tk, and tyk lUmiuk. — TUk 

1th iOmiA, fatyuu-.lt, iwth. - % 
^tiUhtM in tu/h. 

Wit Jtowut. Hum* MtmU, I *tiuh in 

tutu, miming tins tint, neUint/ U>* oxit 

utiOh, mA rttUimin% Ut \Ju* utin^tA on* 

Mil rovn4. 

1HhU<mndfWHdnut*hi ItttiUMuwdi. 
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40/A Round, and 4 succeeding Hounds. 
— The same. 

The top part of the cover is now 
netted, and there remain but the points 
to net. 

With round mean net 13 stitches, 
and instead of continuing the round, 
return on the 18 stitches, missing the 
last. Continue backwards and forwards 
on these, always missing the last till 
you have but one stitch left on the 
mesh. Cut the cotton and fasten the 
end ; take up the next 18 stitches, and 
make another point, and continue the 
aame all round the cover. 

Now commence the darning. Thread 
the rug needle with green wool, and 
insert it in the 6th mesh from the 
centre (whioh is where the two knots 
are visible in one mesh), and darn 8 
meshes upwards to the right, filling the 
meshes closely with wool; then In a 
line with the first of these 8 and up- 
wards to the left darn 2 meshes, each 
separately, in order that all the darning 
may loan to the right. 

Having done this there will be one 
mosh left in the middle of the green 
Vandyke, which darn in plum color. 
Darn G of these round the centre of 
the cover. Between the lower points 
of each vandyke there will be 3 dia- 
monds, darn the middle one in dark 
blue. 

Now in 12th mesh (where the 8 
knots are seen in one mesh), with 
scarlet darn a diamond of 4 meshes to 
the right; do the same in every 6th 
mesh all round. 

As before, there will be 8 vacant 
meshes between the lower points of 
each scarlet diamond, the centre onoof 
which fill with dark blue, and above 
the dark blue spot darn a vandyko of 
4 meshes in claret. 

. In the 86th round of netting darn 
close diamonds of 9 meshes (leaving a 
space of 8 meshes between the lower 
points of each), of different colors, in 
the following order : — peach, green, 

{rtum, yellow, claret, dark blue, pink, 
Ight blue. There are 88 diamonds 
required in the round ; it will there- 



fore be necessary to work these 8 
colors 4 times, which will leave one 
still vacant ; this one may be darned in 
scarlet. 

Miss 8 meshes upwards from one of 
these closely darned diamonds, anil 
darn 6 meshes to the right, then 4 
meshes in an opposite direction from 
each point of the 6 already darned, 
thus threo sides of a diamond are 
formed; complete the 4th side by 
darning 6 meshes. 

There will be 17 diamonds, which 
may be darned thus: — yellow, dark 
blue, scarlet, green, peach, claret, lip lit 
blue, pink. Repeat these colors twice, 
which will leave one to do ; this may 
be done in plum color. 

This will leave an open diamond of 
16 meshes (4 each way), the centre 4 
of whioh darn in 3 colors, the two 
opposite each other in one, and the. 
other two in a good contrasting 
color. 

There is always a slight irregularity 
in round netting, which will cause the 
first diamond to appear scarcely even 
with the last. This, however, cannot 
be avoided, and is not discernible ex- 
cept on very close examination, and 
does not at all affect its appearance 
when on the table. It will also be 
found necessary to lessen the space be- 
tween the open diamonds, ono mesh 
in two instances, as if there were two 
moro meshes it would causo an ir- 
regularity in the closo diamonds. 

The top part of the cover is now 
finished, and the points only remain to 
be darned. 

Between each point darn a close dia- 
mond of 9 meshes, the lower point of 
which will hide the fastening of cot- 
ton at the oommencemont of the netted 
point. 

At the end of every point darn an 
opon diamond of 4 meshes, and knot a 
tassel in the last mesh of each point 
composed of 4 strands of each color 
used in darning. 

This cover is quickly done, and 
has a very foreign and elegant appear- 
ance. 
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Mrttnhf*- On* »lrMfi fCrtfttfrrff fv»rd. No. 14 j fit* tt+1 nf Pli+M1*tfUnri(li Tfcrwl, No. fl, «nf or»* N* ft 
thrM row* of Mw* e<M*t* Hurt*) ; ft'« MmH^t, mi# fl«f f ntiiflr half *ft JfK* Wl<1<\ and tho <rth*r rwin 
ftffrtl No. Ill; Ofi* NMMftft M#m|I* ( nn4 <rfH» OOKfM S**fftg NftMl*. 

21df Hound. — ftmAll moth, *Aroe i 
6th round. 

22tf Of*// HA<I ftonnd*.~ flmall meal), 
iiiltofi in each. 

Kftaten off, ent away the fonndatioi 
draw tip the atltchea tightly, «n/l wri 
the Mecklenhnrgh No. 5 darn tha An 
round of mwhw c loaelt. Then in tli 
JB round* of email netting 'Urn I lifi 
of diamond* the entire depth of *n>* 
netting, which will be 18 diamond 
with Mecklenrmrgh No. f>, mi*» 
m**h**, darn the 7th line of diamond! 
continue thtia All rritiml the f >*<>yl*j 
Now mi** 2 me*he* from the top of 
darned line, and darn 4 with the Mm 
thread. Mi** 8 me*h a* downward fttn 
thia, and darn 4 more. Mi** 8 ugal 
And darn 4, repent nil round. 

Thttt there will he 8 darned * 



On a found Alton of I* *titehe* net 
one plain round with flat me*h. 

2// Hound. Flat mean, two atitehe* 
In each except the lAat, In which net 
only one. 

ft'// Hound. - ftmall meah, 1 atitoh In 
ench. 

4 th Hound.- Hume a* 8d. 

hfk Hound. — Flat meah, 2 in AAeh, 
except the la*t, In which net only one. 

Wh Hound, flmall meah, 1 atitoh in 
each, miming I *titch, netting the next, 
end returning to the miaaed one All 
round. 

7 th Round.— RttinW me*h, 1 atitch in 
each. 

Net 12 round* more, the aame A* 7th 
round. 

7tolh Round. — Flat meah, net 2 
ittUttm in «Aoh, 
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monds of 4 meshes between every 
darned line of diamonds. Thread a 
needle with No. 5, and insert it in the 
mesh at the right-hand corner of the 
centre darned diamond, pass a bead 
into the mesh and slip the needle 
under the thread to the next mesh ; 
before putting in another bead, take a 
back stitch over the thread under 
which you just passed the needle, then 
slip on another bead, and so on all 
round the close diamonds. 

Now with No. 60 do a row of loose 
buttonhole stitch all round the beads, 
taking each stitch in a bead mesh ; 



then do another row of buttonhole 
stitches in the same meshes, reversing 
the stitches, taking one in each mesh 
opposite the one already done, and 
passing the needle every time through 
the loop made in the last row. This 
will fill the entire space between the 
darned lines. 

Darn every mesh of the 21st round 
with No. 6 closely, and in the last 
row knot a fringe about an inch in 
depth. 

Care must be taken that all the 
darning runs the same way, and the 
beads may be omitted if desired. 



Iftdy'i Watoh-Pooket, in Netted Embroidery. 




JfcrfeWafc.— One reel Crochet Cotton No. 16 ; two Umbos, tbo Mine m thoee need tn the Netted D*Oylcyt 
a Netting Needle; one «kein of colored Wool, or any oolor to tutt the drapery of the room; a yard 
of inch-wide Sarcenet Ribbon ; a round of Cardboard : and a email place or Bilk the mm ootor 
ae the Wool. 
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you ahkI-Tll tki-lI 



On a foundation of 2H xtitchc* net 
oik- round with w*ide mc*h. 

.{#/ Hint ml. HiiihII Hindi, I in each. 

'.id, «l/A, fi/A, «/##/ ll/A. Hamc tut 2t\. 

7 /A Hound. Large inenli, % l in each. 

H//i Hound.- Hmall mean, I in each. 

'Jf/i ami I07A HournU.- Hamc a* Kth. 

I'fmtcn the thread, and wil.li l)i«'. 
wool rover tlift entire ntitaidft round of 
mc*hc* with loo*e|y- wrought hiittou- 
hole atitchc*. Thin form* tho firat 
round of the pocket. 

On the *ame foundation, with wide 
nimli, net I plain rou ml. 

tf#/ Hound. Wide mcahc*, 2 niiU'hf-fi 
in each. 

:{#/ Hound. Sn» all rncah, net 2 atitchc* 
together all around. 

•I/A Hound. Hmnll mcah, I in each. 

l>o o' more roiiri'ln the name. 

1 1 /A Hound. Hmall mcali, 2 *titche* 
in i-iii'h. 

VHh Hound. Hmnll iii'-hIi, I in each. 

HI/A, I -I/A, |fi//i f find lll/A Hound*. 
Hrnall mcali, I Mitch in each. 

Kaatcn oh" and work the edge a* before. 

In the 14th round darn every alter- 
nate diiiuiond with Mm- wool. 

On a foil rulnl ion of \H utitche* with 
wide iiif-Mli lift. I round. 

Ad Hon tid. Hmnll rrieah, l l in Mich. 

.'I'/ Hound. Hmnll mcah, I in each. 

I Jo It more round* the mime, and 
work the edge a* before; darn i:\vry 
alternate diamond in n"Mi round. 

Take fi round of rardl>oard Mm *ixe 
of a toryr watch, leaving about fin inch 
jihovi- tin*, round at tlie ton, cover it 
with the rdlk, lay the firat. piece of net 
ting Mnt, on it, and *titch it round. 

Now take the accond piece And 
Ktiteh the Mh round of diamond* down 
tightly, rather more than half round, 
no iw to make the edge come to the 7th 
round of the fir*t piece. Thia will 
leave it looae in the centre to form the 
po'-kft. Stitch the other piece of net- 
ting to the middle of thm, and fini*h 
with a knot of riblaui in the centre. 
Attach a piece douhlc, n)>out three 
in' -.he* long, to the top, and add a ro- 
ac.tte and end*. 

Instruction* in Tatting, or Friv- 
0lit4. The only necemiiry iiuole- 



nient* for tatting are a *hnttlo or abort, 
netting- needle und a gilt pin and ring, 
united by a chni it. The cotton Uacd 
ahntild la; atrong arid no ft, There are 
three available aiaea, No*. 1, 2, and 8. 
Attention nhould he paid to the man- 
ner of holding the hand*, tin on Mim 
depend* the grace or awkward new of 
the movement. Til) the shuttle with 
the cotton (or allk) required, in the 
name manner a* a netting- needle. 
Hold the ah utile U'twccji the thumb 
and firat. and *ccoud finger* of the 
right hand, leaving about half a yard 
of cotton unwound. Take up the cot- 
ton, about three inchea from the end, 
hetweeu the thtiiuh and firat finger of 
the left hand, and let the end Bill in 
the palm of the hand; pa«a the cotton 
round the other finger* of the left hand 
(keeping I hem parted a little), and 
bring it again hetwecu the thumb and 
forefinger, thu* making a circle round 
the extended finger*. Them are only 
two Htitc.hc* in tatting, and they ara 
nan ally done altcrnaM-Iy ; thia ia there- 
fore termed a donh/r. ulilrh. 

The find atitch ia called Mi ft ICnfflinh 
aflfrh, and made thim : Let the thread 
hetwecu the right and left, hand-4 fnll 
towards you; Klip the ahiittlc und'-r 
the thread hetwecu the firnt and ac on'l 
fingera; draw it out rather /piie.kly, 
keeping it in a horizontal line with the 
left, hand. Von will find a clipping 
loop m formed on Mhm cotton with that 
which went round the finger*. Hold 
the ahuttle atcadily, with the cotton 
Mtret^hed tightly out, and with the hc- 
oud finger of the left hand alip the 
loon thu* made under the thiirnh. 

The other atitch i 5 * termed Frrvrh 
utilrk ; the only diflcrenee heing, that 
ifiHh-ad of allowing the cotton to fall 
toward* you, and paaaing the Khuttle 
downward* the cotton i* thrown in a 
loop over the left hand, and the ahuf tfo 
pa**ed under the thread U-twecn the 
firat and aecond finger* umnard*. Tlif; 
knot miiKt lie invariahly formed hy tlift 
thread which paaae* round the fin^M 
of the Irft hand. If the operation h 
reverwd, and the knot formed hy thu 
cot Urn connected with the ahuttle, th* 
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loop will not draw up, This is occa- 
sioned by lotting the cotton from the 
shuttle hang loosely instoad of draw- 
ing it out and holding it tightly 
stretched. When any given number 
of these double stitchos arc done, and 
drawn closely together, the stitchos 
arc hold between the first finger and 
thumb, and the other fingers are with- 
drawn from tho circle of cotton, which 
is gradually diminished by drawing 
out tho shuttle until tho loop of tat- 
ting is nearly or entirely closed. Tho 
tatted loops should be quite close to 
each other, unless directions to tho 
contrary aro given. 

The pin is used in making an orna- 
mental edge, something like purl edg- 
ing, thus: —Slip tho ring on tho left- 
hand thumb, that tho pin attached 
may be ready for uso. After mak- 
ing tho required number of doublo 
stitches, twist the win in tho circle of 
cotton, and hold it between tho fore- 
finger and thumb, whilst making more 
doublo stitches; repeat. Tho little 
loops thus formed are termed picoti. 

firtfbil ThNing is done by drawing 
tli roe loops up tightly, mado closely 



the needle and ootton in working over 
.these bars. 

Edging in Tailing.— Ho, I. 



together, and then leaving a short 
space before making more. The tre- 
foil is sowed into shape afterwards 
with a needle. 

7b Join Isoops. — When two loons 
are to bo connected, a jncot is made in 
tho finty wherever tho join is required. 
When you come to tho corresponding 

Sart of the tecond loop, draw tho 
iread which goes round tho fingers 
of tho loll hand through tho picot 
with a noedle, pulling through a loop 
large onough to admit the shuttle. 
Blip this through, then draw tho thread 
tight again over tho fingers, and con- 
tinue the work. In many patterns a 
needlo is used to work over, in but- 
tonhole stitch, tho thread which passes 
from ouo loop to another. A long 
needleful of the sarno cotton or silk 
used for tho tatting is left at tho bo- 
ginning of tho work, and a common 
needlo used to buttonhole over bar 
wherever they ocour. 
PicoU arc also sometimes mado with 




Jfulm'nfo. — Tutting cotton, iit*«l nhuttl<\tnd a 
purling pin. Tlt» «Uo of the cotton must dtptml 
ujton the natura of the article which tha tdtflng I* 
d««l|rne<l to trim. A» a pmoral rule, No. lT« ■nil* 
ahta for Udl*«' Jup««, chiMr*n'« drawtni, Mid other 
artluhu marie In calico. No. 3 In a mmtlura ilia, ami 
will do fur flnor drawitrn, and generally for thing* 
mado In J*con«t or cambric mimlin. No. 8 (i wry 
Ann, and St for Infant*' rob©*, caps, ladW ootlarv, 
•to. 

Ut Ptittern. — Begin by threading tho 
end of tho cotton with n sewing noodle. 
Double tho ootton, allowing a long 
neodlonil on the noedle ; ana holding 
the doubled end between tho finger and 
thumb, do 14 buttonhole stitches with 
tho neodle. The thread can thon be 
drawn up tight, so as not to leave a 
loop. Wow uegin with the shuttle. 

Ut Zoojw.— 12 doublo stitches, 1 picot, 
4 double, draw up tho loop, but not 
tightly, and work with tho noodle on 
the bar of thread 10 buttonhole stitches. 

2d Jsoop. — With tho needle, do 2 
buttonhole stitchos on tho thread before 
beginning this loop. 4 double, join to 
tho picot of the last; 8 doublo, 1 picot, 
4 double. Draw this up liko tho first, 
and work on tho bar 10 buttonhole 
stitchos. 2 more on tho thread before 
the 

8cJ Isoop. — 4 doublo; join to tho 
picot; 9 doublo, 1 picot, 8 double. 
Draw up this loop rather tighter ; work 
on it 7 buttonhole stitchos, and 2 on tho 
thread afterward. 

4th Z,<wi>.— (At tho point.) 2 doublo, 
ioin to the picot, 12 aoublo, 1 picot, 2 
double Draw this loop up quite tightly* 
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you AtiK ! -i'll rui.iA 



Work t IhiIIohIioIh aUL« hm ou llif. 
Lhfi'ii'l ulli'i wumI 

0//« /,HH/i. \\ iloiililii, join, '.I il>#uM>', 
J \t\*'A t 4 iJiHllili^fllllW IJ|i LlllN llki: Lin: 
Lliii'l. Wwk on 1L / hiiLloiilioht cULi-Ih «, 
mill I mi Lin-. LhifcM'J ttfWwftpJ. fcli|* 
Hi*'. IHi-fllif LllJfjlJgll Iji:Lwi:uh 0l*. I wo 
liiiLlniihole MUtrliiw uJW tlifc «i'.ron<l 
loon, anil ill it w tins lhrt*mi llirniif/h, 
allowing for tt Imr on wli)i4i ii liuLLon 
liolir nlllrlii'ii mil li« wnrki:'l. IW iloiiif/ 
Linn: Lli« Lliit'iiil in lifouj/lll dark Lo I ill: 
hllli loon ; ilo oiik mum ImlLoiiholi: 
feLJLrll on Lin: llircivl, ttini [Hiha-.iA Lo 
Llli: 

oM Aon//. 4 ilonliln, join , ■■ -I 
iloillili*, J JiHnl., i l.wi<i:, -I 'luoW' 
li/iiw H. iij», tiii'l woili IL witli 10 
feMlilm. 'I Inn j'llii iiciOM lo ImI wufi 
Lin: lifr.L liliij Riioijil 1'iOJrt, un lilLil I. In*, 
flllh. 

///* Loop. 4 floulfli' f join, \ 4 floiilfli' f 

J |il"il, i LwJn- ( I 'lollllll. 'I lit* lilt: 

in:i:i||i'. mu, .mi in l.|n I'omifii'lii i niriil of 

till- Jlfrl- loOJ', llli'l Oil Mil' hill ilo 10 f /Il I 
LojjJiolr. .?,lil.i li« .«, '.I luuir Imf I.01J10I1- on 
l.lii: HiHIl'l, jOili lo lln: likfl. |il< -of, '.I (ml. 
Loijll'il'- Oli III' l.liHil'1 lliiil'l. it J'l'ol. 
If IHOH l/illtoiiliolr. J liM ' Oliijilt Im 
Oil' j/JiMi i ii 

Irt/ /,f/f#yi •// //" !£'/ /'#/////#/ I tlolililt , 

join lo Hi* |#i« '/l on lli> HiH iiil # 4 'loulili- # 

jOJII lo Hi« jil'Ol Of I In: VUl looji, I 
iloillili - t I j'l'ol, 1 iloillili:. IllilW If. Uji 
iifi'l Will' on Hi', hill 10 lilJl.loiilioJe. 

tjlH' III .*., iHf'l 'J. II I'll I. 

;<i/ /.'/'/// I 'loiilili:, j'lill Lo tin: I'l'Ol., 
4 'l'*ill/l», J'/ill lo Lin: Jil'Ol of l.lli: 
l/Lll I'"']', 4 'loul'li:, 1 j'i'Ol, 4 iloiilili- 
lll.'lW ll. UJi, illi'l WOlk II. tllti; Kill: 

IIIAI. 

'I III: H lliililiiflf/ h Joojift till: hi 111: 
WOfltt'l 'Aii'Hy i J If « - IliOAi*- ol I III: lll.'l. 

{ml bin All .-iiImi 'jni. ill. OIH a (in: 'loin: 
jti. On .•< j oii'l 

ll. inn/, ji'-i Ii.ijik, lii: |ii-iinHli-'l lo Un 
Lo olf.*i i /i. Ili.il I ill l.i n|/ 'oi lnvoljli'i, 
l»i.rtiili ■■'. In iiif/ vi i y jii'll y, liiii* Un iiirill 
ol wi .H Jii{/ i> In in* ly w II 1 1, ii 'join .-• 
liii li.*..-. i yi .-if/hi. Hum i loi In l # iiinl ].«. 

Iinull r.!,|i/li|/i I Hiilll 1*11)111111/, mi'l in 
uIrO Hl.«. Wl l.lili*.l. Wi: j'f'/Vl ) AiJ.if l JfUliJl; 

ol //Hill ;to«l «-.li:[/uiit vui iai.l on.*, ol <li: 



Iufiiiit'fl Cup Crown in Titttiuu;. 

Mau-.maia. Th Mi n y *Attton t AV I ; 
i"i'/f#7 ,HluiMlr i No. 14, '/ unjjhtt I'tititinj 
i'w , u§u I ii It 1 1 1 uj Mr* k Ini // // / ylt t t\'i. 
12,/uf th* Mil film mfiriL In thr unlit.. 

g'fir juitfi/ii Wiuitf* /// Jiiit ioiyi* t ttn, 
jnillrm* In my ft/jui/nl to Joint Uu 
iknlr. 

|«/ hillrin. !«/ /,/,///,. :j «lo»jl/I<: 
Rlllrliire, I fil'-ol., 4 ifo'iMi: »lil'}i'* ; 1 
|iiiol. Jf iloillilr. fUl/lii-r, I [i\rj,\. i i : , 
'lolllili: hill' In a, 1 i/i'-'/l., .'$ 'louiiJi: 

aIH'Ihr. Jiiiiw it iiji, liuvjfij/ a l/nr 
•»l ilii<:,t'l # on wlii' li H lyoLtonlioJt 
bUL' Ihm i an In: woiln-^l. 

'JtJ Liny i . ;i 'I on Ii J i* »i. jli 4n*« ; join V* 

lli«: liiftt Jii'ot of lofifii:| Ut*i[i, \ ft 
iloillili: BlJIillliS, | jijro^ : twi**-^ % 
iloillili: rLII.«-Ihh. ifliiW Jt liji a IJUiiJ 
Up; lil,« i Llia.ii Lin* \ilhI. 

\ '.Id Loo/i. '.i iloiil/lif hf.iL':)ji:J! ; join l/i 
Lin*, liul. j/i'-oL ol 7'i looj/, i </ iloulik 
ttlJUlii:a / I j/ji-ot, I twi'^:, JJ fJolil/l«. 

( JiiiiW il, ijliili: l.j^/ III.. 

4//» Loop. r.uint' ar. VA looj>. 
hi It hnyi V, 'loiiliJi- zUU \n-* t join i/i 
I In: liul |>JiM/l. * if 4 1. 1 1 iooj/ ; 'i iJoul/li: 

i-.lili-)irif f I |il«-ot. # Z iloillili: .-.til/ IjIjj ; I 
j/J' ol 4 'loiilili: r.U I.i4n-R f I jil'-</t f -J 
'lonliti: .rlil* In.-. Jliiiw IL Uj/, I/ill nol 
l.i^/lili I Hi;iii \*\. loo)/. 

'I O Willi l|n: l/iitly/liliol'- rf jf<-|j'-« f 
liil-i u 1 1, mmi, n ri-Alnf/ m-i-'lli, wj"u a 
Viy J'lllJ/ jil''': ol l.hl; nailil: i oUy/ii # 
ftllji Hi': lifti'lli: lJjr';iif/Ji till: l/i'Ol., Jll^-f 
tin: I.WO 'I'/Ulili: ftl.lt' 1 1 t\-i Of Un: tlir.K 
lo'ifi, 'il Jl W )t. OOl., JiliVJiil/ 11 r.lioH lii'l, 

on wiil'ii <lo lour 'oifiinoii liulioiil.o!*; 
.-.lil.i -lii-n # ml i Ii U|i I In- wi I. j/i«>/i ; malt'?, 
'i lilill'/lilioli: Rfih-iira *? l/i|l loiili'/!'.: 
»l.|l'lii-n Oil Liu: lull ol tin: |i*L l'"#j/, Z 
liil.W'i:ii Uiul .ill' J l.lii' l/iii of 2'l Iooj/, K 

on '/'I l/a# # K ln-i.wt-t:ii ll* ;il. uii'l \,u.r 
ot 4Hi loo|i # <J on I/in til 4Hi ioo|/ # I 
In Ion-, Hi<- m:nl, ■ now .«I)j/ Hit: im-"J!i*. 

j Hii<nip;li Un: I. wo .tIJI.'Ih ■» ull.i-i l.lic |H 
looji, Hiiio /oiiniiif/ a Imr, on whl'-ij 

. W/»t. I/in b l> liutloiiliolc «i|l« Ii' ■* l.ln-w 
I iiiom: Ii«Iwi:i Ii 4lfi iiii'l bill loo|/.- # :iii«l 
') on Lin: li.'ii ol Mil Jooj/. 'lul". Ii.<* 

llli'llr jU-fORA U, |.||i: lia."!'- /#f lfn: l.«l 
. looji, Ull'l WOll* llU' ll 10 ftlll^ lilJ* ; Wi* 

woiL *i 1/iiH.onlioli: fl.il.« his-, oli '.J'*: 
, I,IiM:1jl'1 roiili':':l':'l Wil.li tin: alui». ».!•-■, 
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catch up the picot, work 8 buttonhole 
stitches, catch up the next picot, 4 but- 
tonhole stitches, catch up 3d picot, 4 
buttonhole stitches; make a picot, 8 
buttonhole stitches; make another 
picot, 6 buttonhole Btitches. 

Now resume the shuttle, leaving the 
needleful of cotton attached to the 
work. 

2d Pattern.— 1st Loop.— Three double 
stitches, join to the last picot made 
with the needle and cotton ; 4 double 
stitches, join to the other picot made 
with the needle, 2 double stitches join 
to picot in centre of the 5th loop of 1st 
pattern (which has already been caught 
up in working with the needle), 6 
double stitches, 1 picot, 3 double 
stitches. 

2d t 8d, 4th f and 5th Loops to be done 
as in the 1st pattern. 

Then work the buttonhole stitches 
with the needle and cotton as before. 

For the centre do ten loops thus : 

1st Loop. — Four double stitches. 1 
picot, 6 double stitches; join to the 
picot at the point of the 3d loop of a 

Sat tern, 6 double stitches, 1 picot, 3 
ouble stitches. 

2d Loop.— Four double stitches ; join 
to the last picot of 1st loop 6 double 
stitches ; join to the picot at the point 
of 3d loop of a pattern ; 6 double, 1 
picot, 3 double stitches. 
. 3d, 4*A, bth, 6*A, 7M, 8*A, 9th t and 
10M, same as 2d. These loops must 
not oe drawn very tightly. The bars 
which connect them must be button- 
holed, as those of the patterns. 

These ten loops will form a small 
circle, within which a Mechlin wheel 
should be worked with the Mecklen- 
burgh, No. 12. The crown when com- 
pleted should be trimmed with the fol- 
lowing narrow edge : 

1st Loop. — Four double stitches,-}- 1 
picot, 2 double stitches, + 4 times. 
Draw it up to form a semicircle. 

2d and all following Loops. — Two 
double stitches ; join to the last picot 
of former loop 2 double stitches, -f- 1 
picot, 2 double stitches, + 4 times. 

Draw up as 1st loop, and sew neatly 
round the crown, 



Edging in Tatting.— No. II. 




Fill the shuttle without cutting off 
the thread from the reel, as the reel 
thread is required for working the con- 
necting bars; begin at the edge and 

ID A. If (* th fi 

* 1st Oval of Trefoil— Work 4 double 
stitches, 1 picot, 4 double, 1 picot, 4 
double. Draw up tight. 

2d Oval. — 5 double, join into last 
picot of former oval, 4 double, 1 picot, 4 
double. 1 picot, 5 double. Draw up tight. 

3d Oval. — 4 double, join into last 
picot of former oval, 4 double, 1 picot, 
4 double. Draw up tight This com- 
pletes one trefoil. 

Now put the thread attached to the 
reel over the left hand, and on it work 
6 double, 1 picot, 6 double, this forms 
the connecting bar between each tre- 
foil ; begin again as at * Joining each 
trefoil by the picots. To form the 
upper part of the pattern, work 4 
double, join into the picot in the centre 
of connecting bar, 4 double, draw up 
tight, then with the reel thread over 
the left hand work 7 double. 1 picot, 7 
double. With the shuttle thread next 
work 4 double, join to the same picot 
as the last made small oval, 4 double, 
draw up tight, repeat from *. 

To form the heading, work a cro- 
chet chain of seven stitches into each 
of the picots of the ban last made 
with the reel thread. 

Edging in Tatting*. — No. III. — 
The edge half of this pattern is 
worked with the single thread. 

1st larae Oval. — 6 double, * 1 
picot, 1 double, * 6 times, 6 double, 
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you ask! — i'll tell! 



draw ur> tight Leave about the sixth 
of an inch between each oval, and 
work the small oval the reverse war 
of the large one, 4 double, 1 picot, 3 




double, 1 picot, 8 double, 1 picot, 4 
double, draw up tight ; this forms the 
small oval. Ijcave the thread as be- 
fore, and work the second large oval, 
joining it into the last picot of the 
precedtnff large oval. Join the smaller 
ones in the same manner to each other. 
To form the upper half of pattern, fill 
the shuttle from the reel without cutti ng 
off the thread, work 8 double, 1 picot 8 
double, join into the lower picot of tlie 
small oval in preceding row, 8 double, I 
picot, 8 double, draw up tight; with 
the reel thread work tt double, I picot, 
6 double, to form connecting bar; 
mako a small oval with the shuttle 
thread as before, joining it into the 
last picot of the former small oval in 
this row. Repeat: make a crochet 
heading as in tlio former pattern. 

Edging in Tatting. — No. IV. 




shuttle filled without cutting off the 
thread. 

lrt Bow. — Begin at the small oval, 
* 6 double, 1 large picot, 6 double, draw 
up. With the reel thread work 8 
double, 1 picot, 2 double, 1 picot. 2 
double, 1 picot, 3 double; then with 
shuttle thread work a second small 
oval. 6 double, join into the large picot 
of the first oval, 6 double, draw up. 
Repeat from *. 

id How is exactly the same pro- 
cess reversed. 

Ut Small 0t*i/.-— * 5 double, toin 
into the large picot of the first oval in 
the former row; 5 double, draw up. 
With the reel thread work: 3 double, 1 
picot, 2 double, 1 picot, 2 double, 1 
picot, 8 double, 

2o» (kai. — 6 double, join into the 
same large picot as last small oval, 6 
double; there are now 4 small ovals 
joined into the same large picot Re- 
peat from *. 

So 9 How is worked with the reel 
thread. Begin by joining the thread 
into the first picot of last row. Work 1 
8 double^ 1 picot, 3 double, loin into 
second picot of last row, 8 double, I 
picot. 3 double, join into third meet, 2 
double, join into next picot. Repeat 
from *. 

4th fine, — Join reel thread Into l»t 
picot of last row. Work * 4 double, I 
picot, 4 double, join into second picot, 
2 double, join into third picot. Repeat 
from *. Crochet heading as in former 
patterns. 

Tatting Insertion. 




This pattern is worked in four rows, 
all with the double thread, t. <\, the 



Join your two threads together and 
make 2 stitches in long tatting, then a 
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loop and 6 stitch**, a loop and 6 
stitches; all in long* tatting. 

Then you commence the trefoil in 
round \ tatting : — 5 stitches, join it to 
the loop after the 2 stitches in long 
tatting, 1 stitch, 1 loop, till there arc G 
loops, then 6 stitch en, and draw it to- 
gether. 

6 stitches, join it into the 6th loop 
of last round ; 1 stitch, 1 loop, till there 
are 10 loops, then stitches and draw 
it up. 

6 stitches, join it into 10th loop of 
last round, 1 stitch, 1 loop, till there are 
6 loops, then f> stitches and draw it up. 
Now take the long tatting thread and 
join closely 6 stitches, 1 loop, 6 stitches, 
join it into the last loop of the last 
round of the trefoil ; 2 Htitches, 1 loop, 
6 stitches, 1 loop, 6 stitches, and then 
leave the long tatting and begin the 
trefoil again. 

The other side of the insertion is 
worked in the same way, only instead 
of mating the loops between the differ- 
ent 6 stitches of the long tatting, you 
join it into the loops on the opposite 
side. 

To turn the corner you finish a tre- 
foil and make your 6 loops of long tat- 
ting, then draw your thread through 
all the ft loops of the three last trefoils. 

Instructions in Knitting. — Al- 
though the art of knitting is known 
perhaps more generally than almost 
any other kind of fancy work, still, as 
the knowledge is not universal, and 
there have been of late years great im- 
provements in many of the processes, 
we hope that a short account of all the 
atitches. and the elementary parts of 
the craft., will be welcomed by many of 
our friends ; and most seriously would 
we recommend them to attain perfec- 
tion in this branch of work, because, 
above all others, it is a resource to 
those who, from weak eyes, are ure- 
cluded from many kinds of indus- 
trial amusement, or who, as invalids, 
cannot bear the fatigue of more elabo- 
rate work. The fact is that knitting 
does not require eyesight at all ; and a 

• Worked with the reel thread, 
t Worked with ihuttU thnvl. 



very little practice ought to enable any 
One to knit while reading, talking, or 
Btudying, quite as well as if the fingers 
were unemployed. It only requires 
that the fingers should be properly 
used, and that one should not be made 
to do the duty of another. 

The implements used for knitting 
are rods or pins of ivory, bone, or 
steel. The latter are most commonly 
used, and should have tapered points, 
without the least iharpne** at the ex- 
tremity, 

The first proctitis Qtsting On, — Hold 
the end of cotton between the first and 
second fingers of the left hand, bring 
it over the thumb and forefinger, ana 
bend the latter to twist the cotton into 
a loop : bend the needle in the loop : 
hold tne cotton attached to the reel 
between the third and little fingers of 
the right hand, and over the point of 
the forefinger; bring the thread round 
the needle by the slightest possible 
motion : bend the needle towards you. 
and tighten the loon on the left-hand 
finger, in letting it slip off to form the 
first stitch. 

Now take that needle with the loop 
on it in the left-hand, and another in 
the right. Observe the position of the 
hands. The left-hand needle is held 
between the thumb and the second 
finger, leaving the forefinger free, to 
aid in moving the points of the needles. 
This mode of using the forefinger, in- 
stead of employing it merely to hold 
the needle, is the great secret of being 
able to knit without looking at the 
work, for so extremely delicate is the 
sense of touch in this finger, that it 
will, after a little practice, enable you 
to tell the sort of stitch coming next, 
in the finest material, so that knitting 
becomes merely mechanical. Insert 
the point in the loop, bringing it be- 
hind the other needle, slip tne thread 
round it, bring the point in front, and 
transfer the loop to the left-hand needle, 
without withdrawing it from the right 
hand. Repeat the process for any 
number of stitches required. 

Main Knitting. — 81ip the point of 
the right-hand needle in a loop, bring 
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you ark! — Ti.t, T«M*! 



Ilin fhmnd rtnmd It, nml with tlin fnrp 
iliigpr piHli Hip point nf Hip iippiIIp i»fT 
tlip limp «n Hint tlip Ihrpfld ji|q< IwUIpiI 
rniinil fiimi* a npw imp nit ilm right 
hnml. 

I*itrfintf, TIip light tinml iippiIIp I* 
fdipppd in flip lurip in frnnf n/tllP Infl 
hnml mip.nml tlin thrpHil, nilnr pM*q|nix 
liptwppfi tlio two, la brought round II j 
It iq Mipii wnrkpd nq lippirp. 'Dip (limnd 
lo itlwnvfl hrmwht fmwnid hpfnm lip. 
irlntilri(r 11 pnrlpil qtitrh, nnlnaq purlieu 
liir ilimtintid tn tliPiMiiilnii y wrp jjlirnii. 

Thp iilmtt* iif HHitinij tftifvht**. Th 
tnnltp imp, iiipipIv hrlnjr Hip Himud in 
frmil. Iipfnrp kiilHInii. wIipii, h« It 
imaqiui iiypr I tin iippiIIp, It. mnkpq n 
limp; to tttfikr* two, Ihmp, »»r mum. 
pnqq Hip Humid tnmnl (Hp n»WA> in 
itititifintt t nnnp fin H f twine fur II, a ml 
mi mi. 

/Ii fh>ntf>if*t> 'hi It P HUP nil! nil lift" 
wllhmif knitting . k f*ll- mm, (lion slip 
tlip point of Hip loll IihihI iippiIIp 111 
Hip inikiilllpd qlitrh nml drnw It nvnr 
Hip ullinr. It- I* mnikpil in mnnlptq i|. 
1 'I'ii i|pi*rpiiQP « nr mnrp, nllp I, knit 
", .'I, nt lump tnirplhpi, /i» urif), nml pnqq 
|,|»n qlip qliti || iivpr. 

Vho witi/ fn .Ann a Hnuint. I r »mr nr 
Hvp lippiHiiq mo iiqpiI in nniml wink, 
fain |i h<3 aiirbc, slunk inuq, p|n (foal- nil 
Hiiy hIvpii iiiiiiiIipi nt atitnlipfl on nun 
nnnillp, limn dip Mmitlini' iippiIIp in Hip 
I licit. Hliti'li, lipfniP 1'fidl ilia Miv mi It; 
rpppnt tor ntiv miiiihnr. Wlinn nil nrn 
p««t mi, knil Hip tiiat V. qlilrlipq nil" mm 
in tin* nml of tlin IiiqI- iippiIIp. Hup 
iipimIIp iq nlwiivQ 1 ■ * f"f - iIiiiirpiI In nnqtiiitc 
mi for ii ifiiimi 

7'A»» Witt/ nf Juiitini/ fht> '/In* »•/" it fVnr>4' a 
nr itny timihtr thinu IHvidn nil Ilin 
ntilrllpq on In Itvn iinpillnq, Imlil Imi Ii 
ill Ilin |i\R Inuiil, iiq If llioy wpip nun, 
nml in knitling tnkn n loop oil' nnnh 
imip whinh knii ln|iPtlmr. 

71 • r,t*f of/' Kllil '}. qtilnlipq. wltll 

Ilin IpII IihihI iippi|Ii» dinw Mip Hmi 
nvnr Mm qpf-'iiml . knit- nnoHmi , mppnf 
Oliqpi vp I Inil Hip row IipI'iiip Hip i"icf 
lug fill' calii mill nnvnr Iip vniy lightly 
kniflnd 

71' t-nif (hi fir alifihf* fn,ftfhn\ am //»»»/ 
/ftp tvnff? hhp t/httt in* in finnf. Mlip '* 



n IT ilin mppiIIp tn^ptlipr. knii Hip lliinl, 
mid ilrnw Hip ntlipm ovnr l«»|£pilipr. 

7»» r»f/m» *t *Hii*h la Mi knit Hip Imr 
of IliiPttil hpiwpptl Hip two fllit-nlipq «# 
imp. 

The nlilirnrffiifffifin ihpiI nm: K. 
knit; \\ purl; \\ iIpim-pw ; K '* t. 
knit- two ifieeilier f V 'A f, purl two 
invntlipr ; Ml, iiiflkp imp. 

T«ke mrp in Imve iippillpq nml ini 
tun nr wiio) Hint nrp Piiilnl»|p to wli 
tilltnr In f*\tfi. TIip work nf Hip U^t 
knittpr in Hip wnrhl wmihl npppnr ill 
ilniip if the iippiIIpa wpip Uh* Run nr 
ton nnnrqp. In Hip furiner w**r* tlip 
wmk wmihl hp Hnqp nml think ; In Hip 
hit In? It would he inn miinh like n mli 
wnh. 

Shell* for a Knitted Counterpane 

l r inp knit Mug iMiilmi hiiiI «IppI 
iippillpq. Ortflt on 4Ti RilfHiee. Kuii 
'A plrtln mwn. 

il»/ /rW. ft plniii. Mi rend (iirwniil 
Mini 2 tn^piher (7 Miiipo. ft plniti. 

Uh Hnw. . hfliu kiiltlinir. 

ftM Hnw. ft iilnln. fnrwnrd 2 \n 
gnthnr. purl 1, till Ihern niemilv 7 IpO 
! i tiitfpther, ft plain. 

\\fh linn*. I'lnifi. 

7M /mii»i. Mwiiip nn ftih. 

«M llnw. rinln. 

SUh linn: ft plnltl, 2 Intrrllim, pl.tiu 
I, I ill 7 urn IpH. 3 tonptlini. ft plnin 

\Wh linn; I'm I nil 

• f iiiiliinin (i nml III nlfpi unfitly until 
four liliq mip fmiiiPil, HiPin will fliPii !••> 
mily Ml olilrlipq im Hip iipiwIIp, iimi 
low tlipqp In Hip nniittn mm (ill only 
imp iPiiminn l''nq|pn nlf 

llrionhe Htitnh. Ihlq «titnh U 

Pttininnly pln^tin, nml Jq vpi v oi|i»»»liIn 
tin pomfmtnrq, po|kn jiinkrla, «•» will 
nq for Hip Tinkinh rnqliiini pinprtly 
i -iiIIpiI h Milnrlin. I Siqf nn nnv tniml>ir 
nf qliltlipq Mini run hp ilividiHl hv '. 
knit hunk wmdq mid IomyhmU TInrAil 
fmwniil, nlip I, knii A lo^rllipr, nml 
ippprtt. 

Vflne Mftt. HnvltiH rnt Hip iihiimI 
In nnqhiiiPtn, Hup i| wilii sluing whifp 
Miipii , piiirtiiPiiqmnll ivy Innf, liy wlii'-ll 
i nl ill no Ipitvpq of vpIvpI , luiiqli Hm 
Inn kq ovpi with thin (Jiim nml lnv Hh hi 
nn Hip nnnhmpip in Hip furm appii in thp 
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engraving, then lay the gold cord all ! button. Now line the mat with the 

round each leaf; fastening it down i green sarcenet, and sew the cord all 

with the sewing siik. and passing the j round 

cock through the cashmere. * This mat may, of course, be made 




wtmimm 



— A pioeo of wbito£briu»rr* Urge 9000(11 to col o roood of 30 f ocom fo drcomfrreoct ; » 
pfoeo of Hry rrteo vrlrvt; oo« «k«io uf gold rurd; oiu* »kmitut Berlin ouol, diftVrrat colore (oil 
:j; two row* of p«*rt», Ko. 2; o*ttinf-n«rdi« and m##h ibslf *o tacit wfdr ; ; a little guld-colored 
f oil*; o piece of fnwo aofceoet tor Uoiog too mot ; aod thick gr*«n »Uk cord voSkioot to go 



Now on a strong thread net 120 
stitches of one color wool, which will 
be nearly the skein, thread a needle 
with white cotton, lift 8 glitches on it, 
pass a pearl on it and tie it, making 
the knot come inside the stitches, so 
at to be hidden when finished Do 
the same with each skein of wool, then 
cut rounds of buckram one inch in 
diameter, on each of which tack one 
of the skeins of wool already prepared, 
commencing at the outer edge, and 
finishing in the middle with a velvet 



of a color if preferred to white, but 
care must be taken tiiat it is a color 
which will harmonize well with the 
green leaves — pale, pink, maize, or 
peach would look equally well; and 
if durability be an object, a rich light 
brown may be employed with good 
effect, when the wools chosen must 
also be darker. . 

This mat, when made of light colors, 
forms a very acceptable and elegant 
little gift to a bride, its beauty consist- 
ing in its simplicity. 
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YOU ABKl — I'LIi TSLLl 

Toiltt Cushion. 




JMnrtifo. - A |»l«*rd iif very Aim whttn HwUn iiumltn ntna tiichnit Hi|imrt>| » littla rtMhwmliirixt MiriM 
wmil; m very Aim run u«»wlli» i * halt >•»••! oi narrow wluic» tnuttt, Mint uiiu jmttl uf wlillo Milk liluga. 

or it hnirih, and indigo tnixod with 
thin giim-wiittir. 

Now roniovo tho papor, and with 
tho Hhotland wooi chain ntltoh tha 
npraya and nlnglo Ion von in tho van- 
dykon vory llnoly. Tako a plooo of 
wit i to braid Hiitllriont to go round tlic« 
oirolo, and with tho wool alight ly ami 



Tho (Ionian (which oojihIhLs of ttpraya 
of leave* in tho oontro, Hiirrniiiiclinl hy 
vnndykon, having a ainglo loaf In 
(melt), miiHt tlrat ho drawn on papor, 
tlniH : 

l>raw a oirolo A Inchon in diiunotor, 
in which draw -1 Hprnyn of throo Ioiivoh, 
oaoh »pruy occupying tho apaco of 0110 
quarter of tho circle. Lot tho utoina 
incline toward (ho centre, a« aeon In 
tho engraving. Now draw H vandykea 
round tho circle, in ouoh of which 
draw a ainglo leaf to corroapoud with 
thoHo in tho riprayn - tho loaf running 
to tlto point of tho Vandyke, whioli 
ahould ho ahont two inehoa deep. 

Tho dcalgn being thou proparod, 
piaoo It lindor tho uiuhIIii, oh which 
traoo it with a lint) black load ptmcil, 



looaely work a row of noon huttonhola 
Htltt'hori on ono edge oi it, nnd run it 
neatly round tho oirolo, taking tho twa 
ends through tho inUHlin, na it in tilth- 
oult to faaton braid inviaihly. ('at 
away tho nuiHlin hotwoou tho van- 
dykea, leaving Huilloiont ontaido oni'h 
to form a narrow turning which muni 
ho mado on tho right aide of tho cush- 
ion. On thin turning lav tho wlitto 
niik friuge, and ruu It noatly round 



FANCY NEEDLEWORK. 



440 



vatidyke, making the edge 
tly cover the mark forming the 
ne of the Vandyke*. Now make 
»hion of strong white linen, suffl- 
tfy high to allow the fringed 
la to touch the table. The hot- 
of it may be covered with rose- 
•ed »tlk, and the top and sides 
white ailk or satin. Fill It 
ly, but not too bard, and tack the 
9 round which the braid in wwn 
e top of the cushion, allowing the 
te to fall over. Make a pretty 
of rote colored and white ribbon 
si, tack in the centre, and the 
ion is complete. 

ie Impossible to describe the chaete 
degant appearance of thin simple 
ion when made ; and we feel sure 
air young friends will acknowledge 
be a pretty specimen of the many 
mental and useful articles which 
be made at tery trifling expense, 
of money and time. 
ie cushion may, of course, be made 
tit the drapery of any room by 
ituting any other colored wool, 
m, etc. 

m to Hake a Dreet-body Fit 
L — All who attempt dressmaking 
Id have as many aa six different 
>aper pattern*, with pleats already 
} in them, so that they can cut out 
>ody by one, and then tack it to- 
rr and place it on the figure. The 
Ider and under the arm are the 
ripal places to let a body out or 
it in. You must measure your 
r pattern on the party you are 
; to fit. No amount of pulling it 



j will ever make it fit, neither will pin- 
I ning it closely to the figure. Let the 
< lady keep her dress on while you meae- 
I ure your pattern down the shoulder 
seam, under the arm seam, down front 
and back seams, and across the chest 
from arm seam to arm seam ; the same 
with the back. If one pattern is too 
large or too small, try another ; prac- 
tice and industry will soon make you 
perfect It is a good plan to keep two 
or three sixes made up ready to fit on. 
A clever dressmaker knows very nearly 
what body will fit before she puts ft 
on. The taking the sixe of the waist 
is the least important part of your 
body. Most young beginners do not 
place the bosom pleats right; the 
pleats should not be carried high over 
the bosom. It must be noticed whether 
the bosom be high or low ; if low, the 
length from the seam on the shoulder 
to the bosom pleats will be longer than 
for another body whose bosom lies 
high ; if this point was more attended 
to there would be fewer complaints of 
the dress being tight across the cheat 
Changes are often made by stays forc- 
ing the human figure. Home ladies 
allow their figure to remain in it* nat- 
ural position, then there is a differ- 
ence in the fitting ; a figure of this 
kind requires more than all others 
to be well fitted, and certainly no 
j pulling will make it sit well. A 
figure braced in stiff stays will re- 
j main as you fit it ; but the natural 
figure, being elastic, reouires the 
dress-body to move with it, and yet 
fit well. 
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PAOI 

Froil ... 227 

Olnger ~~™~ 228 

Gingerbread ^.. 227 

Uow to Ornament a.—. 226 

Icing for 226 

Mixed Fruit 227 

Plum 226 

Plum. • Rich 226 

Pound Xib 

Short 227 

Snow ZJ9 

8odm - 226 

T« 227 

nians 31 o 

Head Boiled 169 

Head Soup 186 

Liver ami Bacon 169 

, to Wash - 263 

el 124 

nil* 126 

nil* Tea. .. 249 

»or ^. 121 

• 106 

«. to Make - 237 

Drof* 237 

r of Mouth.- 109 

irtdee 130 

Sauce 196 

lists. Small 376 

K:le „.^ 96 

is 62 

a.toCho'we 263 

a, to Clean - 268 

s, Stair 268 

ge Accidents 832 

ge and Express Com- 

ee 368 

• .... 212 

g, the Art of 378 

g, Arrangements for... 879 

g Beef ..- 380 

g Docks 384 

g Fl«h - 880 

g Fowl. 383 

g <i<M*e 383 

gHam 384 

g Unib 382 

>g Mutton 881 

g Partridge^. 884 

>g Pork 882 

ig Tongue 384 

g Turkeys 384 

;g V«tl 883 

g WnUon 881 

nd Credit . ..- 378 

to Sweeten .... ...... 267 

o. flame of. - .... 403 

Oil 127 

h 61 

a -. ...... 126 

tic* .. 127 

ow<>ni. to Boil .. 212 

owerx, to Pickle 260 

and Effect 867 

c 131 

•ne 231 

212 

it- 349,361 

it for Irou and Stone.... 847 

• of l\S 869 

i, Cane, t» Clean- ....... 269 

126 

pagn*, English 241 

pague, Mock 244 



PAOI 

Champagne, Summer........... 246 

Change of Life 83 

Charades - 886 

Charcoal -166, 260, 329, 332 

Checks 363 

Cheesecakes 226 

Chemical Remedies - 130 

Cherries, to Preserve - 234 

Chess, How to Play 387 

Chestnut Sauce. - 199 

Chicken, Boiled, etc- 173 

Chicken Pie 174 

Chicory 248 

Chilblain* 106 

Children Attending School... 370 

Chimneys, Smoky- 363 

Chocolate 248 

Choice of Food - 144 

Chloride of Zinc 131 

Cholera, Asiatic 73 

Cholera Infantum 28 

Cholera Murium ...- 73 

Cholera, to Prevent 141 

Chow-Cbow 206* 

Chowder, Fish 194 

Chutney Sauce - 201 

Cider, Mulled - 246 

Cider Wine 246 

Cider, to Keep Sweet 246 

Cider Vinegar 199 

Cities, Population of 870 

Civility 376 

asms, to Cook- .. 194 

Cleaning Drew-* 264 

Cleaning Furniture — .... 267 

Cleanliness 324 

Clock*, Family 266 

Clothes, Old. to Clean- 263 

Clothe*. Black Cloth, to Clean 266 

Cloth, Waterproofing -..- 866 

Cocoa 248 

Cocoa-nut Candy- - 287 

Codfish 189 

Coffee, to Clear - 248 

Coffee, to Make. .... 247 

Coffee, Turkbb -. 247 

Coffee. Milk 248 

Coffee a Disinfectant.-. 828 

Cold in the Head - 867 

Colds, to Avoid .. . _ 869 

Cold Meat Sauce -.. 197 

Colic, Bilious .. 68 

Colic, Infante - _ 29 

Colic, Painter's.- 69 

Colocynth 127 

Color of Dressee, to Preserve- 266 

Coloring Outbuildings. -.. 846 

Comforter, Ladies' .*•. 430 

Complexion, The 316 

Composition - — 2*0 

Compresses 133 

Confectionery 236 

Congestive Headache 89 

Conveyance, Deed of. 864 

Constipation orCostiTeoeas... 69 

Consumption _...... 68 

Contract - 860 

Contracts for Labor - 866 

Conundrums ...... 386 

Conversation —.-. .~~ 279 

Cooking Processes. 149 

Cordial, Blackberry 242 

Corks from Bottles - 369 

Corn. Sweet. -.. 214 

Corns............... .«...«.... 106 



»AS)I 

Correct Speaking, Rules for.- 281 

Correspondence 802 

Cotillion 811 

Coughs 60 

Cough, Whocping 26 

Councils for the Young 420 

Counterfeit Notes 802 

Country Dance 313 

Cowage 131 

Courtship 304 

Cows, Age of. 338 

Cows, How Much Water- 342 

Cranberry Sauce 197 

Crape, Stain* from 266, 2<*7 

Cream Candy 237 

Cream of Tartar 126 

Cream, Substitute for- 247 

Credit, Letter of 80S 

Cribbage. How to Play 396 

Crochet Border - 425 

Crochet Edging - 426 

Crochet I nut met ions 428 

Crocliel Tricoter 429 

Crockery Wear, to Anneal .... 261 

Croquet, Game of 406 

Croup 24 

Cucumbers, to Dress 208 

Cucumbers, to Pickle 213 

Cupping 138 

Cure for Drunkenness- 41 

Currants, Red Jam- ~. 238 

Currants, Red Jelly 238 

Currants, Red Wine - 243 

Currants, Black Jam 286 

Currants, Black Jelly..... 236 

Currv Powder 200 

Cushion. Toilet 444 

Costard. Baked 220,226 

Costard, Boiled - 236 

Cutlery and Children-. 832 

Cutlery, Marking 866 

Catting Iron or Brass ~..~ 860 

AMP Walls 266 

Damsons for Winter Use. 284 

Dancing and Dances «. 809 

Daughters - ....—.. 420 

Deafness - 64 

Death, to Ascertain. - 866 

Dsealoomanle - 414 

Delirium Tremens. 40 

Demulcents 183 

Devil'd Turkey.. - 188 

Diabetes- — 78 

Diaphanie, the Art of. - 412 

Diaphoretics 129 

Diarrhoea 70 

Diarrhoea In Consumption. — 69 

Dictionary of Terms - 180 

Digestion -. 148 

Diluents 182 

Dinner Table .302,878 

Diphtheria - - 32 

Diseases of Bladder- 76 

Diseases of Bowels — 68 

Diseases of the Brain -.. 41 

Diseases of the Chert... .._.— 67 

Diseases of Children 24 

Diseases of the Ear. 64 

Diseases of the Eve — 112 

Diseases of Females ....._ 70 

Diseases of the Heart 62 

Diseases of Inmnts 16 

Diseases of the Kidneys 76 

of the Liver 64 
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PAGK 

Hans' Eggs, to Choose 341 

Hens, to Fatten 841 

Bens, to Make Lay 341 

Hernia Ill 

Herring, Potted 207 

Hiccough 48 

Hints, Domestic 272 

Hints upon Dress 358 

Hints upon Spelling 206 

Home 12 

Home Comfort, Hints for 273 

Home-made Bread 260 

Hominy 214 

Honey, to Keep 271 

Hops 122 

Horseradish Powder 200 

Horses, Age of 339 

Horses, to Feed 339 

Horses, Flies, to Keep Off 340 

Horses, Pain in, to Remove... 343 

Horses, Scent 340 

Horses, Scratches in, to Cure 343 

Horses, Stumble 340 

Hot Biscuit 249 

Hot Cakes 251 

Hot Sauce 198 

House, to Furnish 263 

House, Taking a 262 

Household Management 266 

Housewife 166 

Husbands, Hints for 416 

Hydrophobia 40 

ICE CREAM, Flavoring 240 
Ice Cream, to Make 239 

Ice, Home-made 349 

Ice House, Cheap 349 

Ice Pitcher, Cheap 276 

Ice, Strength of 349 

Ice Water 241 

Icing for Cakes 226 

Incontinence of Urine 78 

Indigestion 67 

Infant's Ca$ 438 

Infants, Diseases of 21 

Infants, Management of. 18 

Indian Pickle 204 

Inflammation of Bladder 76 

Inflammation of Bowels 68 

Inflammation of Breasts 82 

Inflammation of Heart 62 

Inflammation of Kidueys 76 

Inflammation of Liver 66 

Inflammation of Spleen 66 

Inflammations 92 

Influemta 66 

Ingrowing Toe Nail 106 

Ink, Indelible, for Linen 360 

Ink, Marking, to Take Out.... 262 

Ink, to Take from Paper 262 

Ink, to Write on Zinc 357 

Instruments 132 

Integrity 377 

Interest, Legal Rates of. 369 

Interest, Tablos 369 

Intermittent Fever 85 

Ipecacuanha 126 

Ironing without Heat 269 

Iron Rust from Linen 262 

Itch 36 

JALAP 127 
Japanese Work 407 

Jaundice 66 

29 



PAGl 

Jellies, Bottled to Mould 237 

Juniper 129 

KETCHUP, Mushroom 198 
Ketchup, Oyster 199 

Ketchup, Tomato 197 

Kettles, to Clean 236 

Kidneys, to Cook 183 

Kidneys, Diseases of. 175 

King's Evil 90 

Kino 126 

Knife Handles, to Fasten 847 

Knitted Counterpane '. 442 

Knitting, Instructions in 441 

LACE VEILS, etc 267 
Ladies 298 

Ladies' Comforter 430 

Lamb Chops 166 

Lamb,Legof,Roast and Boiled 165 

Lamp Chimneys 261 

Lamps, to Fill, etc 262 

Lamps, to Prevent Smoking.. 266 

Lancers, The 310 

Landlord and Tenant 363 

Language of Flowers 314 

Larder, The 265 

Large Stoves 261 

Laughter, Power of 330 

Lead Pencils, to Sharpen 369 

Lead Pipe, to Solder 855 

Learn Trades 4. 422 

Leases 364 

Leather, Composition for 848 

Leather Work, Ornamented.. 407 

Leeches 138 

Legal and Business Informa- 
tion 360 

Legal Principles 368 

Lemons 130 

Lemonade 246 

Lemon Peel, Tincture of. 249 

Lemon Sauce 220 

Lemon Sherbet 246 

Letter of Credit 362 

Letter Directions 333 

Letter Writing 280, 302 

Liens 364 

Life Belts 382 

Light, a Dark Room 866 

Linen, Care of 267 

Linen, Incombustible 268 

Linen, Stains Out of 263 

Linseed 132 

Lint 133 

Liquorice 132 

Liver, Diseases of 65 

Lobsters 191 

Local Stimulants 126 

Logwood « 126 

Loo, How to Play 400 

Looseness of Bowels 70 

Loss by Boiling 154 

Loss by Roasting 152 

Lozenges, to Make 238 

Lumbago 90 

Lunar Caustic 131 

Lung Fever 60 

Lungs, to Ascertain State of.. 369 

MACARONI SOUP 188 
Mackerel 191 

Madeira Wine 243 

Magnesia 127 



paob 

Management of Infante 19 

Mania-a-Potu 40 

Man of Business 876 

Manna 127 

Marble, to Clean 269 

Marketing 148 

Marking Cutlery 868 

Marmalade Apple 235 

Marmalade Orange 234 

Marriage 807 

Marriage with. Blood Rela- 
tions 831 

Marriage, Legal 868 

Marsh Mallow 182 

Mat for Vase 442 

Matrimony, Game of. 402 

Matting, Straw 268 

Mattrasses, Stains from 262 

Measles 29 

Measures, Domestic 118 

Meats, to Cure iu Hot Weather 270 

Meats, to Hang 269 

Meats, to Pickle 269 

Meats, to Dry-Salt 269 

Mechanical Remedies 131 

Medicine, Terms Used in 189 

Medicines, Precautions 119 

Medicines, their Properties... 121 

Medicines, to Make 118 

Melons, to Pickle 208 

Melted Butter 198 

Mending 267 

Menstruation 79 

Mildew out of Linen 288 

Milk Fever 82 

Milk Lemonade 246 

Milk, to Keep Sweet 271 

Milk, Morning 842 

Milk and Water... 842 

Mincemeat M 222 

Mint Sauce 198 

Mirrors, to Clean 261 

Mischief Makers 276 

Mixed Pickle, English 206 

Mock Turtle Soup 188 

Molassos, Boil your « 221 

Molasses Candy 237 

Money of Account 878 

Money, to Double Itself. 869 

Money, Foreigu, Value of. 872 

Money Orders, Foreign 872 

Money Orders, Postal. 371 

Mortgages 864 

Mothers, Model 419 

Moths from Closets 268 

Moths, to Prevent and Banish 844 

Mucilage 862 

Mulled Cider 246 

Mulled Wine 248 

Mushroom, Essence of. 198 

Mushroom Ketchup 198 

Mushroom, to Pickle 204 

Mushroom, to Stew. 211 

Mustard 126 

Mutton, Breast of, Stewed 164 

Mutton, Broiled.and Tomatoes 166 

Mutton Chops, Boiled 164 

Mutton, Hashed 164 

Mutton, Leg, Boiled 164 

Mutton, Leg, Roasted 164 

Mutton, Loin, Roasted......... 164 

Mutton, Minced, Baked 166 

Mutton Sausages 182 

Mutton, Shoulder of, Roast... 166 
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